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Already at the initial stage, when the rice is steamed, the rice is 
subject to the issur of bishul akum. Does the process of rendering 
it into a beverage afterwards undo the issur? 

Rav Schachter, shlita, in the teshuva [on the next page] concludes 
that this process does not undo the issur. 

Nevertheless, there are other points to consider when evaluating 
the bishul akum status of sake. Some poskim rule that bishul akum 
is never brought about by steaming. As the teshuva makes clear, the 
OU does not rely on this leniency – by itself (see OU Documents 
A-164 for more detail).  Another leniency cited by poskim is that 
bishul akum does not apply when the factory machinery used to 
produce a product is unlike any that one would encounter in a 
domestic situation, which is where the original issur of bishul 
akum was formulated (see OU Documents A-60).  Traditional 
Japanese sake manufacturers often use domestic-like pots (often 
just in a larger size) as the picture above indicates. Therefore this 
leniency should not be assumed to apply.  

Further, there is more water than rice in the final product.  Shach 
Y.D. 113, 21 rules that bishul akum is batel b’rov. However, bitel 
b’rov may not apply when the issur is the main ingredient in the 
taruvos, is avidah l’taimah, or the ingredient that gives the food 
chashivus. (See Yovin Daas 98:10)

Finally, what, indeed, do we say about the ingredients and equip-
ment used to make sake? If sake is unflavored, we can assume the 
ingredients are kosher. However, some sake manufacturers store 
and pasteurize their product on equipment that also processes 
non-kosher wine. 

As Rav Schachter makes clear in his teshuva, we should not 
assume that all sake in the marketplace is kosher.  

Every so often the OU kashrus 
hotline desk is asked whether 
sake that is not kosher certified is 
nonetheless acceptable. For the 
uninitiated, sake (pronounced 

“saw-key”) is rice beer. It originated in Japan, and most sake is 
still made there. 

Usually, the answer to questions about the acceptability of uncer-
tified products hinges on whether we can assume the ingredients 
used to make the product are kosher and the utensils, or equip-
ment, used in its production are dedicated to that product. In 
the case of sake, however, there is an additional consideration: 
whether it is subject to bishul akum. 

Bishul akum is a prohibition created by Chazal that, when 
respected, prevents intermarriage. It applies to a food that is both 
inedible raw as well as prepared in such a way that it would be 
appropriate to serve a king (in contemporary terms, whether it 
would be served in a dignified setting such as a state dinner). 
Rice meets both of these criteria. Would sake also be subject to 
the prohibition? 

Tosefos (Avodah Zorah, 31b) notes that Chazal did not con-
sider beer, which is made from barley and which was considered 
appropriate for a king’s table, subject to the issur of bishul akum. 
Tosefos explains that since the beracha on beer is shehakol, the 
barley is secondary to the water. Aruch Hashulchan (Y.D. 113, 22) 
further explains that this reasoning applies to beer because there 
is a fundamental, or substantive, change to the barley during the 
process of production from barley to beer. 

The same reasoning, he argues, applies to coffee; a coffee 
bean is not eaten raw, and coffee is served in dignified settings. 
Nevertheless, it is not subject to the issur of bishul akum because 
coffee is secondary to water, which is manifest by the beracha of 
shehakol (see also Pri Chadash, 112, 17). 

The beracha on sake is also shehakol. However, there is 
a fundamental difference between sake production and 
beer or coffee. During sake production the main ingre-
dient is made edible before it is made into a beverage. 

The process begins with specially cultivated rice, 
which is then polished, or milled (it looks a bit 
smaller than the rice grains we are familiar with). 
The rice is steamed. It is then delivered to a tank 
where koji, a fermenting agent from bran, is added. 
Water too is added, and the rice is stored for several 
weeks, a process that converts the rice starch to sugar, 
which in turn becomes alcohol. Rice particles are 
filtered out of the mixture, and the product, after  
pasteurization, is translucent and golden. 
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QUESTION:

Sake is a Japanese drink made from fermented rice mash. 
Rabbi Price was asked as to whether all sake is acceptable even  
those brands that do not have any hechsher, since all the 

ingredients in traditional sake are kosher, or is there a concern of 
bishul akum since sake is made from rice. 

RabbI SchachTER RESpONdEd: 

The OU requires that every kli that comes in contact with hot non-
kosher product be kashered, whether it be a kli rishon, kli sheini, 
kli shelishi, or beyond1. However, there are important distinctions 
between kashering a kli rishon and a kli sheini.

When kashering a kli rishon, the water used for hagalah must be 
roschim (212˚ F). In situations where this is impossible, we accept 
water temperatures of above 190˚ F to be considered roschim. 
However when kashering a kli that was boleya by means of irui kli 
rishon or from a kli sheini, the Mishna Berurah 452:8 writes that it 
is sufficient for the hagalah water to be yad soledes. Nevertheless, 
we are machmir that the temperature of the hagalah in these cases 
should not be less that the production temperature2 (k’bolo kach 
polto). Doing hagalah with water that is hotter than the production 
will automatically also satisfy the requirement of yad soledes. Since 
if the higher temperature hagalah water is not yad soledes then the 
cooler production was surely not yad soledes and there would be 
no need to kasher. 

With this in mind we can analyze how to properly kasher a single 
pass heat exchanger. (Note: typically heat exchangers have a divert 
valve that allow for multiple passes and should therefore be consid-
ered like a kli rishon.) For example, non-kosher product was passed 
through a tube in tube heat exchanger, and was gradually heated 
from ambient temperature to 200˚ F (see chart below). Do we now 

require roschim temperatures 
throughout the entire heat 
exchanger?

Rav Belsky and Rav Schachter 
have ruled that in this  
situation only the end of the 
heat exchanger which has 
a continuous irui of boil-
ing water is considered a  

rrugk tkt h,tc tk  
KASHERING A KlI SHEINI
b y  r a b b i  E l i  G E r s T E n  
RC- Recorder of OU Psak and Policy

Tube in Tube heaT exchanger

Yellow is product, Red is heating media

90 <= 130 <= 170 <= 188 <= 212 <= 

80 => 120 => 160 => 180 => 200 => 

90 <= 130 <= 170 <= 188 <= 212 <= 

Note: Product and media always flow  
in opposite directions as indicated by 
arrows. Heating media is entering at 212˚F 
and exiting at 90˚F. Product enters at a 
ambient temperature and exits at 200˚F.

continued on page 76
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To purchase the NEW Insect Free DVD at $10 or the entire set at $35,  
or to request an “OU Kosher Coming” program for your school,  
synagogue or community - contact Safrane@ou.org.

KOSHER KIdz 
 takes children on an engaging tour through the basics of kosher certification

THE KOSHER FISH PRImER and KOSHER BIRdS: WHO ARE THEy? 
 show kosher consumers the ins and outs of identifying kosher fish and birds 

KOSHER mEAT: UNExPlOREd FRONTIERS WITH RABBI yISROEl BElSKy 
  elucidates how the laws of kashrut interface with the biology of animals and  

kosher meat preparation 

INSEcT-FREE: A GUIdE TO HOmE vEGETABlE INSPEcTION in which viewers
 are guided expertly in the fine art of ensuring that their vegetables are kosher.

distribution of these educational dVd’s serves as one of the many ways 
that oU Kosher is reaching out to the public. oU Kosher’s educational 
programs also include the popular oU Kosher Coming project, which 
sends the oU’s rabbinic Coordinators to schools, synagogues, college 
campuses and communities – enlightening thousands with their  
vast knowledge of halacha and technology.

OU Kosher -  
    Live & in Person!!

Get an entertaininG kosher education 
in the convenience of your home, synagogue or school with these five invaluable dVd’s:

These DVD’s are rated OU 

Learn from the experts...
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Rabbi Joshua Spinner, Founding 
Director of Yeshivas Beis Zion in 
Berlin, Germany, was one of the earliest  
graduates of the ASK OU Kashrus 
Internship Program. Based on his 
positive experience, he subsequently 

encouraged his talmidim at the Yeshiva, Rabbi Zsolt Balla and 
Rabbi Avrohom Radbill to take the course as well. Last August, 
they participated in OU Kosher’s ASK OU9 program sponsored by 
the Harry H. Beren Foundation of Lakewood, NJ. Recently, these 
two ASK OU graduates received Semicha at the “Rabbinerseminar 
zu Berlin” the newly established Orthodox rabbinical seminary of 
Yeshivas Beis Zion.

gwwckabu, - A YEAR OF THE DAF - zwwh vbav ;s

mAzAl TOv TO ...
our devoted administrative assistant ShOShaNa SchwaRTz 
on her marriage to YaakOv YOUSSIaN of Monsey, NY. 

our dedicated administrative assistant SOROh wININgER 
aNd hER hUSbaNd avROhOm on the marriage of their 
son Doni to Nechama Burstein. 

our devoted RC RabbI chaIm LOIkE aNd hIS wIfE on 
the birth and Bris of their son, Yehoshua Elan. 

our devoted administrative assistant JENNY LEIfER on her mar-
riage to YaakOv mILES.

our devoted administrative assistant RachEL gOLdbURd on 
her engagement to YOELI LOwY of Montreal, Canada.

Kashruth alert!
EaTINg RIghT JaLapENO Jack fLavOREd SEvEN 
gRaIN chIpS produced by Lucerne Foods – Pleasanton, CA 
contains dairy ingredients as listed on the ingredient panel but 
the U D dairy designation has been inadvertently omitted. Future 
packaging will be revised. 

A limited amount of U D  certified ShOp RITE INSTaNT 
hOT cOcOa mIx-mILk chOcOLaTE fLavOR Upc 
#4119001760 produced by Wakefern Food Corp. was inadvertent-
ly sold with packets containing non-kosher marshmallows. Affected 
product is limited to those products bearing the date code Oct. 30 
10. Consumers should contact their rabbi to determine the status 
of utensils that have come in contact with the above product. 

vERONIca bIaNca daNISh STYLE bUTTER cOOkIES 
produced by American Food & Beverage Inc. – East Brunswick, 
NJ bears an unauthorized U  symbol. Consumers spotting this 
product are requested to contact the Orthodox Union at 212-613-
8241 or via email at kashalerts@ou.org. 

fOOdTOwN RIcE cakES – caRamEL madE with Whole 
Grain produced by Foodtown, Inc. – Avenel, NJ contains dairy 
ingredients as listed on the ingredient panel but the U D  dairy 
designation has been inadvertently omitted. Future packaging will 
be revised. 

fOOd LION SaLSa cON QUESO Upc #35826 04798  
produced by Food Lion, LLC – Salisbury, NC bears an unauthor-
ized U  symbol. Corrective action is being taken. Consumers spot-
ting this product are requested to contact the Orthodox Union at 
212-613-8241 or via email at kashalerts@ou.org. 

wILLIamS-SONOma chIpOTLE aLmONdS aNd 
SwEET SpIcEd pEcaNS produced by Williams-Sonoma, 
Inc. – San Francisco, CA contain dairy ingredients as listed on the 
ingredient panel, but the U D  dairy designation has been inadver-
tently omitted. Future packaging will be revised.

kli rishon. Rav Belsky explained that when there is a 
continuous irui of roschim that saturates the walls with 
heat to the point where there are no longer any difanos 
mikareros, we consider that part of the pipe to be a kli  

rishon3. Therefore, starting at the point were the product is heated 
to yad nichves bo4, which Rabbi Belsky figures to be 180˚ F, we 
must consider the tube to be a kli rishon. However, the rest of the 
heat exchanger which still has difanos mikareros is no more than 
an irui kli rishon which can be kashered k’bolo kach polto. 

Therefore, in this situation it would be enough if we introduced 
water into the product tube that is significantly hotter than  
normal. This can be arranged by filling the tank that feeds the 
heat exchanger with water from the hot water tap. Throughout 
the tube we will achieve temperatures that are higher than during 
production (k’bolo kach polto) and the end section of the tube that 
was above 180˚ F will now be kashered at roschim. These same 
general rules would apply 
to plate-in-frame heat 
exchangers as well. 

In general, when kash-
ering a heat exchanger 
one must also remem-
ber to drain the heating 
media and to leave the heat exchanger idle for 24 hours. A hot  
caustic flush is also recommended to make sure that no b’en is 
left inside. 

IN SUmmaRY: 

•  It is important to understand whether a kli is used as a kli rishon, 
irui kli rishon, or kli sheini 

• A kli rishon should be kashered with roschim 

•  Irui kli rishon or a kli sheini should be kashered k’bolo kach 
polto 

•  The end of a heat exchanger (above 180˚ F) is considered a  
kli rishon, the rest of it is only an irui kli rishon. 

 
1 Teshuvas Chasam Sofer Y.D. 95
2 See Arogos Habosem O.C. 119
3 See Tosfos Shabbos 40b s.v. V’shama
4  Mishna Berura 318:48 cites Chayei Adam that yad nichves bo in 

a kli sheini should be considered a kli rishon.

KlI SHEINI 
continued from page 74

Tube in Tube heaT exchanger

Yellow is hagalah water, Red is heating media

120 <= 150 <= 180 <= 200 <= 212 <= 

110 => 135 => 175 => 195 => 207 => 

120 <= 150 <= 180 <= 200 <= 212 <= 

ASK OU GRAdUATES  
REcEIvE FIRST 
ORTHOdOx SEmIcHAS 
IN POST-HOlOcAUST 
GERmANy

Rabbi Zsolt Balla


