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 Document A-132

Dairy Primer
Rabbi Zushe Blech

This document was originally printed as 

an addendum to Volume #5 of The Daf HaKashrus
The Kashrus professional is often confronted with a myriad of ingredients and products grouped loosely under the “Dairy” category. The purpose of this discussion is to clarify what those products are and their Halachic status.

I. HARD CHEESE

Fluid milk
 is composed of protein (primarily casein and whey, as well as some trace enzymes), lactose, butterfat, minerals, and water.  “Hard” cheese  is made by souring (fermenting) the milk to impart the desired flavor and then curdling the casein fraction of the milk.  This curd forms a matrix, which entraps whey and fat to form cheese.  Historically, milk was curdled by using an enzyme called rennin, which is a protease (an enzyme which affects protein) derived from the stomach of a suckling calf. In the times of חז"ל this enzyme came either from the flesh of the stomach itself (עור הקיבה) or from the milk found in the calf's stomach (קיבה).  Today, an extract is made from the stomach and is called rennet.
   More recently microbial rennets have been developed, where a microorganism produces “rennet” in a process called fermentation.  While not true rennet, they are proteases that have functionality very similar to that of true rennet.  An even more recent advance has been the development of genetically engineered rennet, where the microorganism has been modified with the genetic coding of a calf so that it produces virtual calf rennet.

All of these types of rennet cleave the casein protein molecule in a way that makes it precipitate forming cheese curds. Cheeses which use rennet as the primary coagulant (e.g. Cheddar, Muenster, Mozzarella) are called rennet set cheeses and are subject to the laws of גבינת עכו"ם.
 This גזירה applies equally both to cheeses made with microbial rennet as well as to those using animal rennet.
  In addition to conventional Kosher ingredient concerns,
 the גזירה of גבינת עכו"ם requires that a Mashgiach be present during the production and, according to many שיטות, he must add the rennet to each vat.
 The only exception to this requirement is where a Jew owns the milk, in which case only the ingredients are of consequence.
 
  Acid set cheese (such as cream or cottage cheese) is made by a different process and will be discussed separately. [See Section II below]

The manufacture of Kosher cheese involves the following additional Halachic concerns.  Cheese is generally salted, and in the manufacture of many types of cheese this is done by soaking the cheese in a liquid solution of salt called brine.  Brine used for non-Kosher cheese cannot be used to salt Kosher product due to the בליעות of גבינת עכו"ם in the brine.  Changing brine is often not a simple matter since the spent brine cannot simply be dumped to the sewer (it fouls sewage treatment systems). Even if the brine were changed, the same brine tanks could not be used for Kosher cheese without Kashering.

There are a number of ingredient issues that are of concern in the manufacture of Kosher cheese.  The rennet must be Kosher, either microbial or from special productions of animal rennet using Kosher calf stomachs.  The cultures that are used to sour the milk must also be Kosher. In addition, some cheeses use additional enzymes to aid in the development of specific flavors, particularly lipase.  Lipase is an enzyme which lipolyzes fat and is added to Romano, Parmesan and Provolone cheese to enhance their flavor.  Such enzymes are generally made from animal tissue and are not Kosher.  While they are not the מעמיד of the cheese, they are נותן טעם in it.  Kosher microbial versions are available, as well as one derived from Kosher animal tissue.

Aged cheese has a much stronger and more complex flavor than fresh cheese, and these aged products are of great importance to the cheese connoisseur.  Since aged cheese has a more potent flavor, it is this type of product that is used for cheese flavorings.  In order to avoid the high cost of actually aging the cheese a product called enzyme modified cheese (E.M.C.) is produced.  Fresh cheese is treated with various enzymes (protease and lipase) to hasten the degradation of the cheese and yield a product with an exceptionally powerful flavor.  Such products have two Kashrus requirements.  The first is that the original cheese must be גבינת ישראל and the second is that the enzymes used must be Kosher.  Again, the typical enzyme blend used for these products is of non-Kosher animal material, so Kosher E.M.C. requires special formulation.

It should be noted that American Cheese is not a natural cheese and is more properly known as American Process Cheese Food. It is made by melting various cheeses (primarily Cheddar) along with additional ingredients into a homogeneous blend and extruding the molten cheese into blocks or slices. In addition to ensuring that the base cheese is Kosher, a thorough Kashering of the cooking and extruding systems must be done for each production.

The כלים used for the production of most other cheeses (e.g. Cheddar) generally do not require Kashering since the entire cheese making process takes place at temperatures of less than יד סולדת.  Even though the cheese vat is heated, the cheese itself does not reach יד סולדת.
  This is not the case in the production of Swiss cheese, where the cheese is heated to about 126oF.
  Mozzarella and Provolone cheeses have an additional כלים concern in that the curd is cooked and stretched in a hot water bath and is extruded into molds while hot.  The cooker as well as the molds must therefore be Kashered.

II. SOFT CHEESE

Acid set, or “soft” cheeses, include cottage, cream, and farmers' cheese.  These products involve curdling milk through an entirely different process.  Casein protein can only remain in solution when the pH of milk is above 4.6.
  Acid set cheese is made by acidifying milk below that level,
 causing the casein molecule to become insoluble and precipitating out of solution. Classic cottage cheese was produced by allowing unpasteurized, bacteria laden milk to ferment, creating lactic acid which acidified the milk into a mixture of curd and whey.  Since fluid milk is about 4% butterfat, this became the standard for regular cottage cheese.  Modern production of cottage cheese, however, differs from the classic process.  Milk is first skimmed to remove the butterfat (since cream will not readily curdle) and is then inoculated with a culture and allowed to ferment.  [Some companies bypass this fermentation step and reduce the pH by simply adding phosphoric acid to the milk.]  The curd is then separated from the whey, and a dressing made from milk and cream at about 20% butterfat is then added to the dry curd to make full fat cottage cheese.
 Lower fat cottage cheeses uses dressings that contain less cream and more gums and stabilizers.  In addition to making two different types of cheese, acid and rennet set cheese each yield whey with different characteristics – acid whey and sweet whey [see below Section IV concerning whey].

The major Kashrus issue concerning acid set cheese is whether or not it is subject to the גזירה of גבינת עכו"ם.  The גמרא
 discusses a number of reasons for this גזירה, including מפני שמעמידים בקיבת נבילה, מפני שטחין פניה בשומן חזיר, ומפני שמערבין בו חלב טמא עיי"ש.
  There is also significant discussion among the ראשונים as to whether the גזירה applies in situations where the reasons for the גזירה does not apply, such as in countries where cheese is not made with animal rennet or where there is no חשש ניקור.
  The מחבר
 follows שיטת הרי"ף והרמב"ם, and quotes the הלכה that all cheese is subject to the rules of גבינת עכו"ם even in cases where העמידו בעשבים.
  Accordingly, a concern of גבינת עכו"ם should exist with acid set cheese even though it does not use rennet as its primary coagulant.  Rav Moshe Feinstein זצ"ל discusses this issue in response to a שאלה from Rav Schwab זצ"ל if there is a need למחות ביד אלו שאוכלים גבינה כזו
 Rav Moshe argues that since this type of cheese can be produced without any כלל  העמדה (i.e. merely allowing the milk to ferment naturally will produce cottage cheese)
 and is markedly different from rennet set cheese (שהרי הוא ענין גבינה אחרת שלא דמי לא בטעם ולא במראה ולא נאסרו מעולם כלל אף לרמב"ם)
 it may not be subject to the rules of גבינת עכו"ם.   He further writes that even if small amounts of rennet were used to make such cheeses it would still not be considered a “rennet set” cheese, since the primary coagulant is the culture and the rennet only serves to hasten the process.
 
  While Rav Moshe's ruling referred only to the issue of not requiring a מחאה, other פוסקים
 consider such cheese equivalent to butter and permit it לכתחילה.
 [The difference in the level of rennet used for the two types of cheese is quite clear.  Acid set cheese uses no more than 2.0 ml of rennet per 1000 lbs. of milk, while rennet set cheese generally requires between 50 and 90 ml of rennet for the same amount of milk.
  Since cheese makers are very creative in choosing names for their products, the distinction between acid and rennet cheese must be based on an analysis of rennet usage (if any) as opposed to product name.]

III. CASEIN AND CASEINATES

In addition to being used to make cheese, casein protein is recovered from fluid milk and sold as a powdered milk protein.  It is used in many products such as creamers, infant formula, and imitation cheese.  Interestingly, due to an idiosyncrasy in American law designed to protect domestic milk producers, such products must be labeled as Non-Dairy, although they are clearly Milchig.  

Just as there are two means of making casein into cheese (acid set and rennet set) there are two analogous types of casein – acid casein and rennet casein.    Acid casein is produced by adding hydrochloric acid to milk and drying the coagulum.  [Another type of acid casein, called lactic casein, is produced by adding a culture to milk, allowing the fermentation to produce sufficient lactic acid to coagulate the milk.  From a chemical perspective, both of these types of casein are essentially the same and are often lumped together as acid casein.]  Rennet casein, on the other hand, is produced by adding rennet (either natural or microbial) to milk to form the coagulum.

While casein protein is a desired raw material, it is difficult to use because of its insolubility.   This problem can be overcome with acid casein (both acid and lactic), however, by neutralization with alkali solutions (such as sodium or calcium hydroxide) with converts the casein protein into soluble casein salts (called caseinates).  Acid  casein is therefore the most common type of casein used, while rennet casein is usually reserved for the production of imitation cheese. 

Based upon the position discussed above [Section II] concerning the distinction between acid set and rennet set cheese for the issue of גבינת עכו"ם, rennet casein is considered subject to the גזירה and

requires a משגיח to be present for the production.  Acid casein, on the other hand, is essentially acid set cheese and may not be so encumbered.

IV. WHEY
After the milk has coagulated, it is cut into small pieces and heated to allow most of the non-coagulated fluid to separate from the milk.  The fluid that is not curdled or entrapped in the curd is drained from the cheese as liquid whey, to which חז"ל refer as נסיובי דחלבא.  This fluid is actually a mixture of whey protein, lactose, minerals and water.  One means of separating whey protein from liquid whey is by heating the fluid  until the protein precipitates out of solution, which is the process described in the ראשונים.
  Whey protein derived in this manner is called lactalbumin.   When the protein is concentrated through ultra-filtration it is known as whey protein concentrate [WPC],
 and the liquid removed is called permeate. Being rich in lactose and minerals, this permeate is used as an animal feed, or the lactose is crystallized and recovered leaving almost pure water. Indeed, cheese companies have begun recovering this water and using it for cleaning purpose (with possible Kashrus ramifications).

חז"ל tell us that there is a component of milk called מי חלב which is not considered milk מדאורייתא.
  However, there is a ראשונים מחלוקת as to which component of milk does the גמרא  refers to as  מי חלב. Some שיטות maintain that נסיובי דחלבא (liquid whey) is מי חלב, while others hold that only the clear liquid derived from whey [called מימי חלב or permeate] is what חז"ל call  מי חלב.
  According to these ראשונים, whey protein is חלב מדאורייתא.

According to many פוסקים, whey–while a direct result of the cheese making process–is not subject to the rules of גבינת עכו"ם.
  Rav Moshe Feinstein זצ"ל
 held that all whey could be מותר
 even if the cheese from which it was derived was made with animal rennet and even if the whey were cooked together with the curd (which is considered גבינת עכו"ם) at temperatures above יד סולדת.
  ויב"ל, Rav Wosner שליט"א holds that when non-Kosher rennet is used the whey is מותר, but prohibits any whey from עכו"ם גבינת which is heated together with the curd above יד סולדת.
  The policy of most Kashrus organizations is to permit whey recovered from גבינת עכו"ם productions but to be מחמיר and require that all ingredients used are Kosher and that the whey is not heated together with the curd to temperatures in excess of 120° F.

Mozzarella cheese plants pose another Kashrus issue that affects whey.  Mozzarella curd must be cooked and stretched in a hot water bath.  The water in which the גבינת עכו"ם is cooked must be constantly changed, and the spent water contains significant amount of butterfat and milk solids. The common practice in the industry is to skim the fat off this water and use it to make butter (see below Section VI concerning butter) and to mix the cook water together with the rest of the whey.  Since this cook water is not considered Kosher, a השגחה for whey in such a plant poses serious problems and may affect the Kosher status of such whey according to all שיטות.

V. LACTOSE
Lactose, or milk sugar, is crystallized from whey or from whey permeate.  Lactose is clearly מימי חלב (and is Pareve מדאורייתא but dairy מדרבנן) and there is a basis to consider all lactose as Kosher even if the whey from which it is derived would not otherwise be acceptable.
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 no longer relies on this leniency (which is described more fully in [image: image3.png]


 A-157) (DC-Jun 2003)].  Also, since lactose is invariably produced from whey, it would be subject to the previously discussed התרים of whey regarding חלב עכו"ם.

VI. BUTTER AND BUTTER OIL

Another common dairy food is butter.  Butter is classically made by churning fresh dairy cream so that the butterfat flocculates clumps together) and forms butter, leaving buttermilk behind (see below concerning buttermilk).  Butter contains about 80-85% butterfat, the balance being water and other milk components.  [A new process for the production of butter involves the separation of butterfat from cream using high speed centrifuges after which the butterfat is cooled in a Votator, similar to the production of margarine.]  Butter in הלכה enjoys special consideration in that many שיטות do not consider butter to be subject to the restrictions of חלב עכו"ם.
  However, butter available today may indeed not have the same הלכה as discussed in the פוסקים. 

While fresh dairy cream poses no Kashrus issues (see Section VII below concerning cream) other than concerns of חלב ישראל, other sources of cream are available.  Whey, the byproduct of cheese making, contains a significant amount of butterfat which is collected and sold as “whey cream”.  As previously discussed, Mozzarella cheese is cooked in a hot water bath, and the fat that leeches from the cheese into this water is also recovered and sold as whey cream (although this terminology is not wholly accurate).  Cream from both of these sources can be used to make butter, and each has its own Halachic issues.

Whey cream is subject to the same Kashrus requirements as whey itself (see Section IV).  Cream that is recovered from the cook water of non-Kosher Mozzarella cheese—where the cheese is cooked to temperatures well in excess of יד סולדת בו—is not acceptable.  Since both of these types of cream are used to make butter, appropriate safeguards must be put into place to ensure that butter

which is approved for Kosher use is not subject to these concerns. The USDA has established a grading system for butter.  Grade AA is considered the highest quality, followed by Grade A, Grade B, and lower qualities.  The basis for this grading is “organoleptic”—one of taste—the milder the taste the higher the grade regardless of the type of cream used.  [Ironically, the butter with the more “buttery” flavor is graded lower than its blander cousin.]  While it is true that fresh dairy cream has the freshest taste and is best suited for the manufacture of Grade AA butter, it is also the most expensive.  Whey cream suffers some degradation during the cheese process and typically has a stronger flavor—but it is also less expensive.  Butter makers are adept in blending various grades of whey to be able to obtain a Grade A – or even a Grade AA – butter from less than pure fresh dairy cream.

“Butter oil” and “anhydrous milk fat” are made from butter which is heated to remove the milk curd and moisture, leaving pure milk fat. Kosher concerns for this type of product are complicated by the fact that the typical butter used for this purpose is lower grade material, the type most often made from whey cream.

Another common butterfat ingredient is lipolyzed butter oil (L.B.O.).  This material is made by treating cream or butter oil with a lipase enzyme to give it an extremely pungent buttery flavor.  Again, lipase routinely used for this purpose is derived from non-Kosher animal tissue, so a reliable Hashgachah for this type of product is imperative.

Other issues relating to “pure” butter involve the use of various ingredients added to the product.  Lactic acid, cultures, diacetyl, and starter distillate (in addition to salt) are often added to butter to improve its flavor. These ingredients, while generally Kosher, may pose issues regarding חלב ישראל.

VII. BUTTERMILK AND CREAM

There are other Dairy ingredients which may be confusing.  “Cream” may not be pure cream and “buttermilk” may have nothing to do with butter.  “Whipping” cream often contains emulsifiers, gelatin, and other ingredients—clearly not the fresh cream skimmed from the top of milk bottles.

There are also “two דינים” in buttermilk.  True buttermilk is the fluid left over after churning cream into butter.  This is generally the “powdered buttermilk” used in industrial applications such as ice cream and baked goods.   As we have noted, butter may be made from whey cream and such buttermilk is therefore subject to the same Kashrus considerations as butter made from non-Kosher whey cream as discussed above.   The “buttermilk” sold in the refrigerated section of the supermarket, however, usually is completely unrelated to butter manufacture.  It is actually called “cultured buttermilk”, and is made by adding a culture to skim milk, along with emulsifiers and stabilizers which may include non-Kosher glycerides and gelatin.[image: image4.png]



� Milk from Kosher species of animals (which are not טרפות) is inherently Kosher (בכורות ו' ע"ב).  However, due to concerns of possible adulteration of Kosher milk with milk from מינים טמאים, a גזירה was instituted requiring Kosher milk to be supervised by a שומר תורה ומצוות from the time of the milking – the requirement for חלב ישראל (מס' ע"ז דף ל"ה) This is indeed theהלכה  (יו"ד סימן קט"ו סעיף א').  There is much discussion amongst the פוסקים concerning the status of “unsupervised” milk in countries where non-Kosher milk is either unavailable, or where the government maintains tight control to prevent such adulteration. A number of פוסקים permit the use of such milk and consider such milk as being “supervised” or otherwise not subject to the גזירה.  This has indeed become the custom of many שומרי תורה in the United States and other countries where such controls exist.  While it is beyond the scope of this document to discuss the general issue of חלב ישראל, specific exceptions to the general requirement for חלב ישראל will be noted as appropriate.


� The ראשונים speak at great length as to the issue of בשר בחלב when using (Kosher) animal rennet. עיין ט"ז יו"ד סימן קט"ו ס"ק ט'.  


� עיין טוש"ע יו"ד סימן קט"ו סעיף ב'.


�שם, "אפילו העמידן בעשבים".


� There is a significant basis to permit גבינת ישראל to be made without using חלב ישראל (עיין שו"ת מלמד להועיל מחברת שניה סימן ל"ו שהתיר בשעת הדחק במקום שיש מירתת לעכו"ם לערב חלב טמא) and it is indeed the practice of certain השגחות to approve such cheese even though חלב ישראל is required for all other products.


� עיין רמ"א שם סעיף ב' וז"ל ואם הישראל רואה עשיית הגבינות והחליבה מותר עכ"ל. ועיין ש"ך שם ס"ק כ' דחולק על הרמ"א וס"ל על פי המרדכי דבעינן מעשה הגיבון על ידי הישראל ולא די בראיית ישראל לחוד עיי"ש.  ולהלכה למעשה הסוגיא נשארת במחלוקת עיין שם בפתחי תשובה ס"ק ו' דהביא בשם כמה אחרונים דנהגינן כהרמ"א וכן משמע מדברי הרמב"ם בפירוש המשניות. וכן כתב הערוך השלחן ס"ק י"ט והאגרות משה יו"ד חלק ג' סימן י"ז וכן משמע מדברי השער הציון או"ח סימן ש"ז ס"ק צ'.  למרות זו הרי נפסק בביאור הגר"א יו"ד שם ס"ק י"ד כדברי הש"ך. ואף הערוך השלחן והאגרות משה הנ"ל כתבו דיש להחמיר כדברי הש"ך. וכהיום נראה דהמנהג הוא להחמיר כדברי הש"ך.


� ש"ך שם


� A Jewish owned cheese plant operating on שבת, however, would require a מכירה לשבת, which might compromise the היתר of גבינת ישראל.  Any such שטר must be carefully designed to avoid this problem.


� An interesting solution to the problem of using non-Kosher brine tanks has been advanced in that most שיטות follow the opinion of theש"ך יו"ד סימן ס"ט ס"ק ס"ח   that the concept of מליח הרי הוא כרותח as it applies to כלים is only to be מבליע into the כלי בכדי שירתיח.  In order to be מפליט from the כלי, a full מעת לעת is still required. [This is not the opinion of the פרישה, however.] ועיין בפמ"ג ריש סימן ק"ה במ"ז בא"ד וכבוש כשיעור שירתיח שפסק להדיא כדברי הש"ך.  It would therefore be possible to drain and clean a non-Kosher brine tank, fill it with fresh (Kosher) brine, and soak Kosher cheese in the brine – provided that the Kosher cheeses are removed from the tank within 24 hours from the time of the introduction of the brine into the tank. וכן התיר הרב פוזן שליט"א לכתחילה .


� Produced in a process where the meat becomes נפסל מאכילת כלב, and where the final product, although no longer ,נפסל retains no taste of meat (ע"פ פסק הגרי"ש אלישיב שליט"א). [ועיין בשו"ת הגרמ"פ יו"ד חלק ג' סימן ט' דהתיר להשתמש בענזיי"ם המופק מבשר נבילה באופן מוגבל, כנראה דתהליך הייצור המצוי בינינו אינן נכלל בהיתר הנ"ל]. 


� Based upon a פסק from Rav Hershel Schachter שליט"א in the following case: 


 בנידון כלי ראשון על האש באופן שהאוכל אינו מגיע לחום יד סולדת שהתיר בכה"ג לכתחילה,  עיין ש"ך לסימן ק"ה סוף ס"ק ה' – וה"ד בבאר היטב שמה – שמן הנכון להחמיר בזה, אכן עיין שם בפמ"ג בשם המנחת יעקב דהיינו דוקא בבליעה במאכל ולא בבליעה בכלי ואפילו מאוכל לכלי וכו'. 


� The exact temperature of יד סולדת has not been defined by the פוסקים. Depending on the circumstances it has generally been accepted to range from 110°F to 175°F. For purposes of this discussion, 126°F is considered יד סולדת להחמיר. 


� A pH of 7 indicates neutral acidity.  A lower number indicates greater acidity, while a number greater than 7 indicates an alkaline (base) state.


� Ricotta cheese uses whey for much of its protein, and is acidified with vinegar or citric acid to a pH of 6 and heated to achieve coagulation.


� Even though cottage cheese “curd” would be subject to the same פסק of the מלמד להועיל mentioned above (footnote #5) to allow the use of non-חלב ישראל milk, the cream dressing would not enjoy such a dispensation.  “Farmer’s Cheese” – which typically has no such cream dressing – should be subject to the היתר.


� מסכת ע"ז ל"ה ע"א.


� טור סימן קט"ו. ועיין בב"י שם שכתב דמדברי הטור שמעינן דלא חיישינן לשאר טעמים המוזכרים בגמרא דאסיקנא בקושיא, וגם לדברי ריב"ל דמשום ניקור גזרו שהרי אנן לא חיישינן לגילוי עיין שם.


� עיין שם בתוס' ד"ה חדא קתני בא"ד ואומר ר"ת ועכשיו לא מצינו טעם וכו'.


� יו"ד סימן קט"ו ס"ק  ב'.


� Indeed, a type of cheese made in Portugal today uses a protease derived from the thistle flower as “rennet”.


� שו"ת אגרות משה יו"ד חלק ב' סימן מ"ח.


� This approach seems to be explicitly disputed by the חכמת אדם סימן נ"ג ס"ק ל"ח, וז"ל ואפילו העמידו בעשבים או ממילא [אפילו הכי] אסור דלא פלוג רבנן עכ"ל.  (See also footnote #27 below).


� אגרות משה שם.  Please note that this physical distinction is based upon the fact that rennet-set cheese is produced through a proteolytic reduction of the casein molecule which permanently alters it, while acid-set cheese merely precipitates the casein molecule essentially unchanged.  The difference in physical properties becomes obvious when looking at the brittle, crumbly nature of farmers’ cheese and that of the smooth block of a hard cheese.


 �עיין שם דכתב דהוי עדיף מזה וזה גורם וז"ל ועוד עדיף דהזמן והחום היו מעמידין גם בעצמן והרענעט המעט לא היה מעמיד בעצמו כלל רק בצירוף הזמן והחום הועיל להקדים ההעמדה ויש להחשיב זה רק כמסייע בעלמא שאולי אף הסוברים דזה וזה גורם אסור היו מתירין בכאן עכ"ד.


� “The rennin enzyme changes curd texture, increases the ability of each curd cube to remain intact, enhances whey expulsion during heating, and permits a curd bed to be cut at a slightly higher pH thus providing a sweeter cheese” (Cheese and Fermented Milk Foods, Frank V. Kosikowski, p. 111).  ולפי זה יש לעיין במה שכתב האג"מ הנ"ל לענין תפקיד הרענע"ט בכה"ג.


 �עיין בספר דברי זאב סוף סימן י"ח שהתיר גבינות אלו משום דאין בהם העמדה וגם אינן דומין לגבינות הנעשות על ידי העמדה עיי"ש. וכן שמעתי מהרב טובי' גולדשטיין שליט"א לדינא.  


 �ונראה שדין גבינה רכה (כגון קאטעז' צ'ייז)  שאין בה העמדה בקיבה (או אפילו במייקרוביעל רענעט) לענין גזירת גבינת עכו"ם כבר תלוי במחלוקת קדומה. עיין בערוך שולחן סימן קט"ו ס"ק ט"ז שכתב וז"ל או גבינה פשוטה שלנו שאין בה העמדה כלל מכל מקום האיסור במקומו עומד מטעם שנתבאר עכ"ל. ועיין ברדב"ז חלק ו' תשובה שני אלפים רצ"א שאסר היגור"ט של עכו"ם מטעם גבינת עכו"ם (חוץ מאיסור חלב עכו"ם) [Yogurt is fermented dairy product which uses certain bacteria to coagulate milk.] וז"ל ועוד שהרי הגבינה נאסרה במנין ואף על פי שהיא יבשה ואין בה צחצוחי חלב ואפילו העמידו אותם בשרף האילנות אסורה וכו' ומה לי אם העמידו בדבר המחמיץ סוף דין החלב העומד יש לו ואסור כמו הגבינה עכ"ל. ונראה שלפי דבריו כל שכן שקאטז' צ'ייז יהא נכלל בגזירה. וכן מבואר מדברי החכמת אדם הנ"ל דאסר גבינה הנעשית ממילא. הרי ברור לשיטות הנ"ל דבנדון דידן עדיין איסור גבינת עכו"ם במקומו עומד.


אולם, למרות זו שמעינן שיטות אחרות דבפירוש התירו מאכלים הנעשים מחלב חמוץ (ונראה שדומה לקאטי'ז צ'ייז) מטעם גבינת עכו"ם דלא חשבי להו לגבינה.  עיין בפרי חדש סימן קט"ו ס"ק כ"א דהתיר הקיימא"ק דהיינו מין מקפא שעושים העכו"ם דהיינו שמרתיחים החלב על האור לוקחים הקפאה שעל פני החלב וכו' דנראה דלא חשש כלל לאיסור גבינת עכו"ם במאכלים כאלה. וכן נראה כוונתו של השו"ת זבחי צדק חלק ב' סימן קט"ו ס"ק ל"ז שדן על היגור"ט רק מדין חלב עכו"ם ולא חשש לאיסור גבינת עכו"ם, וז"ל ולפחות אם רוצה לאכול היגור"ט יאכל אותו היגור"ט שהניחו בכיס עד שהלכו כל הצחצוחי חלב שבו ונעשה קשה כמו הקיימ"ק שזה יש ג' רבנים שמתירים כמו שעוי"ש בחקק"ל עכ"ל. (ועיין בדרכי תשובה סימן קט"ו אות מ"ב על ענין זו ואף לשיטות דהביא שאסרו נראה דחלקו מדין חלב עכו"ם ולא מטעם גבינת עכו"ם עיין שם). הרי חזינן דלא חשו כל הנך רבוותא לאיסור גבינת עכו"ם, אם לא שנחלק בין חלב חמוץ שנקרא "גבינה" לחלב חמוץ שלא נקרא גבינה כמו יגור"ט (עיין מנחת יצחק חלק ו' סימן ע"ג דעשה חילוק כעין זו). וקצת תימה על הערוך השלחן הנ"ל דהרי כתב בשלהי סימן קט"ו וז"ל שנסתפק במקום שנוהגין היתר בחמאה של העכו"ם אם הדין בחלב שהעמיד יום או יומים עד שנעשה עב והעליון הוא שמן שקורין אותה סמעטענ"י והתחתון הוא כחוש וחמוץ וקורין אותה זויע"ר מיל"ך אם זה דומה לחלב לאסור או שדומה לחמאה ומותר וכ' דנראה שזה דומה לחמאה וכו' עיין שם באריכות – משמע דבריו דחלב חמוץ לא נכלל בגזירת גבינת עכו"ם.


אכן יש להקשות על כל ההתרים לגבינה כזו מדברי הגמרא ע"ז הנ"ל דחשיב ה' טעמים לגזירת גבינת עכו"ם, ובתוכם דברי רב חסדא דגזרו משום שמעמידים בחומץ (דזה ודאי acid set cheese, וגם היום גבינת רייגוט'ה נעשה ככה). ואף דאיתותב טעם זו בגמרא שם (א"כ תתסרו בהנאה), לא שמעינן דנחלקו עליו במה שסובר דגבינה כזו נחשבת לגבינה הנכללת בגזירת גבינת עכו"ם.  ובדוחק יש לתרץ דמיני הגבינה הנכללים בגזירת גבינת עכו"ם גם כן תלויים בטעמי הגזירה והך סברא מוכח בדברי המתירין.  ונראה על פי דברי הטור ובית יוסף הנ"ל דלא חיישינן להך תירוץ בגמרא, ומהאי טעמא הדגיש הב"י דלא הובא בדברי הטור עיין שם (ועיין בשו"ת נודע ביהודה מדורה תנינא או"ח סימן ל"ז). 


� Cheese and Fermented Milk Foods, Frank V. Kosikowski, pp. 149 and 421.


� Ricotta cheese, which is typically made by coagulating whey instead of milk, may be less subject to concerns of גבינת עכו"ם than cottage cheese.  The פרי חדש holds that the גזירה of גבינת עכו"ם does not apply to Ricotta cheese since it is made from whey.  His reasoning appears to be that since whey is a byproduct of cheese and cheese cannot be made from non-kosher milk, we need not be concerned that it may have been adulterated with non-kosher milk (הובא בדרכי תשובה סימן קט"ו אות ל').  However, the דרכי תשובה also brings (in אות ס"ב) that the כנסת הגדולה argues with this פרי חדש and states that the מנהג פשוט is to not eat Ricotta cheese.


� Acid casein would also be subject to the previously noted היתר of the מלמד להועיל concerning a dispensation from a requirement of חלב ישראל.  [וכן משמא מדברי הזבחי צדק המוזכרים לעיל דיש על מי לסמוך בחלב חמוץ (היגור'ט) אם מוציאים כל הלחלוחית ממנו עיי"ש].


 �רא"ש פרק כל הבשר חולין דף קי"ד.   


� The term whey protein isolate is used to refer to WPC which is highly concentrated.


 �חולין דף קי"ד ע"א המבשל במי חלב פטור, וכתבו התוס' שם ד"ה המבשל דאיסורא מיהא איכא עיין שם ובטוש"ע יו"ד סימן פ"ז סעיף ו' וסימן פ"א סעיף ה'.  ועיין בב"י שם ובש"ך ס"ק י"ב דהביאו מחלוקת אם מימי חלב הוי אסור משום אבר מן החי ועיי"ש ברמ"א דכתב שהמנהג כדעת המתירין.


� שם.


� פרי חדש סימן קט"ו ס"ק ב'.  ועיין תשובות חתם סופר יו"ד סימן פ"א.


� אגרות משה יו"ד חלק ג' סימן י"ז.


� אף לענין איסור חלב עכו"ם אף בלי ההיתר של חלב הקאמפניס עיין שם טעמו.


� ועיין שם בדבריו לענין חשבונו להתיר הנסיובי דחלבא הנעשים מהעמדה בעור קיבת נבילה דנראה מדבריו דהתיר רק היכא דהעור נתייבש כעץ, וכעת תמצית עור הקיבה המצוייה נאשה מבשר קיבה טריה דלא שייך בה הך היתר.  וצ"ע לדינא.


� שו"ת שבט הלוי חלק ד' סימן פ"ו.


� Although there are differing שיטות concerning the temperature of יד סולדת בו – and in many situations a lower temperature is assumed להחמיר (see footnote #12 above) – the OU has accepted for this purpose the position of Rav Aharon Kotler זצ"ל of 120° F (כן שמעתי מהרב משה היינמאן שליט"א), given the היתר of Rav Moshe Feinstein זצ"ל that even temperatures above יד סולדת בו are מותר.


� Rav Yisroel Belsky שליט"א has paskened that just as lactose is not בולע טעם חלב לכל הדעות, it similarly is not בולע טעם גבינה.  


� שתי דיעות ביו"ד סימן קט"ו סעיף ז' ובש"ך שם ס"ק כ"ז.


� עיין שו"ת חתם סופר יו"ד סימן ע"ט שדן בחמאה הנעשית משיורי הגבינה והתיר בשעת הדחק במקום שנהגו היתר בחמאה של גויים אם לא הועמד בקיבת איסור.


� Rav Moshe Heinemann שליט"א has suggested that one need not consider Grade AA butter non-kosher since, in most cases, the amount of whey cream used would be בטל הרוב.  Although מין במינו אפילו באיסור דרבנן still requires ששים (עיין בש"ך סימן ק"ט ס"ק ט' ובגליון מהרש"א שם), in a situation of ספק איסור דרבנן there is basis to rely on ביטול ברוב (עיין דרכי תשובה שם ס"ק מ"ז).  Such a חשבון would not allow for granting a Hashgachah, however, since it is based on ביטול.
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