
THOUGHT
REAL GELATIN
COULDN’T BE KOSHER?



What makes Kolatin®

Real Kosher Gelatin superior?

KOSHER – Kolatin® Real Kosher Gelatin 

is produced under the strict kosher supervision of the OU (The Orthodox 

Union) - the most widely-respected kosher certifying body in the world.

SEAMLESS INTEGRATION – No need to reformulate your product 

to switch to Kolatin® gelatin. Keep downtime to a minimum and keep 

operations up and running. 

VARIETY – Gelatin requirements vary greatly, depending on the application. 

Kolatin®  Real Kosher Gelatin is available in a broad range of bloom 

strengths (potency), mesh size and viscosity combinations.

ABOUT KOLATIN® REAL KOSHER GELATIN

Since 1991, Kolatin® is the original real (bovine derived) kosher gelatin. True 

gelatin is superior to other kosher gelling agents, such as fish-derivatives, 

carageenan, or agar agar. Advantages include: lower raw material usages 

with better results, textural benefits and versatility. 

Produced under high kosher standards, Kolatin® 

is subject to the highest scrutiny and quality 

control. Simply put, Kolatin® is the original 

and highest quality real kosher gelatin 

available on the market.  

Introducing KOLATIN®

The World’s First Real Kosher Gelatin

Have you ever wanted to ‘go kosher’ with your gelatin-containing products, 

but didn’t think it was possible? Now you can access the powerful 

marketability of kosher certification, without compromising on your formula 

at all! Kolatin® Real Kosher Gelatin is a superior quality gelatin that is 100% 

kosher and is qualitatively identical to non-kosher gelatins in every way. 

Manufactured in an ISO-9001 certified facility, Kolatin® Real Kosher Gelatin 

is a premium quality gelatin with the precise characteristics required for 

your product. Switching to Kolatin® kosher gelatin is completely seamless - 

virtually no retooling or reformulation is required.  

 

THINK AGAIN!



FACTS ABOUT REAL GELATIN

Kolatin® Real Kosher Gelatin is an excellent food additive, with a wide range of 

applications in the kosher food industry.

Consider the following: 

• HEALTHY – Unlike synthetic or artificial additives, Kolatin® Real Kosher Gelatin is also a 

naturally functional ingredient, providing a good source of protein and amino acids.

• DIETETIC – Kolatin® Real Kosher Gelatin is a low calorie, fat-free, sugar-free and 

cholesterol-free ingredient. Its ability to mimic the attributes of fat (such as mouthfeel 

and texture) allows for more kosher foods to benefit from lower fat in their formulation.

• USDA ORGANIC - Depending on the end product use, products containing 

Kolatin® Real Kosher Gelatin can be marketed as USDA Organic Certified.

• SUPERIOR QUALITY – Each run is subject to an extensive series of tests, 

including microbiological analyses. 

• MADE TO ORDER – Kolatin® Real Kosher Gelatin can be manufactured according 

to your exact specifications. Specialized packaging options, in addition to the 

standard 100 lb. drum, are available upon request.

Find out more about how Kolatin® Real Kosher Gelatin can make an impact on your 

product and profitability. Visit our website or contact us directly to learn how Kolatin® 

can enhance your business!
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