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She’eilah (Question):

In the last decade, scientists have developed ways of growing meat in the laboratory, and it’s
getting closer and closer to the grocery store. Can it be kosher? After millions of cell divisions,
would it still be meat? Or could you use it for a cheeseburger?

A. Limb Taken From a Living Animal °17i7 1R 92X (Ever Min ha-Hai)

1. Exodus 22:30
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You shall be holy people to Me: you must not
eat flesh torn by beasts in the field; you shall
cast it to the dogs.
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2. Deuteronomy 12:23
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But make sure that you do not partake of the
blood; for the blood is the life, and you must
not consume the life with the flesh.
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3. Sifrei Devarim, Re’eh 76
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You must not consume the life with the flesh
(Deuteronomy 12:23): This refers to a limb cut
from a living animal.
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4. Rabbi Daniel Nevins, “The Kashrut of Cultured Meat,” CJLS YD 81.2017 (21st century,

It is forbidden to eat even a minute amount of flesh taken from a living animal, but with cultured
meat, there is no intention to consume the source cells themselves. The act of “eating” is said to
involve “pleasure in the throat,” but these cells will never be placed in a human throat, and would
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be undetectable if they were. They certainly do not meet the halakhically significant threshold of
“giving flavor.” Like most cells, these will eventually degrade and die.

Far more significantly, the final product is extremely unlikely to contain remnants of the original
stem cells. It is only much later—after their descendant cells will have transformed from stem into
muscle and fat cells, multiplied by the trillions within a growth medium, and been structured
under tension to form strips of muscle tissue and then layered into meat—that an edible product
will emerge. By one estimate, from ten source cells it could be possible in ideal conditions over
two months to culture 50,000 tons of meat. [Scientists] have claimed that a billion pounds of in
vitro meat could be produced from one animal. Even if such estimates are wildly optimistic, in
any given portion of the end-product it is exceedingly unlikely that there will be consumption of
the actual source cells taken from an animal.

Although it is theoretically possible that one or more of the original cells might survive into the
final product and be unwittingly eaten by someone, liability for the limb ban for Jews is triggered
only with the consumption of an olive’s bulk. A kosher consumer could be confident (at the level
of one in many hundreds of trillions) that the cultured meat they consume will contain no cells
that ever lived in an animal.

B. Kosher from Kosher

5. Mishnah Bekhorot 5:2 2:7 MMIDa mwn .S
If an animal [that is able to be kosher] gives AR ,IRAYD TRA PRI ATYW TIINY ARt
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permitted for eating. If an animal [that is
unable to be kosher] gives birth to one
resembling a species [that is able to be
kosher], [the offspring] is forbidden for eating.
*In other words, if an animal that is able to be
kosher gives birth to an offspring, that
offspring is always able to be kosher, even if it
looks different (even like an animal that cannot
be kosher).
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6. Rambam, Mishneh Torah, Laws of
Forbidden Foods 3:1 (12th century,

Egypt)
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Any food which emerges from one of the
forbidden species that one is to be whipped for
eating—this food is biblically forbidden to eat.
For example: milk from impure domesticated
and wild beasts, and eggs from impure birds
and fish. For it says, “and the daughter of the
ostrich”—this refers to its eggs. And this rule
applies to any [animal] that is forbidden like
the ostrich, and for all things similar to eggs.
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C. Magical Mystery Meat

7. Babylonian Talmud, Sanhedrin 59b
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Is there really such a thing as meat from
heaven? Yes, because of the time when Rabbi
Shimon b. Halafta was walking on the road,
and he was attacked by lions that were
growling at him. He cited, “The lions roar for
prey” (Psalms 104:21), and then two flanks of
meat fell down for him. One, they [the lions]
ate; the other, they left. He brought it with him
to the House of Study and asked about it—is
this item impure or is it pure? They said to him:
Nothing impure comes from heaven!

7277 Ri7 72 ,]1°K - ?070WiT 10 10 W2 KK N
72119 ,RTIRI 271N M X921 12 1Ry
077927 1K ,A7BXY RT3 KR NTT RN 797
AR 777 N7 .(R2:Tp 079°N) U7 07INW
DN 207K T1IP3W R T7229K R0, RDDON
927 9N 711 NI RNV 127 7Y YA RWTTR 727
70w TR T XD 127 X 777 10K - 27170

D. Contemporary Rabbinic Experts

There are two companies close to bringing lab-grown meat to the grocery store. One in Israel is
making beef using cells found in the uterus of a cow. The other in the US is developing lab-grown

chicken that is created from chicken eggs.
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8. Rabbi David Lau (21st century, Israel) ok b B T
The source of the principle [permitting NI SW YT NA3W 235 WAIBn 02T NP
lab-grown meat] is explicitly found in the case | ,07%72 1°722 131 WIRIT 712237 7722 DI2IW NN
of the semen of a kosher animal that enters DI DW 177NN *Pan N [T1nna] poon
the body of a female animal. It congeals and 27X HW 1Y N2OW KW DY 1A *RNNAN7T
creates an entity like an egg [in the uterus], b inio)

which is ruled permissible [in the Talmud]. The
Talmud rules it as permissible because it is
fertilized from a male deer [and both are
kosher animals].

Lab-grown meat will be sold as “a vegetarian PTY XTI P11 7T NAMNNT IWAW 233
product very close to meat”..Itis kosher AT NAMNA W3 5W 12T .. W N AN
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pareve pro uct that can be cooked and eaten 251 ST DY NH7IRY TIP3 7YY
with dairy products.

9. Rabbi Daniel Nevins, “The Kashrut of Cultured Meat,” CJLS YD 81.2017 (21st century,
u.s.)

We anticipate that it would be confusing for kosher consumers to differentiate between
conventional pastured meat, which is “meaty” and may not be mixed with dairy products, and
cultured meat, which if deemed pareve, could be mixed with any food. The concern of misleading
impressions, 1°Y N’NXN, could be triggered by a kosher cheeseburger..True, kosher consumers
have long since passed the stage of assuming that anything that looks like meat or milk is what it
appears to be. We regularly eat soy or wheat-gluten based “meat” at dairy meals, and pareve
“milk” from soy, almonds, cashews, coconuts and other plants at meat meals. The task of
keeping kosher now depends on kosher seals and supervisors to ascertain that there are no
forbidden ingredients or mixtures of food....
We conclude that cultured meat ought to be regarded as “meaty” because,

1. we rule stringently on matters of possible biblical prohibition (NW_?;-'H‘I’? ND777INT 7DD)

2. in order to preserve the classical kosher separation of meat and milk, and

3. to avoid confusion so long as both forms of meat are on the market.
Caution would dictate that cultured meat, which is intended to be identical in both substance and
style to pastured meat, should be treated as “meat according to the rabbis,” in kashrut terms.
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