
Many products from our ingredients range are produced under considera-
tion of religious eating rules. While maintaining the kosher status of the final 
product, Uelzena can meet the globally high level of quality demanded by 
believers.

Religion based requirements are gaining more and more significance in the 
global market. Therefore, it is natural for us not just to have international 
quality certificates such as IFS or BCR but also to meet the requirements of 
different religions. For that we are increasingly taking the Islamic (halal) and 
Jewish (kosher) dietary laws into consideration.

In the Jewish faith, there are wide spread traditional guidelines concerning 
the consumption of food and beverages, the so called Kashrut dietary laws 
that are derived from the Torah (Abraham’s Book). The term “kosher” is of 

Yiddish origin and means “fit for consumption” or “suitable”. The 
food must be of a certain state of purity which is being maintained 
through the entire value added chain in our company. Defined 
processing methods, cleaning processes and proofs of origin of 
raw materials are basic requirements for all foods that are suita-
ble for consumption and thus be referred to as “kosher”.

The fundamental principles
of a kosher lifestyle have special priority:
The most important rule to be applied in our processes is the 
differentiation of foods that contain milk or meat ingredients. 
According to the Jewish faith, they have to be separated and 
also served and consumed separately. This includes everything 
else coming into contact with these food products as well.

Raw materials and cleaning agents certified by the rabbi in 
charge are key because all auxiliary aids and ingredients must 
be “kosher”! In working instruction, the standardized cleaning 
of the respective spraying to-
wer following religion principles 
is agreed on, frequently accom-
panied by scholary experts and 
lived by the employees in our pro-
duction facilities: In this way all of 
our SEED and SENS products from 
our range of ingredients can be 
included in the list of kosher ingre-
dients and be distributed as “kos-
her”. Of course, all these products 
also comply with the high quality 
standards UELZENA is known for.
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Quality with acknowledgement of religious requirements
– Uelzena with »kosher« production

SENS 210 	 Chocolate powder made from
	 100 % conched white chocolate
SENS 215 	 Chocolate powder made from
	 100 % conched white chocolate
	 with powerful chocolate taste
SENS 240 	 Milk chocolate powder,
	 100 % conched milk chocolate
SENS 250 	 Chocolate powder made from
	 100 % conched chocolate with
	 a cocoa content of 60 %
SENS 255 	 Chocolate powder made from
	 100 % conched chocolate with
	 a cocoa content of 72 %
SENS 260	 Chocolate powder based on
	 cocoa mass and sugar
SENS 300 	 Ground hazelnuts „roasted hazelnuts“
SENS 310 	 Ground almonds “roasted almonds”
SENS 313 	 Ground almonds “blanched almonds”
SENS 320 	 Ground pistachios
SENS 330 	 Ground walnuts
SEED 100 	 β-V-crystals for the inoculation of
	 chocolate, based on cocoa butter
SEED 200 	 β-V-crystals for the inoculation of
	 chocolate, based on chocolate
	 powder
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