
ARE WE REALLY KEEPING KOSHER? 

Are you eating milk with meat every week? 

ARE THE RABBIS TOO STRICT IN THEIR LAWS OF KASHRUT? 

What is Rennet? and what does it have to do with Cheese? 

WHY WOULDN'T ALL CHEESE BE VEGETARIAN?!?  
 
A crucial ingredient in the production of most commercial cheeses is an enzyme that comes from the lining of 
the stomach of calves,called rennet. Sometimes an enzyme from pigs is also used. Obviously, this is of 
concern to vegetarians, since these are products obtained from slaughtered animals. According to the 
American Heritage Dictionary, `rennet' is actually the lining of the fourth stomach of calves and other young 
ruminants, but this term is also used to refer to the enzyme that is extracted from the stomach lining for use 
in making cheese. `Rennin' is another word for this enzyme, although it is less commonly used. These enzymes 
are important because they are the ingredients that cause milk to coagulate and eventually become cheese.  
Source:  http://www.natural-connection.com/resource/tnc_reference_library/cheese.html 

Rennet  
Source:  Wikipedia.com 

Rennet /ˈrɛnɨt/ is a complex of enzymes produced in stomachs of ruminant mammals which is used in the 
production of most cheeses. Chymosin, its key component, is a protease enzyme that curdles the casein in milk, 
helping young mammals digest their mothers' milk. It can also be used to separate milk into solid curds used for 
cheesemaking and liquid whey. In addition to chymosin, rennet contains other important enzymes in it such as 
pepsin and a lipase. There are non-animal sources for rennet that are suitable for consumption by vegetarians. 

Production of natural calf rennet 

Natural calf rennet is extracted from the inner mucosa of the fourth stomach chamber (the abomasum) of 
slaughtered young, unweaned calves. These stomachs are a by-product of veal production. If rennet is extracted 
from older calves (grass-fed or grain-fed) the rennet contains less or no chymosin but a high level of pepsin and 
can only be used for special types of milk and cheeses. As each ruminant produces a special kind of rennet to 
digest the milk of its own species, there are milk-specific rennets available, such as kid goat rennet for goat's 
milk and lamb rennet for sheep's milk. 

Traditional method 

Dried and cleaned stomachs of young calves are sliced into small pieces and then put into saltwater or whey, 
together with some vinegar or wine to lower the pH of the solution. After some time (overnight or several days), 
the solution is filtered. The crude rennet that remains in the filtered solution can then be used to coagulate milk. 
About 1 gram of this solution can normally coagulate 2 to 4 litres of milk.[citation needed] 

Modern method 

Deep-frozen stomachs are milled and put into an enzyme-extracting solution. The crude rennet extract is then 
activated by adding acid; the enzymes in the stomach are produced in an inactive form and are activated by the 
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stomach acid. The acid is then neutralized and the rennet extract is filtered in several stages and concentrated 
until reaching a typical potency of about 1:15,000; meaning 1 gram of extract can coagulate 15 kg (15 litres) of 
milk. 

In 1 kg of rennet extract, there are about 0.7 grams of active enzymes – the rest is water and salt and sometimes 
sodium benzoate, E211, 0.5% - 1% for preservation. Typically, 1 kg of cheese contains about 0.0003 grams of 
rennet enzymes. 

GELATIN – Where is it found in our food and what is it? Maybe they should 
call them porky bears instead of gummy bears? 

 

Did you know you might be eating pork skins and bones in your “vegetable” spinach dip 
or yogurt and many other foods that would seem to be vegetarian and meat free? 

Gelatin is a translucent, colorless, flavorless substance derived from the collagen inside animal skins and 
bones. It can also be produced from a vegetable source. The most common sources of gelatin are pigs and cattle 
with swine being the most widely used. 
           

The foods that commonly use gelatin are yogurt, marshmallows (dried or soft), gummy fruit snacks, gummy 
candies, some sour creams, and premade refrigerated or frozen Mexican foods such as taquitos, flautas, mini-
tacos, and burritos. Some products that may be overlooked containing gelatin are small marshmallows found 
hot cocoa, Lucky Charms and like cereals.  Gelatin is also found in Frosted Mini Wheats and like cereals, as well 
s premade spinach and artichoke dips. 

What is L-Cysteine and why do we care if it’s in our food? 

Source: vrg.org  http://www.vrg.org/blog/2011/03/09/l-cysteine-in-bread-products-still-mostly-sourced-from-
human-hair-duck-feathers-hog-hair/ 

The VRG recently surveyed food ingredient manufacturers and suppliers as well as bread and bagel companies to find 
out if the animal sources of the common amino acid dough conditioner and human and pet food reaction flavor used to 
make flavor enhancers, L-cysteine, were still dominant in the marketplace as they were in 2007 when we last reported 
on L-cysteine. The answer was a resounding "yes." One leading amino acid supplier reported to us in February 2011 that 
"duck feathers or human hair" were the sources, based on an official statement received from its Chinese supplier. A 
product manager with another food ingredients company reported to The VRG in August 2010 that "it’s not human hair, 
not duck feathers, that’s the major source of L-cysteine today; it’s hog hair." He estimated hog hair to be the source of 
90% of the Chinese L-cysteine supply …  
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Human hair 

Amino acids are your body's building blocks, and while they can be good for your health, not all amino acids 
are created equal. L-Cysteine – an amino acid used to prolong shelf-life in products such as commercial bread – 
can be found in duck and chicken feathers and cow horns, but most that's used in food comes from human hair. 
It has been reported that most of the hair used to make L-Cysteine comes from China, where it's gathered from 
barbershops and hair salons. You can avoid L-Cysteine by buying fresh bread from a local baker, as it is not an 
additive in flour. Steer clear of fast food places such as McDonald's, Dunkin' Donuts and Burger King too, who 
all use L-Cysteine as an additive. 

Here’s what it takes to make a plain bagel: flour, water, salt, yeast. Unless you’re a popular bagel chain. Then you throw 
in some human hair and duck feathers. Many processed bagels and bread products contain the enzyme L. Cysteine, a 
“dough conditioner” from natural sources — namely human hair and poultry feathers. Einstein Bros. and Dunkin’ Donuts 
have both confirmed using L. Cysteine in all of their bagels. Hair and feathers also make an appearance in the garlic bread 
at Pizza Hut, in Tombstone pizza, and in Mickey D’s honey wheat rolls, cinnamon rolls, and apple pies. BEAT IT! 
Carefully read labels, or find a favorite local bakery 

Sources: http://www.theguardian.com/lifeandstyle/wordofmouth/2013/may/13/10-gross-ingredients-food-horsemeat-
scandal    http://www.eatit2beatit.com/5-grossest-food-additives-subway/ 

Boiled beetle shells 

Natural Red #4 may sound harmless, but the food colouring – also known as carmine – is made by boiling 
female cochineal insect shells in ammonia or a sodium carbonate solution. It takes about 70,000 of the bugs to 
produce one pound of dye. Coffee giant Starbucks got slammed in 2012 for using the additive in their 
frappuccinos and eventually binned it, but it's a commonly employed ingredient in many foods. The European 
Food Standards Authority recently included it as an additive to research more. But while some may feel queasy 
at the thought of consuming bugs, the synthetic alternatives to this natural dye, such as Red #2 and Red #40, are 
made from petroleum products. Pick your poison 

Another substance stemming from the cochineal beetle is as shellac, or lac. It is used in waxes for some citrus 
fruits, apples and pears. However, lac is produced using secretions from the beetle and does not include actual 
parts of the insect itself. The cochineal secretes "lac-resin" from its glands onto a host tree. The resin is 
gathered, crushed, sieved, washed and purified into food grade shellac.  It’s important to clean your fruit and 
vegetables very well to help remove these things found on the outside. 

http://theisraelofgodrc.com/2011-IOG-Clean-Unclean_Print-Friendly-Version.pdf 
Above is a short pdf list link of just a few products that have hidden pork in them, just imagine the 
ingredients restaurants use when we don’t know the ingredients they put in the food? 
Here are just a few names from the list that stuck out to us as unusual places for pork.   
 
Sara Lee Product with pork gelatin:  French silk pies, classic french cheese cake, banana cake, carrot cake 
Otis Spunkmeyer with pork products:  Bear claws, cinamon rolls, danish 
Brach’s Candy – all candy products contain pork gelatin 
Trident Layers gum = pork ingredients 
Nabisco planters cheese balls – pork ingredients 
Lucky Charms, marshmallow fruit loops, frosted shredded wheat, kellogg smorz cereal, rice krispies treat 
krunch – pork gelatin 
Dannon Yogurts – pork gelatin 
Land O Lake cheeses- pork products 
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1. Breast Implant Chemical Nuggets – chicken nuggets  

 

Nothing is more appetizing than chowing down on some artificial breast implant chemicals. That’s 
why McDonald’s has added dimethylpolysiloxane to their already mightily unhealthy Chicken 
McNuggets — a chemical that is used in silicone breast implants and silly putty. Even the San 
Francisco Gate news reports:  “…the fast-food chain makes this popular menu item with the chemical 
preservative tBHQ, tertiary butylhydroquinone, a petroleum-based product. Mcnuggets also contain 
dimethylpolysiloxane, “an anti-foaming agent” also used in Silly Putty.” 

http://blog.sfgate.com/sfmoms/2010/06/28/mcdonalds-mcnuggets-made-with-silly-putty-chemical/


Read more: http://naturalsociety.com/4-worst-fast-food-ingredients-dont-tell/#ixzz3Q3AtPlFk  
Follow us: @naturalsociety on Twitter | NaturalSociety on Facebook 

It’s only turkey sausage! what’s the big deal? 

 

 
http://theisraelofgodrc.com/2011-IOG-Clean-Unclean_Print-Friendly-Version.pdf 
Above is a short pdf link that one consumer compiled of just a few products having hidden pork in 
them, however keep in mind the column that says “clean/unclean” just refers to it being clean of pork not of all 
meats so this is not a kosher list it is only a reference to show how much pork is used in unexpected places. 
Just imagine the ingredients restaurants use when we don’t know what brands or 
products they use in the food? Here are a few names from the list that stuck out to us as 
unusual places for pork:  here are a few samples 

• Sara Lee Product with pork gelatin:  French silk pies, classic french cheese cake, banana cake, carrot 
cake 

• Otis Spunkmeyer with pork products:  Bear claws, cinamon rolls, danish 
• Brach’s Candy – all candy products contain pork gelatin 
• Trident Layers gum = pork ingredients 
• Nabisco planters cheese balls – pork ingredients 
• Lucky Charms, marshmallow fruit loops, frosted shredded wheat, kellogg smorz cereal, rice krispies treat krunch 

– pork gelatin 
• Dannon Yogurts – pork gelatin 
• Land O Lake cheeses- pork products 

 
Just as mankind was exiled from the Garden of Eden because of choosing to eat unwisely, so our return to 

the Edenic state depends on our most basic drive: our need to eat. 
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