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Kosher Certified South Africa was established in 2021 as a Kosher 

certifying Agency.  

Under the authority of Rav HaMachshir Rabbi Avigdor Bokow, KCSA 

provides the South African Kosher Community and Kosher industry 

at large, both local and international, with kosher certification at 

affordable rates. KCSA takes pride in ensuring optimum levels of 

compliance to halachic standards of kashrus. As a community 

supported initiative, KCSA is committed to values of integrity, 

transparency, accountability and commitment to service. 

About KCSA 
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Rabbi Bokow - Rav Hamachshir (Certifying Rabbi) 

Rabbi Avigdor Bokow worked in 

the USA with Rabbi Berel Levy Of 

Blessed Memory during the early 

years of the world renowned OK 

Kosher Certification.  

Coming to South Africa in 1983, 

he further served as a 

community Rabbi for close on 40 

years while also working 

extensively with the Beis Din of 

the Union Of Orthodox 

Synagogues in mediation & 

kashrus, as well as leading the 

Mehadrin Commission shechita 

for over 20 years. Rabbi Avigdor 

Bokow further travelled the world 

and studied various different 

methods of Kashrus in London, 

Israel, & the USA.   

With over 40 years experience in 

the kashrus industry Rabbi 

Avigdor Bokow brings vast 

knowledge and credibility to 

KCSA. 
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Inspectors & Board Members

Velvy BokowAharon Bogatie

Velvy Bokow and Aharon Bogatie 
both qualified as kosher 
supervisors through the AKO 
approved Kosher Institute of 
America. 

Further guidance and mentoring 
under Rabbi Yossi Baumgarten in 
industrial related kashrus, 
combined with their previous 
extensive experience of over 10 
years in kashrus in factories, food 
services, wine making and in 
particular specialist knowledge in 
running kosher safaris ensure 
that KCSA have a wealth of 
knowledge in a wide array of the 
kosher industry. 

Velvy and Aharon are both further 
advancing their kashrus 
knowledge through study under 
Rabbi Avigdor Bokow. 

Velvy and Aharon are also 
responsible for the day to day and 
overall operational management 
of KCSA. 

Under their direction KCSA are 
experiencing consistent and 
stable growth and now supervise 
and certify over 80 companies 
across Southern Africa. KCSA 
added 30 new companies to its list 
in 2025.
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Getting Certified with KCSA
South Africa 
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For your convenience KCSA has made kosher certification simple and 
achievable. KCSA commits to a fast turnaround time, affordable rates 
and flexible payment options.  

As a value added benefit KCSA will assist with introducing your kosher 
certified brand and products to the kosher consumer and the kosher 
markets.  

With ongoing support from our team KCSA are committed to 
prompt response times (usually within 24 to 72 hours) 
thereby keeping you informed and connected. 
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1. Application 

Request your application forms by 

emailing: 

koshercertifiedsouthafrica@gmail.com 

Once your forms are filled in and 

submitted, our KCSA team will assess 

your ingredients, products and 

processes.  

A nominal non refundable R4500 

application fee will apply 

2. Precertification Site Inspection  

Once application evaluation has been 

completed KCSA will move to perform a 

pre-certification site inspection.  

6 Simple Steps to KCSA Kosher Certification 

3. Quote and Contract 

Once deemed kosher compliant at 

your manufacturing site KCSA will 

provide a quote and contract. The 

quote for KCSA licensing fees may 

vary depending on levels of Kosher 

complexity and frequency of 

required inspections. 

A nominal R4500 pre-certification 

site inspection fee will apply to cover 

travel costs. (Depending on site 

location and distance this fee may 

vary.) 
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4. Signing and Submitting of 

Contract and Payments

The contract is signed and 

submitted. Once payment 

arrangements have been concluded 

the process moves to step 5. 

5. Draft Certificate 

KCSA will send a draft of the kosher 

certificate for you to check that all 

products and company details etc 

are all correctly listed. 

6. Certificate Signing

Once you have approved the draft 

certificate the finalized and signed 

certificate will be sent to you. 

6 Simple Steps to KCSA Kosher Certification cont. 
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Ÿ Company information such as 

location and other contact details 
Ÿ Directors details 
Ÿ Comprehensive listing of ingredients, 

finished product listings including the 

various different packaging sizes  
Ÿ 3rd parties involved in the 

manufacturing and or packaging 

processes.  
Ÿ There is a nominal non refundable 

application fee that must be paid 

together with the submitting of the 

application forms. This is to cover the 

costs of the resources required to 

evaluate the ingredients, products 

and processes.  

Applying - Important Info You Need to Know 

You will need to fill in forms that include: 

Ÿ  There are no extra monthly licensing 

fees for adding on new products and 

the price you pay remains the same 

regardless of how many products or 

quantities of the products that you 

manufacture.  
Ÿ You do not pay extra for usage of the 

KCSA logo.  
Ÿ  There is an annual increase on license 

fees of approx between 5% - 10% 
Ÿ  Being KCSA certified will give you 

access not only to the local Kosher 

market but will open up doors to the 

possibility of exporting opportunities.
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3RD PARTY

Third Parties sourcing products from a 

KCSA certified manufacturer and whose 

products are being packed under the 3rd 

party brand name, and wish to utilize the 

KCSA kosher logo will be required to sign 

a 3rd party logo usage agreement. 

The annual fee for 3rd party logo usage is 

R6000 per manufacturer.

1. R18000 to R22000 per year for LOW 

kosher complexity facilities.  
Low complexity facilities should expect a 

minimum of 1 to 2 inspections per year. 

 2. R26000 to R32000 per year for 

MIDDLE kosher complexity facilities. 

Middle complexity facilities should 

expect a minimum of 2 to 4 inspections 

per year. 

 3. R38000 to R48000 per year for HIGH 

kosher complexity facilities.  
High complexity facilities should expect a 

minimum of 4 to 6 inspections per year. 

UPDATED 2026 KCSA KOSHER 

LICENSE FEES



HaRav Pinchas Padwa
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HaRav Moshe Nachshoni
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Harav Y.D. Volpo - Chief Rabbi of Rishon L’Zion
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HaRav Yossi Baumgarten
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Rav Moshe Kaufman

KCSA kosher standards were 

audited and evaluated by Rabbi 

Moshe Kaufman, the head kosher 

administrator of Boston USA 

based kosher certification 

agency Kashrus Vaad Harabonim

https://kvhkosher.org/ 

Here is what he says about KCSA 

in his audit report

“.....they meet and / or exceed 

international standards in how 

inspections are conducted and 

client data is maintained....."

ReviewsOur experience with KCSA 
has been extremely 
positive. They clearly care 
about people and desire to 
provide more variety of 
food products to their 
community. KCSA has a 
people focused approach 
that is refreshing to see in 
regulatory services such as 
theirs. It is a positive and 
educational experience 
working with KCSA.

KCSA’s services are generally 
very good. Representatives have 
a deep knowledge of kosher laws 
and are well-informed about the 
requirements. They approach 
their work with professionalism 
and respect, ensuring that all 
details are carefully considered. 
The team is thorough and 
comprehensive in their 
approach, making the 
certification process smooth and 
reliable for businesses and 
consumers alike.

Excellent service, 
knowledgeable 
representatives, enhanced 
company profile, surpasses 
expectations, will highly 
recommend KCSA's service.

Jen Lea - Avolands - Gauteng 
Maria - Permchashews - Mozambique 

Dhesan - Amino - KZN 
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It is a fact that many retailers, distributors, manufacturers and other 

food related companies require kosher certification. Globally, the 

demand for kosher certification is growing. South Africa is known for 

high quality production and is an attractive landscape for sourcing of 

product. 

Getting a KCSA kosher certification makes sense if you want to tap 

into the local and global markets.

Global Demand for Kosher Certification 
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- From 18 certified companies in 2023 to 80 certified companies in 

January 2026 KCSA is experiencing rapid and impressive growth. KCSA 

average annual growth from 2023 to 2026 is 64.40%.

KCSA’s Impressive Growth:

- Global Reach: KCSA provides kosher supervision and certification in 11 

countries/regions, including South Africa, Mozambique, Kenya, 

Zimbabwe, Namibia, Botswana, Seychelles, Tanzania, Zanzibar, Israel, 

and Spain.

KCSA’ CERTIFICATION GROWTH
Certifications: 80 

Companies (2023 - 2026)

Startup Phase (18 Companies)

77.8% Growth (32 Companies)

60% Growth (30 Companies)

2023:

2024:

2025:

2023                                   2024                                     2025                                    2026 
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Contact Us 
koshercertifiedsouthafrica@gmail.com 

Whatsapp / call Velvy on 073 443 1644 
Whatsapp / call Aharon on 084 316 9430

Some of Our Customers
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