
    
    
    
    
 

Seltzer and Bottled Spring Water 
 There have been various discussions con-
cerning the use of seltzer without a hashgacha 
on Pesach, due to the fact that at one time the 
carbon dioxide (i.e. the carbonation) that is in 
seltzer was produced through the fermentation 
of beer.1 However, nowadays it is not produced 
in that manner. Some people are still stringent 
in this regard, since the seltzer might have been 
pasteurized in a pasteurizer that was used for 
other beverages containing non-kosher ingredi-
ents or chometz. Most companies do not pas-
teurize their seltzer, so equipment does not 
necessarily present a problem.  Therefore, if 
seltzer with a hashgacha is unavailable, one 
may purchase seltzer without a hashgacha. 
This, however, is only with regard to unflavored 
seltzer. Once flavoring is added there are vari-
ous kashrus concerns.2   
 Bottled spring water may be purchased 
without a hashgacha year round as well as for 
Pesach, if one with a hashgacha is unavailable. 
Most companies do not pasteurize their spring 
water, so equipment does not necessarily pre-
sent a problem.3 As an aside, from a non-
halachic standpoint it may be advisable to use 
spring water that has a hashgacha. Although the 
companies claim that the water originates from 
actual natural springs, there is quite a bit of 
evidence that there is some fraudulent play 
going on, and that some of the water may actu-
ally be regular tap water. If one only buys 
spring water with a hashgacha, he is not only 
assuring himself of the kashrus of the product, 
he can also be sure that the water is indeed 
spring water.4 
 There are some individuals who either 
stock up with water before Pesach or filter all 
the water that they use from the sink on Pesach. 
This is done based on an old European custom, 

even though the circumstances may have 
changed nowadays. The reason mentioned by 
the poskim to be stringent in this regard is due 
to the fear that perhaps bread fell into the well, 
and the fact that on Pesach even a  åäùî (a 
minute amount) can’t become botul.5 Nowa-
days, this precaution is not necessary since our 
water comes from huge reservoirs. If a tiny bit 
of bread falls into the huge reservoir of water, it 
is not considered a ‘mixture’. Perhaps, it was a 
problem in Europe where people may have 
eaten alongside the wells and there was a possi-
bility that bread fell into the well. In such an 
instance, it may have been considered a mix-
ture, since the wells were not very large.6 It is 
reported that when Rav Chaim Ozer Grodzen-
ski was once asked concerning the use of water 
from a big lake on Pesach, he jested and said 
“Even a  åäùî has a  øåòéù”.7 
 

 Chocolate 
 A couple of years ago, there was a big 
tumult regarding the kashrus of certain choco-
lates. Some of the leading chocolate manufac-
tures kasher their machines between runs by 
running cocoa butter, chocolate liqueur, or 
chocolate through the machines instead of 
using water. There is a machlokes Rishonim 
whether one may kasher through hagallah by 
using liquids other than water. The poskim 
write that preferably one should be stringent in 
this regard.8 Additionally, Rav Moshe Feinstein 
maintained that chocolate might actually be 
considered a solid and not a liquid. Even 
though in a melted state these items are in a 
liquid form, Rav Moshe maintained that they 
might still be classified as food items, and 
should not be used for kashering.9 
 For the past century, many Rabbonim 
have permitted the use of actual chocolate to 

kasher the machines. In accordance 
with Rav Moshe Feinstein’s ruling, 
some of the leading kashrus organiza-
tions in the United States are stringent 
in this regard. Additionally, many of 

the name brand kosher Swiss chocolates are 
not problematic, because those companies use 
separate machinery for kosher and non-kosher 
runs. The only concern would be the possibility 
that the machines are used to produce cholov 
yisroel milk chocolate, and are then kashered 
with pareve chocolate before a pareve choco-
late run.10 This is not a very serious problem, 
since it is not any worse than cooking a pareve 
item in a completely clean milichige pot. The 
pareve chocolate cleans the machine thor-
oughly. Additionally, the first few ‘pareve’ runs 
are marked with a kosher-dairy symbol on it. 
The only stringency that could be followed is to 
refrain from eating the ‘pareve’ chocolates to-
gether with meat.11 However, since some kash-
rus organizations do permit the use of chocolate 
for kashering between non-kosher and kosher 
runs, it is advisable for one who wishes to act 
strictly to consult an expert in kashrus to obtain 
accurate and detailed information. 
 European chocolates should not be pur-
chased without a hashgacha since animal fats 
may be used (e.g. as emulsifiers) in their pro-
duction. This problem is not applicable to 
chocolates produced in the United States where 
it is illegal to add animal fats to chocolate prod-
ucts. The emulsifier that is commonly used is 
lecithin, which is a soy derivative. Nonetheless, 
even one who is not makpid on using only 
cholov yisroel should not purchase chocolate 
produced in the United States without a hash-
gacha, since the machinery may have been 
used in the production of non-kosher items.12   
 

 Salt 
 Most table salt is produced through evapo-
ration. Generally, the salt is dug out from un-
derground salt deposits by pumping water into 
the salt deposit, and collecting the liquid brine 
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(i.e. salty water) that is formed. The brine is 
then heated and concentrated, evaporating the 
water and allowing the salt to crystallize. Sea 
salt is generally produced through solar evapo-
ration instead of boiling the water as is com-
monly done with pumped salts. 100% pure 
salts are obviously kosher. However, many of 
the commercially sold salts contain additives. 
Some additives may be placed inside to ensure 
that it pours even in humid conditions. For the 
most part, these additives pose no kashrus con-
cerns. Nonetheless, it is advisable to purchase 
salt with a hashgacha. Certain industrial salts, 
such as glycerated salts, contain glycerin. These 
salts may not be used.  
 On Pesach one may only use non-iodized 
salts. Many salt manufactures place iodine into 
their salts to serve as an iodine supplement for 
patients suffering from goiter (a disease of the 
thyroid gland), which results from a deficiency 
of iodine in the diet. Iodine itself is kosher year 
round. However, the iodine tends to degrade in 
the presence of moisture, and in order to pro-
tect the iodine, a small amount of dextrose is 
added to the salt to prevent oxidation. Dextrose 
is commonly derived from corn starch. It may 
also be derived from wheat starch, and there-
fore poses a halachic concern for Pesach.13 
 

 Sugar 
 Sugar can be produced from sugar canes 
or from sugar beets. Sugar juice is extracted 
from the canes and beets, and the juice is fil-
tered, boiled, and then crystallized. Regular 
granulated sugar does not really require a hash-
gacha. At one time, the filtration of the brown 
molasses from the sugar was done by using 
bone-char particles (electrically-charged pieces 
of burnt cattle bones). This is not common 
today. (There was no problem with that process 
either, because the bones were completely 
burnt and underwent a chemical change which 
converted them into pure carbon. In addition, 
the bone-char was completely unfit for human 
consumption, and consequently presented no 
kashrus concerns.)14 
 Some sugar companies have a hashgacha 
on some of their packages (and not on others) 
because the plants that are used to produce 
sugar produce other items as well. The entire 
plant may be under supervision, ensuring the 
kashrus of all the items that are produced there. 
The companies therefore have a hashgacha 
symbol placed on the packages of sugar as 
well.15 
 Confectioners sugar or powdered sugar is 
plain granulated sugar that has been ground 
into a smooth powder. A free-flow agent is 
added to ensure that the powdery sugar does 
not clump together. The free-flow agent is gen-
erally 3% of the sugar, and most often this 
agent is cornstarch which is kitniyos. Kitniyos, 
however, is botul berov. Some companies, 
however, do use wheat starch. If wheat starch 
was used, the sugar is forbidden on Pesach. 
Therefore, one should only purchase confec-
tioners sugar with a reliable hashgacha for 
Pesach. For use during the rest of the year, 
confectioners sugar does not need a hash-
gacha.16 Recently, a Gelatin Blend Sugar has 

become available in the United States where 
the gelatin may be 2-4% of the sugar, and is 
therefore not botul beshishim. Such sugar 
should not be purchased.17 
 

 Spices 
 After being picked and dehydrated, dried 
spices go through an aggressive cleaning proc-
ess that rids it from almost all bacteria, yeast, 
molds, insects and other forms of living matter. 
Due to the rigorous cleaning and decontamina-
tion processes, the problem of insect infestation 
in dried spices is minute. 
 Nevertheless, one should preferably only 
purchase spices that have a hashgacha since 
various agents are added to prevent it from 
clumping together. Additionally, many spices 
originate from Eretz Yisroel (e.g. onion, garlic, 
bay leaves, parsley and paprika), and unless 
there is a reliable hashgacha, one cannot be 
certain that terumas and ma’aseros were re-
moved, or whether it was grown during 
shemitta. In the event that spices with a 
hechsher are not available, a Rov with knowl-
edge of the contemporary kashrus industry 
should be consulted.  
 Frozen spices (e.g. frozen basil, frozen 
chives, etc.) which are used by many caterers, 
may have a problem of insect infestation and 
should only be used with a reliable hash-
gacha.18 
 

Nuts and Dried Fruits 
 Although several kinds of dried fruits (e.g. 
apricots, dates, figs, etc.) are sprayed with sulfur 
dioxide, this is not a kashrus concern. It is im-
portant though to open up figs completely and 
check them thoroughly to make sure that they 
don’t contain any tiny bugs.  
 Banana chips are deep fried in oil and 
require a hashgacha. Although dried apples are 
sprayed with oil and most of the oils that are 
used are kosher, it is recommended to buy only 
those that have a hashgacha.  
 One who buys raisins in large quantities 
(i.e. forty or fifty pound bags), should prefera-
bly purchase them with a hashgacha, since the 
raisins are sprayed (even though most of the 
sprays that are used are kosher.) Yellow raisins 
are not dried out in the sun, but are dried in an 
oven. Additionally, they are sprayed with oil 
and therefore require a hashgacha. Regular 
boxes of brown raisins may be purchased with-
out a hashgacha.19 
 

 Honey, Bee Pollen, Royal Jelly 
 According to halacha, anything derived 
from a non-kosher animal or a product created 
by a non-kosher animal is considered non-
kosher. For example, milk from a camel and 
eggs from an ostrich are not kosher.20 Although 
honey is produced by bees, it is kosher.21 Bees 
suck nectar from flowers, and the nectar mixes 
with saliva and is swallowed into the honey sac 
of the bee. In the honey sack, enzymes from the 
saliva transform the nectar into honey. The 
nectar is never digested by the bee. When the 
bee returns to the hive, the honey is regurgi-
tated, dried, and placed into the honeycomb. 
The honey is then extracted from the cavities of 

the honeycomb through the use of a machine. 
The honey that is placed on to the honeycomb 
is the actual nectar that entered the bee, albeit 
in a transformed state. The bee merely trans-
ports it from the flower to the honeycomb and 
is responsible for its transformation. This is 
unlike milk which is fluid created by the ani-
mal.22 
 100% pure honey may be purchased with-
out a hashgacha. One must ascertain that no 
flavors or additives were added. For use on 
Pesach it may be advisable to purchase honey 
with a hashgacha, since although the bottle 
states that it is 100% pure honey, there have 
been cases where some companies have mixed 
in corn syrup (whose taste is indiscernible) as a 
filler. Nevertheless, this is a rare occurrence and 
is an exception. Additionally, kitiniyos is botul 
berov.23 
 Bees have brushes on their legs which 
collect pollen from flowers. The pollen is 
brushed toward the back of the bee and is 
pressed into baskets found on their legs. The 
bees add some saliva and nectar to serve as a 
binding agent for the naturally dusty pollen. 
This popular health food product is kosher.24 
Bee Bread, a mixture of honey and pollen, is 
also kosher.25 
 Royal Jelly is a considered a ‘health food’ 
due to its rich content of protein, vitamins, fatty 
acids, and amino acids, and is available in 
health food stores. It is also commonly used as 
an ingredient in various health food products 
and remedies. Unlike honey, Royal Jelly is fluid 
created by the actual bee. The bees secrete this 
product from glands located in their heads. It is 
often referred to as ‘bee’s milk’. As mentioned 
above, items that are derived from a non-
kosher species are considered non-kosher. 
Therefore, one may not purchase Royal Jelly or 
products containing it.26 
 

 Canned Vegetables and Fruit 
 Many companies that manufacture canned 
vegetables produce an array of canned prod-
ucts. Some of these products are milchig (e.g. 
evaporated milk), some fleishig (e.g. canned 
meats), and many may contain strictly kosher 
items (e.g. vegetables soaked in salt and water) 
or be treif (e.g. pork and beans). After the vege-
tables are inserted into the cans and the cans 
are sealed, they are placed into a large retort (a 
pressure cooker) of hot steam or water where 
they are cooked. A while back, the canning 
producers started cooking a variety of their 
canned products simultaneously. The halacha is 
that when two items are cooked together, the 
tastes travel between the two items, (even 
through a metal can). Additionally, it is all too 
common for cans to burst open in the water. 
Thus, the vegetable cans may be cooking in 
water that has actual tarfus in it. Being that 
there can be many non-kosher cans being proc-
essed at one time, the tarfus are not botul besh-
ishim in the water. It is because of this concern, 
that kashrus organizations have alerted the 
public to purchase only canned vegetables that 
have a reliable hashgacha.27 
 Presently, this problem does not apply to 
canned fruits since each type of product is proc-
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essed separately. Nonetheless, one should be 
cautious about purchasing a container of fruit 
that mentions the word ‘sweetened’ on it. Many 
times the sweetening comes from white grape 
juice, which would pose a problem of stam 
yeinam. If it is unsweetened, or it specifies that 
the sweetened taste is due to syrup (which basi-
cally consists of sugar and water), it may be 
purchased without a hashgacha.28 
 Many producers in the United States of 
canned fruit cocktail with cherries and chunky 
fruit mix with cherries use carmine. Carmine is 
a red dye derived from non-kosher insects that 
is used to color the cherries.  When purchasing 
a fruit cocktail that does not have a reliable 
hashgacha, one should remove any cherries.29 

 

 Waxed Fruits and Vegetables 
 Waxes have been used for years on a wide 
variety of fruits and vegetables. Fruits and vege-
tables tend to ‘perspire’ and release moisture, 
which causes the fruits or vegetables to spoil. 
Many produce distributors wax their fruits and 
vegetables to prevent spoilage, and help them 
retain their freshness, as well as their nutrients 
and vitamins. Waxes are derived from a variety 
of sources and contain an array of different 
ingredients.  
 The most common waxes are shellac, 
carnauba wax, or petroleum based wax. Shel-
lac or lac resin is a product that is imported 
from India, and is derived from the secretions 
of the tiny lac insect. The lac insect sucks out 
the sap from the bark of the twigs or branches, 
and secretes lac-resin from its pores onto the 
tree. The resin is then gathered, crushed, 
sieved, washed, and purified into food grade 
shellac. The shellac is then applied to fruits and 
vegetables.30 The shellac is also commonly used 
on many candies to give it a nice shine 
(resinous glaze). Rav Moshe Feinstein maintains 
that shellac is kosher and may be used.31 Car-
nauba wax is derived from palm trees and is 
used on certain fruits and vegetables. Carnauba 
wax in and of itself presents no kashrus con-
cerns. Petroleum based wax is also primarily 
comprised of kosher ingredients.  
 Although the aforementioned waxes pri-
marily contain kosher ingredients, they also 
contain acids (e.g. stearic and oleic acids) and 
emulsifiers (e.g. mono- and di-glycerides). 
These ingredients may be animal and/or vege-
table derivatives. Proteins are also generally 
added. There are basically two types of proteins 
that may be used in wax coatings. One type is 
soy protein which is derived from soybeans and 
presents no kashrus concerns. It is, however, 
considered kitniyos. Casein, a second type of 
protein, is derived from milk and is dairy.32  
 Most of the waxes that are placed on fruits 
and vegetables grown in the United States do 
not contain any ingredients that are animal 
derivatives, and therefore pose no kashrus 
problem during the year. However, imported 
fruits and vegetables may be coated with wax 
that contains an animal derivative which is not 
kosher. Nevertheless, many poskim permit the 
consumption of such produce, since the wax 
and the problematic ingredients are not consid-
ered food items and therefore are not forbid-

den. (See footnotes for a discussion of this is-
sue).33 

 
 Flavored Tobacco 

 There is a remote suspicion that flavored 
tobacco contains chometz. Therefore, since the 
tobacco field is very difficult to investigate, scru-
pulous individuals should not use flavored to-
bacco on Pesach. It is beyond the realm of this 
brief kashrus discussion to discuss whether 
smoking tobacco is permitted according to Ha-
lacha.34 
 

 Aluminum and Stainless Steel Pots 
 There was once a big question concerning 
the use of standard aluminum and stainless 
steel pots. During the manufacturing process, 
the outside of the pots are brushed with steel 
brushes, and paste is smeared on to the steel 
brushes to lubricate them. The paste contains 
approximately 10-12% of non-kosher oils.  
 A brief description of the manufacturing 
process is necessary to fully comprehend the 
issue. After the pots are formed, they pass 
through an extremely hot oven, and any tarfus 
that may have been placed on to the pots prior 
to this point gets totally burned. This is classi-
fied as the kashering process of libun gomur. 
The pots then pass through an assembly line 
where steel brushes containing the paste rub it 
vigorously.  
 Some wanted to claim that the friction that 
is caused when the steel brushes rub against the 
pot produces heat, and the paste may get ab-
sorbed into the utensil. Consequently, if one 
would cook in the pot, the paste which is ab-
sorbed in the walls of the pot would travel 
through the walls and get absorbed into the 
food. Due to this, they were afraid that it would 
be forbidden to use these pots without kasher-
ing them first (e.g. immersing them in boiling 
water). However, the poskim and leading ex-
perts in the field of kashrus maintain that there 
is no problem in using these pots. Firstly, the 
heat of the friction may not have the ability to 
cause the pot to absorb the taste of the paste.35 
Secondly, the paste is not edible and therefore 
does not pose a kashrus problem, just like all 
items that are not fit for consumption, as was 
explained in a previous issue. (See footnotes for 
an additional reason to be lenient).36 
 

 Disposable Pans 
 In the manufacturing process, disposable 
pans may be smeared with two different oils for 
two distinct purposes. Some pans are coated 
with oil which functions as a lubricant to pre-
vent food from sticking to the pan. Some of the 
oil that is used might not be kosher, and it is 
very difficult to ascertain the source of the oils. 
If lubricating oil was used, it is preferable not to 
use the pan as is, and one should either cover 
the inside completely or scrub it with soap and 
water before using it. Although most pans are 
not smeared with lubricating oil, a bit of oil may 
still remain on them from the manufacturing 
process. The way pans are formed is as follows. 
A flat sheet of aluminum passes through a 
stamping machine which forms it into the desig-
nated shape and size. Oil is smeared on to 

these aluminum sheets to act as a ‘slip agent’, 
so that they should glide off easily and not tear 
when pressed by the machine. The oil used for 
this purpose rarely contains tarfus, and the only 
possible concern may be regarding kitniyos on 
Pesach. If one simply rinses off the pans with 
soapy water, the oil can be removed and there 
is no further concern.37 
 It is worthwhile to mention that recently 
some individuals put up signs informing people 
that the oils used in the manufacturing process 
of such pans contain significant amounts of 
tarfus, and that one must kasher the pans prior 
to using them. This is inaccurate though, for the 
fact is that there is hardly ever any tarfus con-
tained in the oil. Moreover, if there would actu-
ally be non-kosher oil on the pans, kashering 
them would not help and would actually be 
disadvantageous.  Kashering with water is only 
performed when a utensil has absorbed a for-
bidden taste into its walls. These pans however, 
have the oil on the surface.  A couple of poten-
tial problems could result from performing ha-
gallah on these types of pans, if the oils are 
indeed treif. Firstly, the non-kosher oils would 
get mixed into the boiling water that is used, 
and after a number of pans are inserted, the 
water would become contaminated. Any utensil 
that is subsequently placed into the boiling 
water would become forbidden, and the pans 
themselves would absorb the forbidden taste. 
Washing the pans with soap and water will no 
longer remedy the situation. This is unlike a 
regular pot that absorbed a forbidden taste into 
its walls and was not used for 24 hours prior to 
kashering. The traife taste that exits from the 
walls and enters the water is considered pogum. 
The oil, however, which is on the surface of the 
pans, is not considered pogum and would not 
be botul in the boiling water after many pans 
are inserted.38 
 However, as we mentioned, the oils that 
are used rarely contain tarfus, and can be com-
pletely removed with soap and water.  
 

 Pan Liners 
 Some types of parchment paper, which 
are used as pan liners, may be problematic. 
There are various types of parchment paper, 
including vegetable parchment paper, silicone 
treated, and quillon treated. The first two prod-
ucts are kosher. Quillon treated parchment 
paper, however, may contain non-kosher ingre-
dients.39 
 Most wax papers are coated with a petro-
leum based wax. Some companies manufac-
ture both petroleum based waxes and tallow 
based waxes on the same equipment at hot 
temperatures. Therefore, when buying wax 
paper, it is advisable to purchase only those 
with a hashgacha.40 
 

 Stamps and Envelope Glue  
 Licking the glue on the back of stamps and 
envelopes presents no kashrus concern during 
the year since tarfus is rarely contained in the 
glue. On Pesach, however, one should be strin-
gent in this regard and wet them in a different 
manner, since many pastes contain wheat 
starch which is chometz.41  
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