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Soft cheese doesn’t require gevinas yisroel
November 2003

Milk can be curdled into cheese with rennet or acid. Cheeses such as cheddar,
muenster, mozzarella, Romano, parmesan and provolone are curdled with rennet, are
referred to as “hard cheeses” and definitely require gevinas yisroel. On the other hand,
the @ certifies “soft cheeses” such as yogurt, sour cream, cottage, cream and farmers’
cheese that are curdled with acid,® without requiring gevinas yisroel. Iggeros Moshe?
explains that the logic of this position is that:

1. The original gezairah was established because of a concern that the non-Jew
would use non-kosher rennet.®

2. Milk will curdle naturally into a soft cheese without the addition of any rennet (or
other ingredients) and the acid is only added to hasten the process.* As such, soft
cheeses shouldn’t be viewed as being “cheese” as relates to the gezairah of
gevinas akum.

This position seems to be a debate in the Acharonim as follows:

1. Iggeros Moshe himself is unwilling to permit the cheese and merely concludes
that one shouldn’t protest those that accept it.

2. Chochmas Adam® and Aruch HaShulchan® state that “our simple (or common)
cheese that has no ha’amadah at all, requires gevinas yisroel” which seems to
imply that even soft cheeses require gevinas yisroel. However, other statements
by the Aruch HaShulchan seem to indicate that he held these cheeses do not
require gevinas yisroel.’

3. Shevet Halevi,® in a teshuva to R’ Moshe Bernstein z”l, says that this issue is a
debate with Pri Chadash® being lenient and Radvaz, Chasam Sofer and others
being machmir.°

1 'When yogurt and sour cream are produced the entire milk sours/curdles; this is different than other
cheeses where the curd and whey separate. Thus, the other soft cheeses have more in common with hard
cheese than yogurt and sour cream do.

2 |ggeros Moshe Y.D. 1:48.

3 Shulchan Aruch 115:2.

4 Some soft cheeses include tiny amounts of rennet, which is immaterial to our discussion because that
small amount of rennet isn’t enough to curdle the cheese (see Iggeros Moshe ibid.).

5 Chochmas Adam 53:38.

& Aruch HaShulchan 115:16 (end).

7 See Aruch HaShulchan 115:20 & 28.

8 Shevet Halevi 1V:86.

° Pri Chadash 115:21 (regarding Ricotta).

10 Responsa Radvaz Volume 6 #2,291 (regarding yogurt), Responsa Chasam Sofer Y.D. 79 (regarding
7"x1%) and others cited in Darchei Teshuva 115:30. See also @ A-132 footnotes 26-27 and Kaf HaChaim
115:46-47 (regarding Ricotta).
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In light of the above, why are the ® and all of the other American hashgachos
lenient regarding this issue?
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Kaf HaChaim 115:49-50 cites a proof that Yogurt requires gevinas yisroel from Beis Yosef (115 end;
cited in Taz 115:14) who says that a non-Jew’s “sour milk” (i.e. yogurt or sour cream) cannot be used as a
ma’amid (unless it undergoes three ha’amados). Kaf HaChaim assumes that the issur of the sour milk is
gevinas akum but Dagul Mirivavah (to Taz ibid.) seems to understand that Beis Yosef is referring to the
issur of chalav akum.
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In light of the above, Rabbi Gordimer prepared the following list of rennet-set and acid-set

cheeses:

Rennet-set cheeses

Blue cheese
Blue-mold cheese from sheep’s milk
Cheddar cheese
Including cheddar cheese for manufacturing &
low-sodium cheddar cheese
Colby cheese
Including colby cheese for manufacturing &
low-sodium colby cheese
Cold-pack cheese food
Edam cheese
Emmentaler cheese
Feta cheese
Gouda cheese
Grated cheeses
Including grated American cheese food & hard
grating cheeses
Hard cheeses
Including hard grating cheeses
Limburger cheese
Monterey cheese and monterey jack cheese
Mozzarella cheese
Including low-moisture mozzarella cheese &
part-skim mozzarella cheese
Muenster cheese
Including munster cheese for manufacturing
Parmesan and reggiano cheese
Pasteurized process cheese
Including pasteurized process cheese food &
pasteurized process cheese spread
Provolone cheese
Romano cheese
Roquefort cheese
Sheep’s milk blue-mold cheese
Scamorza cheese
Including low-moisture scamorza cheese &
part-skim scamorza cheese
Swiss cheese
Including Swiss cheese for manufacturing

Acid-set cheeses

Bakers cheese
Cottage cheese
Including dry curd cottage cheese
Cream cheese
Farmers cheese
Mascarpone cheese
Neufchatel cheese
Including pasteurized neufchatel cheese spread
Paneer
Pot cheese
Queso blanco
Ricotta cheese
Sour cream
Yogurt
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