How Foods Can Be Chametz

n'on
Wheat
Obvious Chametz Other Chametz Check Ingredients May be mixed in
Bread Flour Benefiber Quinoa
Cookies Sourdough (hixw) Licorice Low-calorie
Crackers Matzah sweeteners
Pasta Pet Food Caraway, cumin,
Pizza Play-Doh coriander, dill, &
Pretzels Pringle’s fennel seeds
Wheat farina Soy Sauce Instant coffee
2w nav
Oats
Oatmeal
Colloidal oatmeal
Rice cereal (flakes)
|'noid [19'w DIYY
Spelt Rye Barley
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Starch

Wheat, rye, barley, corn,
rice, or sweet potato
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Hard candy

Maltitol

Chewing gum

A changes into B

Ais aningredient in B

B is a byproduct of A
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How Foods Can Be Chametz

Starch

Wheat, rye, barley, corn,
rice, or sweet potato

Yeast
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How Foods Can Be Chametz

Starch Barley
Wheat, rye, barley, corn,
rice, or sweet potato
A 4
Enzyme
Barley Beta
Amylase

ose

&

Yeast

A 4

)
Beer &

Whisky
Starch source
usually
contains
chametz

Brewer’s
Yeast

Carbon i Potato chips
Dioxide i Nutritional
i supplements

! Seltzer

Legend
A changes into B

Ais aningredient in B

B is a byproduct of A

Page 5

Kosher Certification



How Foods Can Be Chametz

ey

P

Starch

Wheat, rye, barley, corn,
rice, or sweet potato

——

T
S

e

5
:
o
5
5
5

2
LK,

i

Sugar / Glucose

Starch source is usually not Sorbitol
chametz in USA
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A changes into B
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How Foods Can Be Chametz
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Starch

Wheat, rye, barley, corn
rice, or sweet potato

Starch source is usually not
chametz in USA

Sugar / Glucose
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Ketchup
Mayonnaise
Mustard

LA ¢]

Olives

Pickles H Ais aningredient in B
A= s

A changes into B

Salad dressing
B is a byproduct of A
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How Foods Can Be Chametz

Starch

Wheat, rye, barley, corn,
rice, or sweet potato

Sugar / Glucose

Starch source is usually not
chametz in USA
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Antibiotics
Citric acid
Enzymes
Flavors

MSG

Rennet (cheese)
Xanthan gum
Yeast

A changes into B

LA
H Ais aningredient in B
As

B is a byproduct of A
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How Foods Can Be Chametz

Starch

Wheat, rye, barley, corn,
rice, or sweet potato

Sugar / Glucose

Starch source is usually not
chametz in USA

Barley
A 4 A 4
Enzyme Malt
Sorbitol Barley Beta
Amylase
‘ Cereals
Ascorbic Toothpaste v Corn flake
Acid Polysorbates _] crumbs
(Vitamin ) Maltose l .............................
_ v
l Yeast Hard candy { | Maltitol
......................... H
\ 4
Beer & Chewing gum
Whisky
Starch source
usually
contains Brewer’s

\ 4 A
Ethyl
Fermentations
Alcohol
Flavors
Toiletries
Decaf coffee
Purell
\ 4
Vinegar
Antibiotics Ketchup
Citric acid Mayonnaise
Enzymes Mustard
Flavors Olives
MSG Pickles

Rennet (cheese)
Xanthan gum
Yeast

Salad dressing

chametz

Carbon
Dioxide

Yeast

Potato chips
i Nutritional
i supplements

Seltzer
Soda pop

A changes into B

n Ais aningredient in B

B is a byproduct of A
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