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HALACHIC PERSPECTIVE
ON CELL-BASED MEAT
R A B B I E L I G ER ST EN
RC, Psak and Policy

IN THE previous issue of Daf Hakashrus, Rabbi

Price wrote a fascinating article about cultured meat
which is grown from stem cells, which have been
extracted from live or recently slaughtered animals.
As noted in the article, there are a number of complex Halachic issues which must be studied to determine the status
of cultured meat. In this article, I will attempt to address and clarify
some of these elements.
The first issue is that the starter cells are not visible to the naked eye.
There is a Halachic concept of Lo nitna Torah lemalachai shorais
(Torah was not given to angels). As far as Halacha is concerned,
microscopic entities do not exist. Do we say that the starter cells
have no Halachic significance since they are invisible to the naked
eye?
Rabbi Shlomo Zalman Auerbach zt”l (Minchas Shlomo Tinyana
100:7) discusses a similar question. If microscopic plant cells

rrugk tkt h,tc tk
STAM KEILIM AINOM
B’NEI YOMOM
RA B B I E L I G ER ST EN
RC Recorder of OU Psak and Policy

SHULCHAN ARUCH (YD 122:6)

writes that a stam kli (utensil of unknown
history) of a non-Jew has the status of an
aino ben yomo. Rishonim explain that the
concept of stam keilim ainom b’nei yomom
is based on sfek sfeika. The Tur (YD 122)
cites the Rosh that there are two sfeikos.
Perhaps the kli was not used in 24 hours and
even if was, perhaps the taste of that food
is ta’am lifgam into the food that will now

are extracted from one species of
fruit and introduced into another to
form a new variety, does the resulting
hybrid have a status of kilayim? Rav
Auerbach rules that it is kilayim, and
it is forbidden to mix species, even
though the cells are not visible to the
human eye. He explains that since
the cells are extracted from one plant
and inserted in another, one cannot
treat them as halachically nonexistent.
(Perhaps Rav Shlomo Zalman means
that the cells are not treated as invisible entities when dealt with in this manner, because the impact
of the cells is apparent in the development of the fruit.) The same
argument applies here as well. Since the starter stem cells eventually
become visible pieces of meat, we cannot view these cells as invisible
entities. As such, cells extracted from a live or unslaughtered animal
would be traif, even though they were not initially visible. Cells from
a kosher slaughtered animal would be treated as fleishig.
The next issue is that the stem cells are introduced into a broth that
supports the growth process. The stem cells are less than one part in
sixty of the solution and will be batel beshishim, unless we view the
stem cells as a ma’amid. In order to have the status of a ma’amid,

be cooked. The Ran adds two more sfeikos.
Even if the kli was used in the past 24 hours,
perhaps only kosher foods were cooked in
the kli, or even if used with non-kosher perhaps they were very bland foods that would
not be detected in the next food.
One may ask that if there are indeed so many
sfeikos, one should be permitted to use a stam
kli even if we know it is a ben yomo, based
on sfek sfeika. The answer is that the main
safek is that perhaps the kli was not used in
24 hours. This safek must be at least a safek
ha’shakul. The other sfeikos are weak sfeikos.
The Chamudei Daniel (Taaruvos 2:end)
points out that the safek of nosain ta’am
lifgam is a weak sevara. He asks how is it
that we rely on stam keilim to permit meat
that was cooked in a dairy pot, since we
know that in general milk is not pogem meat.
He explains that this is permitted, since we
have a legitimate safek that perhaps the pot

continued on page 13

was aino ben yomo. Once we have one good
safek, we can be mitzaref to this a poor safek
such as maybe the food was ta’am lifgam or
does not give ta’am. But if we do not have
as a safek ha’shakul that perhaps the kli was
not used in 24 hours then we do not have
the basis on which to construct a sfek sfeika
(see Shoel Umashiv tlisa 1:471). Based on
this reasoning, the Aruch Hashulchan (YD
122:16) writes that the heter of stam keilim
does not apply to coffee houses (restaurants), since it is the derech for them to cook
every day and we must assume that they use
every pot, plate and fork multiple times a
day. Although we cannot say this with certainty, and there still exists a safek that the
kli was not used, but this is no longer a safek
ha’shakul. We can no longer use this safek
to create a sfek sfeika, since all the sfeikos
are weak. Similarly, Rav Belslky zt”l would
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Wow! What an amazing trip! Every step was fascinating, from learning about the common kosher
in the kitchen questions that we never would have
thought of, to hearing about the most cutting
edge kashrus issues with Rabbi Genack. The learning about the kashrus of birds and the process of
figuring out which species are kosher with real specimans with Rabbi
Loike was engaging and entertaining. Finally, watching Kosher living
come alive with Rabbi Nussbaum answering live questions with us
was a special oppurtunity. Thank you Rabbi Grossman for putting it
all together. We loved our trip!

MAIL

Rabbi Avi Genack and the 8G of MDS.
__________________________________________________________

First of all - thank you all so much for helping make this amazing
class happen. It has been one of the best things I have done in four
years at Princeton and in my opinion is an amazing example of the
OU working together at its best!
Thank you, Ariel
__________________________________________________________
Dear Rabbi Grossman,
The Chabura members express their appreciation to the Orthodox
Union for sending Rabbi Gersten to speak with us on the topic of
Chosamos. The shiur served to show how the sugyos we had learned
are applied to everyday applications in the field of Kashrus. Rabbi
Gersten conveyed both a deep understanding of the background
material and a professional approach to the questions that arise in an
industrial setting. It was a true enhancement of our limud.

LO BASI

say that one cannot automatically
apply the heter of
stam keilim ainom b’nei yomom to foods that
were made in factories that are known to also
produce non-kosher, since it is the derech
for factories to run all day almost every day
of the week.
continued from page 11

For example: We know a company sells
sauces with non-kosher meats and cheese.
They also make a sauce that seems to contain
only kosher ingredients, but it is not kosher
certified. Someone accidentally, purchased
this sauce and poured it into their stew. Can
we allow the stew based on the sevara of
stam keilim ainom b’nei yomom?
No. In this case, we do not have the right
to assume that the kli became an aino ben
yomo from when they produced non-kosher.
However, if this would be a situation of
hefsed mirubah, there is room to be maikel,
based on a different principle, that we do
not say Chanan lach b’lach b’makom hefsed
mirubah. A meat sauce only contains a few
percent of meat, and this would not be
enough to give ta’am into the next sauce
and then into the stew.
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A heartfelt thanks for the time you spent with us today. Your talk was
engaging, informative, relevant and practical. I think the vast majority
of the talmidim got a lot out of it.
As you saw, many had questions and even after the shiur,boys and
Rebbeim stayed during lunch to ask you questions. Quite a few came
over to me in the afternoon telling me how much they enjoyed the
shiur. So thanks to you and to the ‘shaddchan’ for connecting us!
Wishing you and the family all the best for a !חג כשר ושמח
Zev Friedman, Rambam Mesivta
__________________________________________________________
Dear Rav Schreier Shlita:

Hi

Rabbi Avrohom Tiefenbrunn, Rosh Chabura

Dear Rabbi Eleff,

I just wanted to take a moment to thank you for delivering the
beautiful presentation you gave in our Shul last night. The topic was,
as expected, enlightening and the presentation was, of course, top
notch. To quote more than one person in the shul, “I never realized so much of what goes on behind the scenes at our hotels and
in our stores. Thank you Rabbi Schreier, I am enlightened -- and
impressed.”
I also personally appreciate the fact that you took the time to help us
be Marbitz Torah in our Kehilla. I know that it is not easy to pack
out of a busy home on a Wednesday night before Pesach in order to
deliver the shiur. I appreciate your sincere dedication to helping Am
Yisrael keep kosher and to teaching Torah in general, and for allowing
us the chance to be beneficiaries of that dedication.
Please send our thanks to your Rebbetzin as well שלך ושלנו שלה היא
With warmest wishes and sincerest thanks,
Rabbi Jonathan Schwartz, PsyD Rav

Although we pasken stam keilim ainom bnei
yomom, however this is only a heter bidi’eved
for the food that was already cooked.
Lichatchila, it is assur to cook food in this
kli before it is kashered. May one kasher the
kli immediately, or must one wait to kasher
until it is a vadei aino ben yomo? The Kineses
Hagedola (Haga’os Tur 122:30) writes that
it is permissible for one who is staying at the
home of a non-Jew to borrow a pot that
is a stam kli, clean it well, and to kasher it
immediately. Rav Schachter questioned this
ruling because stam keilim is based on sfek
sfeika, and lichtachila one is not permitted to
be gorem a sfek sfeika. However, in truth, the
Kineses Hagedola is discussing a situation
where the Jewish guest has no other option.
He is already in a bidieved situation. In such a
case, kashering the kli is permitted. However,
if one has another pot, then indeed they may
not kasher until it is known with certainty
that the kli is aino ben yomo.
For example, one is staying at a hotel and
the hotel provides a microwave oven. May
one kasher the microwave and use it right
away, or must one be concerned that the
microwave is still a ben yomo from a nonkosher use?

There is a valid safek as to whether the
microwave had been used in the past 24
hours. Even if it was used, it is possible that
the food was kosher, or the ta’am from that
food would be ta’am lifgam. Since this is
a bidieved situation and there is no other
microwave available, as per the ruling of the
Kineses Hagedola one may kasher the microwave and use it immediately.
It should be noted that even if it is known
that the kli was used to cook issur within
the past 24 hours, if there is a great need to
use the kli right away, there is a possibility of
being pogem the kli by boiling it with caustic.
This should only be allowed in shas ha’dchak
situations, where it will be impossible to wait
24 hours, and there are no other options.
The OU follows the psak of the Chazon
Ish that in order to be pogem a kli the
water must be roschim (minimally 190-195˚F
preferably 212˚ F). In this way the water will
act as a hagalah and remove all the bliyos
from the kli and what is absorbed back is
lifgam. Afterwards, the kli should be kashered a second time with plain water. 	

MEAT

an ingredient must be the primary catalyst
for a transformation. However, if there are
two or more ingredients that are catalysts,
and each ingredient alone would be ineffective, we refer to this as zeh
vizeh gorem, and the non-kosher ma’amid would be botel.
continued from page 11

For example, if non-kosher rennet is used to produce cheese, the
cheese is not kosher even if the rennet is batel b’shishim, since the
formation of the cheese is attributable to the non-kosher rennet.
However, if both kosher and non-kosher rennet are used to make
cheese, and neither one is sufficient to curdle the milk into cheese,
this is a case of zeh v’zeh gorem, with zeh aino yachol v’zeh aino yachol
(neither one is capable), and the non-kosher rennet is batel. Still, zeh
v’zeh gorem is not permitted lichatchila since this involves bitul issur,
but bidieved the non-kosher reactant would be batel.
How does the concept of zeh v’zeh gorem relate to cultured meat? As
was explained by Rabbi Price, cells do not grow on their own and will
not replicate until they are induced to do so by growth factors. In
addition, they must be fed the proper balance of feedstock and nutrients. One would assume that the cells are viewed as zeh aino yachol,
since without the other ingredients, the cells are incapable of growth
and division, and bedieved the cultured meat is permissible. As such,
even if the cells would be extracted from a non-kosher source, the
final product would be kosher, bidieved. Although this seems logical,
in truth, the argument is flawed, and the conclusion is not true. Here
is the reason why:
Rav Chaim Ozer Grodzinski zt’l (Moria – Shevat 5746) writes that
we follow the ruling of the Minchas Baruch, that in order to be considered zeh v’zeh gorem, the two gormim must do the same action.
For example, if bread is fermented with sourdough from teruma and
sourdough of chulin, and the teruma alone is incapable of causing
the dough to rise, the teruma would be batel. However, if the only
sourdough that is used is teruma, but the sourdough will be ineffective unless other ingredients are added to promote fermentation,
this is not considered zeh v’zeh gorem, and we view the sourdough
of teruma as an independent ma’amid. (Possibly, the logic is that
although there are two gormim, each one acts independently, and
therefore each goraim is a full-fledged ma’amid.) The same argument applies with cultured meat as well. Although growth factors
and nutrients are necessary to trigger the cell’s growth, they do not
accomplish the same function as the cells. (The cells grow, while the
growth factors and nutrients support growth.) This cannot be considered zeh v’zeh gorem, and the cells are viewed as a sole ma’amid.
Therefore, if non-kosher stem cells are used, the resulting product
would be non-kosher.

The Orthodox Union certifies WEGMANS
SEA SALT & CRACKED PEPPER
FLAVORED KETTLE CHIPS produced by
Wegmans Food Markets Inc., Rochester NY
KASHRUS
as an OU D - Dairy product. This product
ALERT
contains a dairy ingredient, as indicated in the
ingredients and allergens statements. Some bags bear an
symbol,
without the D - Dairy designation. Corrective actions are being
implemented.
The Orthodox Union does not certify any BIBO BARMAID
products produced by Bibo Barmaid, Annandale NJ. Some of Bibo
Barmaid boxes containing flavor pouches were labeled with an
unauthorized
symbol. Corrective actions are being implemented.

Furthermore, this case cannot be considered a zeh v’zeh gorem,
because the original cell is not only a gorem. Rather, when a cell
divides, the new cells are expansions of the original cell. If the original
cell is non-kosher,then all expanded cells will be non-kosher as well.
Another relevant question is whether it is possible to sidestep the
issue of shechita, by taking cells from feathers or hair. Rav Belsky zt”l
and yb”l Rav Schachter shlita both paskened that feathers and hair
are kosher even if taken from a non-slaughtered or even a non-kosher
species of animal. This is relevant in the production of L-cysteine,
which is an amino acid that is extracted from dissolved feathers and
hairs. Based on this psak, the OU accepts L-cysteine as kosher, even
though the feathers are not taken from shechted birds. May one collect a stem cell from feathers or hair and use it to make clean meat?
To answer this question, we first must explain why feathers and hair
do not require shechita. The Gemara Chulin (121a) cites the ruling
of Rav Papa that the bottom portion of a horn, which would bleed
if cut, is considered part of the animal and can carry tumas ochlim.
This is true even though the horn is inedible. Since it receives nourishment from the animal, it is considered part of the animal and is
susceptible to tumah. However, the upper-portion of the horn, which
will not bleed when cut, does not carry tumas ochlim. A similar ruling
is brought in Shulchan Aruch (YD 87:7) regarding cooking meat and
milk. There is an issur d’rabbanan to cook the bottom portion of a
horn with milk, because the bottom of the horn has the status meat
(mi’d’rabanan). However, the top of the horn, which is inedible
and does not receive nourishment from the animal, is not considered
part of the animal. The same applies to feather and hair. They are not
considered part of the animal, since they are inedible, and do not
receive nourishment from the animal.
Unfortunately, the above leniency will not apply to cultured meat
grown from feathers. In order to propagate cells, we must use
living cells which receive nourishment from the bird. There are
some live cells near the base, but they are invisible. As long as we
do not isolate the living cells in the feathers, these cells are batel.
That is why L-cysteine can be made from the entire feather. But to
grow cultured meat, the living cells would have to be extracted and
isolated, and the effect of these cells would be apparent as they grow.
At that point, we would recognize them as being living meat cells. If
the bird was not shechted, these cells would be basar min hachai and
forbidden. (Note: If scientists will find a way to extract cells from recently
fertilized eggs (before they begin to form veins, which is to referred
to as shadi tichla b’kula), the cells would be kosher and pareve, and
shechita would not be required.)

The Orthodox Union does not certify ROSELI SALSA PARA
PASTAS DE PRIMERA produced by US Foods - Rosemont, IL.
The unauthorized symbol was removed from packaging in August,
2018. Corrective action is being implemented. Consumers spotting
this product with an OU are asked to please contact our hotline at
212-613-8241 or KosherQ@OU.org.
The Orthodox Union certifies BETTER MADE POTATO CHIPS
(plain) produced by Better Made, Detroit MI as an
Pareve product. Some Cheddar and Sour Cream Chips, which are certified as
U D - Dairy products were mistakenly packed in 10 ounce plain
potato chip bags. The effected product have a use date of Aug.
10, 2019, a UPC code of 041633063048 and the following lot
numbers: #62090431442 through #62090431520 and
#85100431442 through #85100431520. This product is being
recalled from the marketplace.
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Rabbi Twersky gives a shiur at Kollel Bais Avrohom in Lakewood

Rabbi Gersten gives a shiur to a Chaburah in BMG

Rabbi Gordimer gives a shiur to a Chaburah in BMG

MTA 10th grade masmidim visit Mike’s Bistro
organized by Rabbi Schreier

MDS 8th grade girls visit the OU

MAZEL
TOV

to our devoted RFR RABBI YISROEL MEIR
BLITZ AND HIS WIFE on the engagement of
their daughter Rochel to Chezky Adler. Mazal Tov
to great uncle Harvey Blitz.

to our dedicated RFR RABBI SHIMON WEISS AND HIS WIFE
on the marriage of their son Mendy to Leah Khmel-Shakhry.
to our devoted RC RABBI ELIYAHU FERRELL AND HIS
WIFE on the engagement of their daughter Tehilla Brachah to
Yaakov Wilson.
to our dedicated RC RABBI AVROHOM GORDIMER AND
HIS WIFE on the engagement of his son Chaim to Amalia Ehrlich
of Chicago.
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Rabbi Gutterman and a tuna from Salica Del Ecuador

CO NDO LENCES
to our devoted RFR RABBI EVAN SHORE and family on the
recent passing of their daughter Jessica Fern Shore.
to our dedicated RC RABBI NOSSON NEUBERGER and family
on the passing of his father Rabbi Ari Neuberger.
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