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UNDERSTANDING
KOSHER FISH: A
COMPREHENSIVE
GUIDE TO THE
KOSHER FISH LIST
JSOR

For those who observe
the Jewish dietary laws
of kashrut, knowing
which fish are
permissible to eat is
essential. The seafood
section of a grocery
store can be a
confusing place, filled
with a vast array of
species, fillets, and
unfamiliar names. This
is where a reliable
resource like the
Kosher Fish List Jsor
becomes invaluable.

This guide is designed
to provide a thorough
understanding of what
makes a fish kosher,
how to identify
acceptable species,
and how to use
reference lists like the
Kosher Fish List Jsor to
make informed and
confident choices for
your kosher kitchen.

WHAT MAKES A
FISH KOSHER? THE
FOUNDATIONAL
RULES

The rules for kosher
fish are clearly outlined
in the Torah,
specifically in the book
of Leviticus (11:9-12)
and Deuteronomy
(14:9-10). According to
Jewish law, for a fish to
be considered kosher,
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it must possess two
specific physical signs
simultaneously. These
signs are not about the
fish's habitat, diet, or
color, but purely about
its anatomy.

The Two
Required
Signs

e Fins (Snapir):
The fish must
have fins. A fin is
a membranous,
wing-like or fan-
like structure
attached to the
body that aids in
steering,
balancing, and
propelling the
fish through the
water. These are
distinct, rigid
structures.

e Scales
(Kaskeset): The

fish must have
scales that can
be removed from
the skin without
tearing it. These
are not just any
scales. The
definition used in
kashrut requires
scales that are
removable. This
excludes fish
with embedded,
plate-like scales
that are part of
the skin (like
those on a
sturgeon) or
those that have
scalesonly in a
specific part of
their life cycle.

It is crucial to
remember that both
signs are required. A
fish with fins but no
scales, or with scales
but no fins, is not
kosher. This simple but
strict criterion creates
a clear dividing line
between permissible
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and forbidden seafood.

Common
Misconce
ptions
About
Kosher
Fish

There are several
myths about what
makes a fish kosher. It
is important to dispel
these to rely on
accurate information.
The Kosher Fish List
Jsor and similar
authoritative lists are
based on the two-sign
rule, not these
common

misunderstandings:

e Myth: All fish
with scales are
kosher. While

nearly all scaled
fish are kosher,
there are
exceptions, such
as the sturgeon
(which has
ganoid scales
that are not
removable) and
some types of
catfish that have
small, embedded
scales.

Myth: If a fish
swims in a
school, it is
kosher. This is
not a halachic
(Jewish legal)
criterion.

Myth: A fish
must be caught
and prepared
in a specific
way to be
kosher. Unlike
meat and
poultry, there is
no special
method of
slaughter
(shechita)



required for fish.
A kosher fish
simply needs to
be a kosher
species.

THE IMPORTANCE
OF A RELIABLE
KOSHER FISH LIST:
WHY THE KOSHER
FISH LIST JSOR
MATTERS

Identifying a whole,
uncut fish is generally
straightforward. If you
can see the fins and
easily remove the
scales, you can often
determine its kosher
status. However, the
modern marketplace
presents a significant
challenge. Fish are
typically sold pre-cut
into fillets, steaks, or
chunks, making it
impossible to see the
fins or test the scales.
A piece of white fish
fillet could be from a
kosher cod, a non-

kosher catfish, or even
a non-kosher shark.

This is where a verified
and reliable Ilist
becomes absolutely
necessary. The Kosher
Fish List Jsor serves
as a critical tool for
consumers, retailers,
and kosher certification
agencies. It provides a
definitive catalog of
fish species that are
certified kosher based
on their anatomical
features and verified
by rabbinical
authorities. The "Jsor"
component typically
signifies a  specific
database, organization,
or the latest version of
a widely accepted list,
ensuring that the
information is current
and authoritative.

What the
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Kosher
Fish List
Jsor

Typically
Contains

A comprehensive list
like the Kosher Fish List
Jsor goes beyond
simply naming fish. It
often includes:

e Common
Names: The .
most widely used
names in the
marketplace
(e.g., Salmon,
Tuna, Flounder).

e Scientific
Names: The
Latin binomial
nomenclature
(e.g., Salmo salar
for Atlantic
Salmon) is

crucial for
precise
identification, as
common names
can vary by
region and can
be confusing.
Alternative
Names:
Different names
used for the
same fish in
different regions
or for marketing
purposes.
Kosher Status:
A clear "Kosher"
or "Not Kosher"
designation.
Notes and
Exceptions:
Important
information
about specific
species within a
family that might
not be kosher, or
caveats about
preparation and
fillet
identification.



EXAMPLES OF
KOSHER AND NON-
KOSHER FISH

To better understand
how the two-sign rule
and lists like the
Kosher Fish List Jsor
work in practice, it is
helpful to look at
common examples.

Well-
Known
Kosher
Fish

These fish all possess
both fins and
removable scales, and
are listed on reliable
kosher fish lists:

e Salmon: A very
popular and
widely accepted
kosher fish. All
varieties

(Atlantic,
Chinook,
Sockeye, Coho,
Pink, Chum) are
kosher.

Tuna: All major
commercial
species of tuna
(Yellowfin,
Albacore,
Skipjack, Bluefin)
are kosher. Note
that tuna is often
processed in
ways that require
kosher
certification.
Furthermore,
because itis a
large fish, it must
be checked for
internal
parasites, which
can render it
non-kosher if not
handled

properly.

e Cod: Atlantic

Cod, Pacific Cod,
and other
members of the
Gadidae family
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are kosher.
Haddock: A
close relative of
cod, haddock is a
kosher white fish.
Flounder and
Sole: These
flatfish are
kosher.

Pollock: Both
Atlantic and
Alaska Pollock
are kosher.
Halibut: A large
flatfish that is
kosher.

Herring,
Sardines, and
Anchovies:
These small, oily
fish are all
kosher.
Mackerel: Most
types of
mackerel are
kosher.

Trout: Rainbow,
Brook, and Lake
Trout are kosher.

Common
Non-
Kosher
Fish

These fish

are not

kosher because they

lack

either fins or

removable scales:

e Catfish: Catfish

have fins but do
not have scales.
They are the
classic example
of a non-kosher
finned fish.
Shark: Shark
skin is covered in
tiny, tooth-like
structures called
dermal denticles,
which are not
scales as defined
by Jewish law.
They also lack
proper fins in the
required sense



for some species.

e Sturgeon: The
source of true
caviar, the
sturgeon has
ganoid scales
which are hard,
bony, and
embedded in the
skin, making
them not
removable.
Therefore,
sturgeon and its
caviar are not
kosher.

¢ Eel: Most eels,
such as the
American eel and
European eel,
are not kosher as
they lack scales.

e Swai
(Pangasius)
and Basa:
These are
species of catfish
from Southeast
Asia and are not
kosher.

e Swordfish:
There is

significant
debate in the
kosher world
about swordfish.
While it has fins,
its scales are
small, sparse,
and often
embedded,
leading many
major kosher
certification
agencies to
prohibit it. A
reliable list like
the Kosher Fish
List Jsor would
provide the
definitive ruling
on its status.
Marlin and
other billfish:
Similar to
swordfish, their
scale status is
often debated or
ruled as non-
kosher.

HOW TO USE THE
KOSHER FISH LIST
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JSOR EFFECTIVELY

Having access to a list
is only the first step.
Using it correctly is
essential for
maintaining a kosher
diet.

Step 1:
ldentify
the Fish
with
Certainty

The most common
pitfall is
misidentification. A
fillet labeled "White
Fish" could be
anything. When
purchasing fish, you
should always look for:

e Whole Fish: If
possible, buying
whole, gutted

fish is the most
reliable way to
identify it, as you
can see the fins
and scales.
Kosher
Certification:
Look for a
reliable hechsher
(kosher symbol)
on packaged
fish. This is the
gold standard.
Agencies like the
OU (Orthodox
Union), OK
(Organized
Kashrut
Laboratories),
Star-K, and
others certify
packaged fish
products.
Trusted
Fishmonger: If
buying from a
fish counter, only
purchase from a
store you trust to
accurately label
their fish. A
knowledgeable



fishmonger can
also be a
resource, but
always verify
against an
authoritative list.
Scientific
Name: When in
doubt, look up
the scientific
name. A list like
the Kosher Fish
List Jsor will
provide the
scientific name,
which is far more
reliable than the
common name

Step 2:
Consult
the List

Once

identified
(whether its
scientific name,
common name, or from
a reliable label),

have
fish

you
the

by

10

consult the Kosher Fish
List Jsor. Check for the
specific species. Just
because one type of
"cod" is kosher does
not mean another fish
called "cod" is; for
example, "Rock Cod" is
not a true cod and is
often not kosher.

Step 3:
Be Aware
of
Processin
g and
Additives

Even a kosher species
of fish can become
non-kosher if
processed on
equipment used for
non-kosher fish or if
additives are used.
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This is particularly true
for:

e Canned Fish:
Canned tuna,
salmon, and
sardines require
kosher
certification
because they are
processed in
large facilities
that may handle
non-kosher
products.

* Smoked Fish:
Smoked salmon
or lox should
have a kosher
certification to
ensure no non-
kosher
ingredients were
used in the
smoking or
brining process

and to verify the
fish itself is from
a kosher source.
Fish Fillets:
Some fillets are
treated with
solutions or
additives to
retain moisture
or extend shelf
life. These must
be verified as
kosher.

Fish Roe
(Caviar): Only
roe from a
kosher fish is
kosher. Since
sturgeon is not
kosher, true
sturgeon caviar
is not kosher.
Roe from salmon,
whitefish, and
other kos



