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Halacha Highlight

Overview

Using matzah made from fruit
luice for the mitzvah

Shulchan Aruch Siman 462 Seif 1
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But one does not fulfill the mitzvah

Shulchan Aruch rules that fruit juice does not
cause dough to rise at all and thus it is per-
mitted on Pesach to eat mafzah that was
kneaded with fruit juice even if the dough
sat out the entire day before it was placed in
the oven to bake. However, one may not use
such matzah to fulfill the mitzvah of eating
matzah the first night of Pesach. The reason
he gives is that the Torah describes matzah
as (3:3"v D27 »NY bn>—poor man’s bread,
meaning that matzah must be made in o
manner that is reminiscent of a poor man’s
bread and mafzah made with fruit juice is
matzah ashirah since the fruit juice is the
manner in which a wealthy person would
make his matzah.

Another reason why matzah made with fruit
juice may not be used for the mitzvah is
based on the Gemara in Pesachim (35a).
Based on a pasuk the Gemara declares
that only those breads that could potentially
become chometz could be used for the
mifzvah and since dough kneaded with
fruit juice cannot become chometz it
may not be used for the mitzvah
(N YD 290 ¥"wa 19 (:9) Mnnonay"ana). Others
reject the application of this principle to the

Siman 462 Seif 1:

Fruit juice that does not have any water
mixed in does not cause dough to leaven
and it is permitted on Pesach to eat matzah
kneaded with fruit juice even if it sat the en-
tire day. However, one does not fulfill his
obligation with such matzah since it is mat-
zah ashirah and the pasuk requires %y ony.

» In other words, it does not contain any
water because if it contained even a
small amount of water it would cause the
dough to leaven. (M.B. 2)

» Even though the dough expanded, since
the expansion does not represent leaven-
ing, it is rotting. (M.B. 4)

case of dough kneaded with fruit juice. The
intent of the Gemara is that one may only
use flour from one of the five grains that
could leaven as opposed to flour that comes
from a legume or some other source that
does not leaven. However, as long as one is
using flour from the five grains it may be
used for the mitzvah even if the liquid that
one adds to make the dough cannot leaven
the dough ("0 ©nDY MO DWYPNL ™).
Another reason mafzah made with fruit juice
may not be used is that the Gemara
(:n"Y onoo) teaches that marfzah must be
watched to assure that it does not become
chomefz. This implies that matzah made, for
example, with fruit juice that does not re-
quire watching may not be used since it can
never become chomeftz (5730 1"am).




