0813.50 - Hon hop céc loai qua hach (nut) hodc qua
kho thugc Chuong nay

(A) Qua khé.

Nhom nay bao gom cac loai qua kho khi ¢ trang thai
tuoi ching duoc phan loai vao cac nhom 08.07 dén
08.10. Chiing duoc xtr Iy bang cach phoi kho ngoai
nang hodc bang cac phuong phap cong nghiép (vi dy,
10 say Tuy-nen).

Nhimg loai qua thudng xir 1y bang cach nay 1a qua
mo, man do, tao, dao va 1. Tao va 1€ kho duoc st
dung dé 1am ruou tao hodc rugu 1é ciing nhu cho cong
viéc bép nitic. Trir méan d6, nhitng loai qua nay thudng
duoc cat d6i hodc thai 14t, va tach hat, bo 13i hodc bd
hat. Chung ciing c6 thé (nhét 1a ddi véi qua mo va
man) duoc thai lat hodc dong thanh khdi bot, 1am kho
hodc phoi kho.

Nhom nay bao gdbm qua me. Nhom ciing bao gdm bot
me chua cho thém duodng hodc cac chéat khac va chua
duoc ché bién cach khac, con hodc khong con hat, xo
va vo lua.

(B) Hon hop cac loai qua hach (nut) hoic qua khé.

Nhém nay ciing bao gom tit ca hon hop qua hach
(nut) hodc qua kho thudc Churong nay (ké ca cac hdn
hop qua hach (nut) hoac qua kho thudc cung mot
nhom). Vi vay n6 bao gdm ca cac hdn hop qua hach
(nut) twoi hodc kho, hon hgp qua kho (trir qua hach
(nut)) va hon hop qua hach (nut) tuoi hodc kho va qua
kho. Cac loai hon hgp nay thudng duge dong goi
trong cac hop, goi bang cac mang mong cellulose, ...

Mot s6 loai qua kho hogc hdn hop quéa kho thude
nhom nay c6 thé dugc dong goi (vi du: trong nhing
tui nho) dung dé pha ché hoac lam tra thao dugc.

Tuy nhién, nhém nay khéng bao gdm nhing san
pham c6 chira hdn hop cta mot hay nhiéu qua kho
thudc nhom nay véi cac thuc vat hodc cac ph?ln cua
chung thudc cac Chuong khac hodc véi cac chét khac
nhu 1a mot hay nhiéu chiét xut tir thuc vat) (thuong
thudéc nhém 21.06).

08.14 - Vé cac loai qua thugc chi cam quyt, hoac
cac loai dua (ké ca dwra hiu), twoi, dong lanh, khd
hoiic bio quan tam thoi trong nwéc mudi, nwée
lwu huynh hodc trong ciac dung dich bao quin
khac.

V6 cic loai qua chi cam quyt thuong dung dé an 1a
cam (ké ca cam dédng hodc cam Seville), chanh va
thanh yén. Nhiing loai v6 nay chu yéu dwoc dung dé
lam vo tdm duong hodc dé chiét xuit 14y tinh dau.

Nhém nay leai trir vo dugc tan thanh bot (nhdm
11.06) va v qua ngdm duong (nhoém 20.06).

Chuong 9:
Ca phé, ché, ché Paragoay va céc loai gia vi

Chi giai.

0813.50 - Mixtures of nuts or dried fruits of this
Chapter

(A) Dried fruit.

This heading includes dried fruits which when fresh
are classified in headings 08.07 to 08.10. They are
prepared either by direct drying in the sun or by
industrial processes (e.g., tunnel-drying).

The fruits most commonly processed in this way are
apricots, prunes, apples, peaches and pears. Dried
apples and pears are used for the manufacture of cider
or perry as well as for culinary purposes. With the
exception of prunes, the fruits are usually halved or
sliced, and stoned, cored or seeded. They may also be
presented (particularly in the case of apricots and
prunes) in the form of slices or blocks of pulp, dried or
evaporated.

The heading covers tamarind pods. It also includes
tamarind pulp, without sugar or other substances added
and not otherwise processed, with or without seeds,
strings or pieces of the endocarp.

(B) Mixtures of nuts or dried fruits.

The heading also covers all mixtures of nuts or dried
fruits of this Chapter (including mixtures of nuts or
dried fruits falling in the same heading). It therefore
includes mixtures of fresh or dried nuts, mixtures of
dried fruits (excluding nuts) and mixtures of fresh or
dried nuts and dried fruits. These mixtures are often
presented in boxes, cellulose packets, etc.

Certain dried fruits or mixtures of dried fruits of this
heading may be put up (e.g., in sachets) for making
herbal infusions or herbal “teas”. These products
remain classified here.

However, the heading excludes such products
consisting of a mixture of one or more of the dried
fruits of this heading with plants or parts of plants of
other Chapters or with other substances such as one or
more plant extracts (generally heading 21.06).

08.14 - Peel of citrus fruit or melons (including
watermelons), fresh, frozen, dried or provisionally
preserved in brine, in sulphur water or in other
preservative solutions.

The citrus fruit peels most commonly used for edible
purposes are orange (including bitter or Seville
orange), lemon and citron. These peels are mainly used
for milking candied peel or for extracting the essential
oils.

The heading excludes powdered peel (heading 11.06)
and candied fruit peel (heading 20.06).

Chapter 9
Coffee, tea, maté and spices

Notes.



1. Hon hop cta céc san phdm thudc cdc nhom tir
09.04 dén 09.10 dugc phan loai nhu sau:

a) HOn hop cta hai hay nhiéu san pham thudc cling
mot nhom ciing dugce xép trong nhoém do;

(b) Hon hop cuia hai hay nhiéq san pham thudc cac
nhom khac nhau cling dugc x¢p trong nhom 09.10.

Viéc pha thém cac chit khac vao cac san pham thudc
cac nhom tir 09.04 dén 09.10 (hodc vao hon hop da
néu trong myc (a) hoac (b) trén day) s€ khong anh
huong t6i viée phan loai san pham néu nhu hon hop
mai van gitt dugce dac tinh co ban cia cac mat hang
thudc cac nhom do. Trong céac truong hop khac cac
hdn hop méi d6 khong duoc phan loai trong Chuong
nay; gia vi hon hop hodc bot canh hdn hop dugc phan
loai trong nhém 21.03.

2. Chuong nay khong bao g6m hat tiéu Cubeb (Piper
cubeba) hoac cac san pham khac thuoc nhom 12.11.

TONG QUAT
Chwong nay bao gém:
(1) Ca phé, che va che Paragoay.

(2) Gia vi, tirc 1a nhém cac san pham rau (ké ca
hg}t,...), ¢6 ham lugng tinh dau va huong liéu cao, chu
yéu dugc st dung lam gia vi nho huong vi déc trung.

Nhimng san phim nay c6 thé dugc giit nguyén dang
hodc xay hodc tan thanh bot.

Vé phéan phan loai nhitng hdn hop cac san pham
thudc cac nhom tir 09.04 dén 09.10, xem Chu giai 1
cta Chuong nay. Theo nhu quy dinh ctia Chu giai
nay, viéc pha thém cac chét khac vao cac san phim
thudc cac nhom tir 09.04 dén 09.10 (hoic vao cac hdn
hop da néu trong doan (a) va (b) cia Chu g1a1
Chuong néu trén) s& khong anh huong dén viée phan
loai cac san pham d6 mién 12 hdn hop mai van giir
duoc dac tinh co ban cla cac mat hang thudc cac
nhom do.

Cu thé 4p dung cho céc gia vi va hdn hop gia vi duoc
pha thém:

(a) Chét pha lodng (trén co sé “lan truyén™) duogc
thém vao gitip cho viéc 1ay liéu luong va tron gia vi
vao cic ché pham thuc pham dé& dang hon (bt ngii
cde, vo banh my tan vun, duong dextrose,...).

(b) Mau thuc pham (vi du: xanthophyll).

(¢) Nhitng san phdm thém vao dé lam day mui gia vi
(phu gia), nhu la mi chinh (sodium glutamate).

(d) Nhitng chat nhu mudi hoic chét ch(")pg oxy hoa
duoc thém vao, thuong voi lugng nho, dé bao quan
san pham va gitr hwong vi dugc 1au hon.

Cac loai gia vi (bao gdm ca gia vi hén hop) duoc cho
thém mot sb chat thudc cac Chuong khac, nhung ban
than ching c6 déc tinh gia vi hodc huong thom riéng,
van duoc phan loai vao Chuong nay véi diéu kién
luong cac chat thém vao khong 1am thay doi dic tinh
co ban 1a gia vi ciia hon hop do.

1. - Mixtures of the products of headings 09.04 to
09.10 are to be classified as follows:

(a) Mixtures of two or more of the products of the
same heading are to be classified in that heading:

(b) Mixtures of two or more of the products of
different headings are to be classified in heading 09.10.

The addition of other substances to the products of
headings 09.04 to 09.10 (or to the mixtures referred to
in paragraph (a) or (b) above) shall not affect their
classification provided the resulting mixtures retain the
essential character of the goods of those headings.
Otherwise such mixtures are not classified in this
Chapter; those constituting mixed condiments or
mixed seasonings are classified in heading 21.03.

2. - This Chapter does not cover Cubeb pepper (Piper
cubeba) or other products of heading 12.11.

GENERAL
This Chapter covers:
(1) Coffee, tea and maté.

(2) Spices, i.e., a group of vegetable products
(including seeds, etc.), rich in essential oils and
aromatic principles, and which, because of their
characteristic taste, are mainly used as condiments.

These products may be whole or in crushed or
powdered form.

As regards the classification of mixtures of products of
headings 09.04 to 09.10, see Note 1 to this Chapter.
Under the provisions of this Note, the addition of other
substances to the products of headings 09.04 to 09.10
(or to the mixtures referred to in paragraph (a) or (b) of
the Note) shall not affect their classification provided
the resulting mixtures retain the essential character of
the goods falling in those headings.

This applies, in particular, to spices and mixed spices
containing added:

(a) Diluents ("spreader" bases) added to facilitate
measuring out of the spices and their distribution in the
food preparation (cereal flour, ground rusk, dextrose,
etc.).

(b) Food colourings (e.g.. xanthophyll).

(c) Products added to intensify or enhance the flavour
of the spices (synergetics), such as sodium glutamate.

(d) Substances such as salt or chemical antioxidants
added, usually in small quantity, to preserve the
products and prolong their flavouring powers.

Spices (including mixed spices) containing added
substances of other Chapters, but themselves having
flavouring or seasoning properties, remain in this
Chapter provided the added quantity does not affect
the essential character of the mixture as a spice.



Chuong nay ciing bao gdm ca nhig hdn hgp c6 chira
cdy, cac phan cta cay, hat hoac qua (dé nguyén dang,
duoc cat nho, nghién hodc tan thanh bot) thudc nhing
loai nam trong cac Chuong khac (vi duy, cac Chuong
7,9, 11, 12), dugc str dung truc tiép dé tao huong cho
d6 udng hodc dé chiét xuat dung san xuat do udng,

(i) néu dic tinh co ban dugc xac dinh boi mot hay
nhiéu loai ciia cting mot nhom tir 09.04 dén 09.10
(cac nhém tir 09.04 dén 09.10 tuy timg truong hop);

(i1) néu dic tinh co ban duqq xac dinh boi mot hf)n
hop céac loai cua hai hay nhiéu nhém tir 09.04 dén
09.10 (nhém 09.10).

Tuy nhién, Chuong nay khong bao gbm nhiing hon
hop trén néu dac tinh co ban khong dugce xac dinh boi
cac loai néu tai phan (i) hodc boi cac hon hop néu tai
phan (ii) & trén (nhém 21.06).

Ngoai ra Chuong nay ciing khong bao gom:

(a) Cac loai rau (vi du: mui tay, ngai thom, cai xoong,
kinh giéi ngot, rau mui va thi 1a) thuéc Chwong 7.
(b) Hat mu tat (cdi cay) (nhom 12.07); bot mu tat da
hodc chua ché bién (nhém 21.03).

(c) Hublong (hoa bia) (nhém 12.10).

(d) Mot s6 loai qué,7hat va cac by phan cua cay ma,
mac du chung c6 thé dugc s dung lam gia vi, chung
thuong dugc sir dung vao qua trinh che tao nude hoa
hodc trong ché bién thuoc (nhém 12.11) (vi dy,
muong, huong thao, kinh gidi 6 dai, hung, borage, bai
huong, cac loai bac ha, ctru Iy huong va cay xo
thom).

(e) Gia vi va bot canh hon hop (nhém 21.03).

09.01 - Ca phé, rang hodc chwa rang, da hoac chua
khir chat caffeine; v6 qua va v6 lya ca phé; cac
chat thay the ca phé co chira ca phé theo ty 1€ nao
de.

- Ca phé, chua rang:

0901.11 - - Chua khir chét caffeine

0901.12 - - Pa khir chét caffeine

- Ca phé, da rang:

0901.21 - - Chua khir chét caffeine

0901.22 - - Da khtr chét caffeine

0901.90 - Loai khac

Nhoém nay gdm:

(1) Ca phé nguyén liéu dudi tit ca cac dang, tirc la:
con trong qua, moi thu hoach; dang hot hoac hat con
v6 lua mau vang nhat; dang hot va hat da 16t vé lua.

(2) Ca phé da khir chat caffeine biang cach ngam hot
nguyén li¢u vao cac dung moéi khac nhau.

This Chapter also includes mixtures consisting of
plants, parts of plants, seeds or fruit (whole, cut,
crushed, ground or powdered) of species falling in
different Chapters (e.g., Chapters 7, 9, 11, 12), of a
kind used either directly for flavouring beverages or
for preparing extracts for the manufacture of
beverages,

(i) if the essential character is given by one or more
species of any single one of the headings 09.04 to
09.10 (headings 09.04 to 09.10 as the case may be);

(i) if the essential character is given by a mixture of
species of two or more of the headings 09.04 to 09.10
(heading 09.10).

This Chapter however excludes such mixtures if the
essential character is not given by the species
mentioned in (i) or by the mixtures referred to in (ii)
above (heading 21.06).

This Chapter further excludes :

(a) Vegetables (e.g., parsley, chervil, tarragon, cress,
sweet marjoram, coriander and dill) of Chapter 7.

(b) Mustard seed (heading 12.07); mustard flour,
whether unprepared or prepared (heading 21.03).

(c) Hop cones (heading 12.10).

(d) Certain fruits, seeds and parts of plants which,
although they can be used as spices, are more often
employed in perfumery or in medicine (heading
12.11) (e.g., cassia pods, rosemary, wild marjoram,
basil, borage, hyssop, all species of mint, rue and
sage).

(e) Mixed condiments and mixed seasonings (heading
21.03).

09.01 - Coffee, whether or not roasted or
decaffeinated; coffee husks and skins; coffee
substitutes containing coffee in any proportion.

- Coffee, not roasted :
0901.11 - - Not decaffeinated
0901.12 - - Decaffeinated

- Coffee, roasted:

0901.21 - - Not decaffeinated
0901.22 - - Decaffeinated
0901.90 - Other

This heading includes:

(1) Raw coffee in ail forms, i.e. : in berries, as gathered
from the shrub: in beans or seeds complete with their
yellowish skins; in beans or seeds stripped of their
skins.

(2) Coffee from which the caffeine has been extracted
by soaking the raw beans in various solvents.



(3) Ca phé dé rang (da hodc chua khu chit caffeine)
da hodc chua xay, nghién.

(4) V6 qua va vo lya ca phé.

(5) Céc chit thay thé ca phé co chira ca phé theo ty 1é
nao do.

Nhoém nay khéng bao gom:

(a) Sap ca phé (nhém 15.21).

(b) Nhing chiét xudt, tinh ddu va chét ¢6 dic ca phé
(d6i khi duoc goi 1a ca phé tan) va nhimg ché pham
6 chira chiét xudt, tinh ddu hodc chét c6 dic nay nhu
1a chit co ban; nhiing chét thay thé ca phé rang khong
chtra ca phé (nhém 21.01).

(c) Chét caffeine, alkaloid ¢6 trong ca phé (nhém
29.39).

09.02 - Ché, da hoac chwa pha hwong li€u.

0902.10 - Ché xanh (chwa 1 men) déng goi san trong
luong khong qua 3 kg

0902.20 - Ché xanh khac (chua u men)

0902.30 - Che den (da umen) va ché da 0 men mot
phan, dong goéi san trong lugng khong qua 3kg

0902.40 - Che den khac (da u men) va che khac da u
men mot phan

Nhom nay bao gdm cac loai ché khac nhau duogc ldy
tur cac cay thudc giong thuc vat Thea (Camellia).

Viéc ché bién ché xanh vé co ban gdm sdy nong 1a
tuoi, cudn lai va 1am kho. Ché den duge ché bién
béng cach cudn lai 1a ché va  men trude khi dun lira
hodc lam kho.

Nhom nay cting bao gdm ca ché duoc i men mot
phan (vi du: ché Oolong).

Nhom nay bao gdm hoa che, bap ché va nhimg vun
ché, cling nhu che dugc tan thanh bot (14, hoa hodc
bup) dugc ép thanh hon hoac vién, cling nhu ché

duoc ép thanh cac hinh dang va kich ¢& khac nhau.

Ché tim hwong bang hoi nuée (vi dy trong qua trinh
i men) hodc cho thém tinh dau (vi du tinh dau chanh
hodc cam bergamot), hwong nhan tao (c6 dang tinh
thé hodc bot) hoic cac phﬁn cta nhitng hoa, qua hodc
cay thom khéac (vi dy, hoa nhai, vé cam kho hoéc nu
dinh huong kho) ciling dugc phan loai vao nhéom nay.

Nhom nay ciing bao gdm ca ché da dugc khir
caffeine, nhung loai trir caffeine (Nnh6m 29.39).
Ngoai ra nhom nay cting khong bao gﬁn} cac san
pham khoéng phai lay tir cic cdy thudc giong thuc vat
Thea nhung d6i khi ciing goi 1a “ché”, vi duy:

(a) Ché Paragoay (nhém 09.03).

(b) Nhing san pham dung dé pha ché thao moc hoic
pha ché thao dugc. Chung dugc phan loai, vi dy, vao
cac nhém 08.13, 09.09, 12.11 hoac 21.06.

(3) Roasted coffee (with or without caffeine content)
whether or not ground.

(4) Husks and skins of coffee.

(5) Coffee substitutes containing coffee in any
proportion.

The heading excludes :
(a) Coffee wax (heading 15.21).

(b) Extracts, essences and concentrates of coffee
(sometimes known as instant coffee) and preparations
with a basis of those extracts, essences or concentrates;
roasted coffee substitutes not containing coffee
(heading 21.01).

(c) Caffeine, the alkaloid in coffee (heading 29.39).

09.02 - Tea, whether or not flavoured.

0902.10 - Green tea (not fermented) in immediate
packings of a content not exceeding 3 kg

0902.20 - Other green tea (not fermented)

0902.30 - Black tea (fermented) and partly fermented
tea, in immediate packings of a content not exceeding
3 kg

0902.40 - Other black tea (fermented) and other partly
fermented tea

The heading covers the different varieties of tea
derived from the plants of the botanical genus Thea
(Camellia).

The preparation of green tea consists essentially of
heating the fresh leaves, rolling them and drying them.
In the ease of black tea, the leaves are rolled and
fermented before being fired or dried.

The heading also includes partly fermented tea (e.g.,
Oolong tea).

The heading includes tea flowers, buds and residues,
as well as powdered tea (leaves, flowers or buds)
agglomerated in balls or tablets, as well as tea
presented compressed into various shapes and sizes.

Tea which has been flavoured by a steaming process
(during fermentation, for example) or by the addition
of essential oils (e.g., lemon or bergamot oil), artificial
flavourings (which may be in crystalline or powder
form) or parts of various other aromatic plants or fruits
(such as jasmine flowers, dried orange peel or cloves)
is also classified in this heading.

The heading also includes decaffeinated tea, but it
excludes caffeine as such (heading 29.39).

The heading further excludes products not derived
from the plants of the botanical genus Thea but
sometimes called “ teas ”, e.g.:

(a) Maté (Paraguay tea) (heading 09.03).

(b) Products for making herbal infusions or herbal *
teas ”. These are classified, for example, in heading
08.13,09.09, 12.11 or 21.06.



(¢) “Che” sam (hdn hop chiét suat sim voi lactoza
hodc glucoza) (nhém 21.06).

09.03 - Cheé Paragoay (Maté).

Ché Paragoay gom 14 kho ctia mot s loai cy bui
thudc ho "nhua rudi" moc & ving Nam My. Ngudi ta
thuong goi 1a "ché Paragoay" hodc "ché Jesuits (dong
Tén)". Ché Paragoay duoc sir dung dé pha db ubng c6
chira mot ham lugng nho caffeine.

09.04 - Hat tiéu thudc chi Piper; qua ¢t thudc chi
Capsicum hodc chi Pimenta, kho hodc xay hodc
nghién.

- Hat tiéu:
0904.11 - - Chua xay hodc chwa nghién
0904.12 - - Pi xay hodc nghién

- Qua 6t thude chi Capsicum hoac chi Pimenta:

0904.21 - - B lam khd, chua xay hodc chua nghién
0904.22 - - i xay hodc nghién
(1) Hat tiéu thudc chi Piper.

Thuét ngir nay bao gdom hat hodc qua ciia tat ca cac
loai cay hat tiéu thudc chi Piper, trir hat tiéu Cubeb
(Piper cubera) (nhém 12.11). Gidng thwong pham
chinh 14 hat tiéu giéng Piper nigrum, c6 dang hat tiéu
den va tiéu tring.

Hat tiéu den dwoc ché bién tir qua chua chin bang
cach phoi néng hodc hun khoi, doi khi sau khi xtr ly
bang nude soi.

Hat tiéu trang dugc ché bién tir nhimg qua sip chin,
duoc ngdm hodc 1én men nhe dé tach phﬁn thit va vo
ngoai cua hat. Hat tiéu trang ciing thudng dugc ché
bién tir hat tiéu den bang cach xay xat dé loai bo 16p
v bén ngoai. Trong thuc té, hat tiéu tring c6 mau
xam vang va khong cay bang hat tiéu den.

Hat tiéu dai (Piper longum) la mot loai hat tiéu khac.

Nhom nay ciing bao gom ca cam va bui hat tiéu.

Mot sb san pham thyc té 1a 6t (pimento) nhung lai
duoc goi mot cach khong chinh xac 1a tiéu (pepper),
vi du: tiéu An D9, tiéu Thé Nhi Ky, tiéu Tay Ban
Nha, tiéu Cayenne va tiéu Jamaica.

(2) Cac qua di 1am khé hoic nghién hoiic xay
thudc chi Capsicum hoedc chi Pimenta.

Qua chi Capsicum néi chung thudc gidng Capsicum
frutescens hoiac Capsicum annum va gdm hai nhém

chinh, 6t va 6t cya ga. Co nhiéu giéng khac nhau (6t
Cayenne, 6t Sierra leone va Zanzibar, 6t cya ga Tay
ban nha va Hung gari...).

Qua chi Pimenta gém 6t Jamaica (con goi la 6t
huong, 6t Anh quoc va 6t allspice).

(c) Ginseng “tea” (a mixture of ginseng extract with
lactose or glucose) (heading 21.06).

09.03 - Maté.

Maté consists of the dried leaves of certain shrubs of
the holly family which grow in South America. It is
sometimes known as “Paraguay tea" or “Jesuits’ tea”.
Maté is used for the preparation by infusion of a drink
containing only a little caffeine.

09.04 - Pepper of the genus Piper; dried or crushed
or ground fruits of the genus Capsicum or of the
genus Pimenta.

- Pepper:
0904.11 - - Neither crushed nor ground
0904.12 - - Crushed or ground

- Fruits of the genus Capsicum or of the genus
Pimenta:

0904.21 - - Dried, neither crushed nor ground
0904.22 - - Crushed or ground
(1) Pepper of the genus Piper.

This term includes the seeds or fruits of all pepper
plants of the genus Piper, except Cubeb pepper (Piper
cubeba) (heading 12.11). The main commercial
variety is pepper of the species Piper nigrum, which
takes the form of black or white pepper.

Black pepper-corns are obtained from the unripe fruits
by sun-drying or smoking, sometimes after treatment
with boiling water.

White pepper is prepared from the nearly ripe fruit
from which the pulp and outer coating of the seed have
been removed by soaking or slight fermentation. White
pepper is also often prepared from black pepper-corns
by grinding off the outer parts. White pepper, which is
in fact yellowish grey, is not so pungent as black.

Long pepper (Piper longum) is another variety of
pepper.

The heading also covers pepper dust and sweepings.

Certain products incorrectly known as peppers are in
fact pimentos, e.g., Indian, Turkish, Spanish, Cayenne
and Jamaica peppers.

(2) Dried or crushed or ground fruits of the genus
Capsicum or of the genus Pimenta.

Fruits of the genus Capsicum generally belong to the
species Capsicum frutescens or Capsicum annuum and
include two main groups, the chillies and the paprikas.
There are many varieties (Cayenne pepper, Sierra
Leone and Zanzibar pepper, Spanish and Hungarian
paprika, etc.).

Fruits of the genus Pimenta include Jamaica pepper
(also known as clove pepper, English pepper and
allspice).



Nhimg loai qua nay c6 chung dac tinh la c6 vi hang,
ndng, cay va lau mat huong vi; tuy nhién cac gidng
khac cua chi Capsicum khong co vi cay (vi du: chi
Capsicum annuum var.grossum (6t ngot)).

Nhom nay khéng bao gom nhimg qua tuoi chua
nghién hodc xay thudc chi Capsicum hoac Pimenta
(nhém 07.09).

09.05 - Vani.
0905.10 - Chwa xay hodc chua nghién
0905.20 - Da xay hodc nghién

Pay la qua (hoac dau) ciia mot loai cdy day leo thudc
ho "lan". N6 c6 mau den nhat va huong rat thom. Co
hai loai vani, dai va ngin, va ca mot giong pham cip
rat thap nita duoc goi 1a Vanillon (thudc dong Vanilla
pompana), mém, gan nhu 14 nhio va lic nao ciing no.

Nhom nay khéng bao gom:

(a) Nhya dau vani (d6i khi con dugc goi sai 1a “nhya
vani” hodc “chiét xuét vani”) (nhém 13.02).

(b) Puong da udp huong vani (nhém 17.01 hodc
17.02).

(c) Chét vanillin (ngudn gdc huong thom cta vani)
(nhém 29.12).

09.06 - Qué va hoa qué (+).
- Chua xay hodc chua nghién:

0906.11 - - Qué (Cinnamomum zeylanicum Blume)

0906.19 - - Loai khac
0906.20 - D3 xay hoic nghién

Qué 12 phan vo trong ctia cac canh non ciia mot sd
loai cay thudc ho Laurus. Qué Sri Lanka (Ceylon),
Seychelles va Madagasca (Cinnamomum zeylanicum
Blume), con duoc goi la qué thuong hang, thuong &
dang bo gdbm nhimg manh v6 mau xanh xam cudn lai
v6i nhau. Qué Tau (Cinnamomum cassia (Nees) ex
Blume), qué Indonesia (Cinnamomum burmanii
(C.G.Nees)) va Viét Nam (Cinnamomum loureirii
Nees), con dugc goi 1a mudng hoic qué thuong, lay
tir cac 16p vo day hon, c6 soc néu; nd thuong ¢ dang
cudn mot 16p. Cac loai qué khac bao gdm
Cinnamomum obtusifolium, Cinnamomum tamala va
Cinnamomum sintek.

Nhom nay cting bao gbém que vun, dugc goi 1a © que
dang lat”, chu yéu dung dé chiét xuat tinh dau qué.

Hoa qué 12 hoa ctia cay qué da dugc gidn sang va lam
kh6. Chung c6 hinh nhu cai chuy va dai khong qua
lem. Sau khi nghién, ching dwoc tron 1dn voi qué.

These fruits share the common characteristic of a
bitter, strong, burning and long-lasting flavour;
however there are other varieties of the genus
Capsicum which do not have a pungent odour (e.g.,
Capsicum annuum var. grossum).

The heading does not include uncrushed or unground
fresh fruits of the genus Capsicum or of the genus
Pimenta (heading 07.09).

09.05 - Vanilla.
0905.10 - Neither crushed nor ground
0905.20 - Crushed or ground

This is the fruit (or bean) of a climbing plant of the
orchid family. It is blackish in colour and very
aromatic. There are two kinds of vanilla, long and
short, as well as a very low-grade variety known as
vanillon (obtained from the species Vanilla pompana),
soft, almost viscous and always open.

The heading does not include :

(a) Vanilla oleoresin (sometimes erroneously known as

“vanilla resinoid “or” vanilla extract") (heading
13.02).

(b) Vanilla sugar (heading 17.01 or 17.02).

(c) Vanillin (the odoriferous principle of vanilla)
(heading 29.12).

09.06 - Cinnamon and cinnamon-tree flowers (+).
- Neither crushed nor ground :

0906.11 - - Cinnamon (Cinnamomum zeylanicum
Blume)

0906.19 - - Other
0906.20 - Crushed or ground

Cinnamon is the inner bark of young branches of
certain trees of the Laurus family. Sri Lankan (Ceylon)
type, Seychelles type and Madagascan type cinnamon
(Cinnamomum zeylanicum Blume), also called tine
cinnamon, is generally presented in bundles of pale-
coloured strips of bark rolled together. Chinese type
(Cinnamomum cassia (Nees) ex Blume). Indonesian
type (Cinnamomum burmanii (C.G.Nees)) and
Vietnamese type (Cinnamomum loureirii Nees)
cinnamon, also known as cassia or common cinnamon,
is formed of thicker layers of bark, streaked with
brown; it is generally presented in rolls of a single
layer. Other varieties of cinnamon include
Cinnamomum obtusifolium, Cinnamomum tamala and
Cinnamomum sintek.

This heading also covers cinnamon waste, known as
“chips”, used chiefly for the preparation of cinnamon
essence.

Cinnamon-tree flowers are the dried and sieved
flowers of the cinnamon tree. They are club-shaped
and of a length not normally exceeding 1 cm. After
grinding, they are mixed with cinnamon.



Nhom nay ciing bao gdm ca quéa qué.
0
00
Chu gidi phan nhém.
Phan nhom 0906.11

Pham vi ctia phan nhom nay gi6i han & qué c6 vo
trong cua cac canh non cua cay hoac cay bui
Cinnamomum zeylanicum Blume, thuong duoc goi la
qué Sri Lanka (Ceylon), Seychelles va Madagasca.

Cac loai thuong pham phd bién 1a qué dang thanh,
xEp nép hinh t6 ong, sgi mong va lat mong,.

09.07 - Pinh hwong (ca qua, than va canh).
0907.10 - Chua xay hodc chua nghién
0907.20 - Da xay hodc nghién

Nhom nay bao gom:

(1) Qua dinh huong, (c6 vi va huong thom dac trung
cta nu dinh huong nhung nhe hon).

(2) Nu va hoa dinh huong, hai trudc khi hoa no va
phoi kho.

(3) Than, canh nhé mau nau nhat, huong rat ddm cua
hoa dinh huong.

Nhém nay leai trir vo va 14 dinh huong (nhém
12.11).

09.08 - Hat nhuc diu khéu, vé nhuc diu khau va
bach dau khau.

- Hat nhuc dau khau:

0908.11 - - Chua xay hoic chwa nghién
0908.12 - - Pi xay hoic nghién

- Vo nhuc dau khau:

0908.21 - - Chua xay hodc chwa nghién
0908.22 - - Pi xay hoic nghién

- Bach dau khau:

0908.31 - - Chua xay hodc chua nghién
0908.32 - - Pi xay hoic nghién

Nhoém nay bao gom:

(2) Hat nhuc d4u khéu, tron hodc dai, di hodc chwa
bac vo.

(b) V6 nhuc ddu khéu, 13 16p vo mang cua hat dau
khiu, ndm giita phan vO ngoai va phan 15i hach. Phan
nay, khi duoc cit thanh manh, ¢ dic tinh giéng nhu
hat nhuc d4u khéu, thAm chi huong vi con dam da
hon. Luc tuoi n6 ¢ mau dé tuoi nhung dé 1au n6
chuyén sang mau vang va tré nén gion va c6 mau
trong mo gidng nhu stmg. Mot sb loai khac lai co
mau nau vang nhat hodc tham chi trang

(c) Bach dau khéu:

The heading also includes cinnamon fruit.
0
00
Subheading Explanatory Note.
Subheading 0906.11

The scope of this subheading is limited to cinnamon
which is the inner bark of young branches of the tree
or shrub Cinnamomum zeylanicum Blume, commonly
known as Sri Lankan (Ceylon) type, Seychelles type
and Madagascan type cinnamon.

General commercial grades are quills, quillings,
featherings and chips.

09.07 - Cloves (whole fruit, cloves and stems).
0907.10 - Neither crushed nor ground

0907.20 - Crushed or ground

This heading includes :

(1) Whole fruit of the clove tree (these have the
characteristic taste and smell of cloves although less
pronounced).

(2) Cloves (the flowers of the clove tree picked before
maturity and dried in the sun).

(3) The fine, greyish, strongly scented stems of the
clove flowers.

The heading excludes clove bark and leaves (heading
12.11).

09.08 - Nutmeg, mace and cardamoms.

- Nutmeg :

0908.11 - - Neither crushed nor ground
0908.12 - - crushed or ground

- Mace:

0908.21 - - Neither crushed nor ground
0908.22 - - Crushed or ground

- Cardamoms:

0908.31 - - Neither crushed nor ground
0908.32 - - Crushed or ground

This heading covers:

(a) Nutmegs, round or long, whether or not shelled.

(b) Mace, which is the membraneous envelope of the
nutmeg, between the outer shell and the kernel. This
substance, which is cut into strips, has the same
properties as nutmeg, but even more marked. It is
bright red when fresh, but turns yellow with age, and
becomes brittle and translucent like horn. Some mace
is flaxen-coloured or even white.

(c) Cardamoms :



(1) Bach d4u khau chiim, goi nhu vay vi loai nay
moc thanh dam bam chat vao nhau, c6 khi dut dugc
ca chum, nhung thuong thi dé roi timg qua to bang
quéa nho. Chiing c6 mau tring tring, hinh tron, c6 ba
mui, nhe va ¢c6 mang dinh; bén trong qua duoc chia
thanh ba phé“m chira nhiéu hat rat thom c6 vi hang va
cay.

(2) Bach diu khiu loai nhé va vira, gan gibng voi
bach dau khau chum vé mat cau tric va dac tinh,
nhung c6 dang giong hinh tam giac va thudén dai hon.

(3) Bach ddu khéu logi to, hinh tam giéc, dai tir 27
dén 40 mm, va cé vo ciing mau nau nhat.

(4) Hat sa nhan hodc “hat thién dwong”
(Aframomum melegueta) thuong duge boe vo roi, hat
nho va dai, co goc canh, san siii, hoi sang nhur thé
chung da duogc 1am bong. Chung khong cé mui,
nhung cé vi hdng, cay bong nhu vi cua hat tiéu.

09.09 - Hat ciia hoa héi anise (tiéu hdi), hoa hdi
badian (dai hoi), thi 13, rau mui, thi la Ai cap hoic
ca-rum (caraway); hat bach xu (juniper berries).

- Hat ctia cay rau mui:

0909.21 - - Chua xay hoic chua nghién
0909.22 - - Pi xay hodc nghién

- Hat cay thi 1a Ai cap:

0909.31 - - Chua xay hodc chua nghién
0909.32 - - Pi xay hodc nghién

- Hat cua hoa hdi anise (tiéu hoi), hoa hdi badian (dai
hoi), cdy ca-rum (caraway) hodc hat cdy thi 1a; hat
cay bach xu (juniper berries):

0909.61 - - Chua xay hoic chwa nghién
0909.62 - - Pi xay hoic nghién

Nhitng loai qua hoac hat nay dugc dung lam gia vi,
dung trong nganh cong nghiép (vi dy, trong chung
ct) va ding trong y té. Chiing van dugc phén loai
trong nhom nay ngay ca khi dugc dong goi (vi dy,
trong tui nho) dé sic thude hodc pha tra thao dugc dac
biét 1a hat ctia hoa hdi.

Hat ciia hoa hdi ¢ day chi loai hoi xanh, hat hinh
tring, c6 van soc dai, mau xanh xadm, c6 mui va
hwong thom rat dic trung. Badian 1a hoa hdi dang
ng6i sao.

Hat cly rau mui, hat ciy thi la Ai cip va hat ciy
ca -rum la hat c6 huong thom cta mot s6 loai cdy ho
hoa tén, cht yéu ding trong san xut ruou mui.

Hat cdy rau mui, 1a hat cia cy dung lam gia vi
trong niu dn, c6 mau xam dam, huong dam va dé
chiu, hodc mau xanh x4m toa ra mdt mui ngot rat dic
trung.

Qua cay bach xut c6 mau ndu dam anh xanh tim va
duoc phu mét 16p byi nhya. Phan thit qua mau do, cé
huong thom, vi dang va hoi ngot, trong qua c6 ba hat

(1) Grape cardamoms, so-called because this variety
grows in the form of closely packed clusters which are
sometimes presented whole, but are more usually
presented as single nuts about the size of a grape-pip.
The nuts are whitish, rounded with three projecting
sides, light and membraneous; they are divided
internally into three sections containing many very
aromatic seeds with a bitter, pungent flavour.

(2) Small or medium cardamoms, similar to grape
cardamoms in structure and properties, but more
triangular and elongated.

(3) Large cardamoms, which are triangular, from 27
to 40 mm long, and have a brownish shell.

(4) Malaguetta pepper or “grains of paradise"
(Aframomum melegueta) are almost invariably
presented shelled, in small, elongated, angular seeds
which, though rough surfaced, gleam as if they had
been varnished. They are odourless but have a bitter,
burning flavour similar to that of pepper.

09.09 - Seeds of anise, badian, fennel, coriander,
cumin or caraway; juniper berries.

- Seeds of coriander:

0909.21 - - Neither crushed nor ground
0909.22 - - Crushed or ground

- Seeds of cumin :

0909.31 - - Neither crushed nor ground
0909.32 - - Crushed or ground

- Seeds of anise, badian, caraway or fennel: juniper
berries:

0909.61 - - Neither crushed nor ground
0909.62 - - Crushed or ground

These fruits or seeds are used for consumption as
spices, for industrial purposes (e.g., in distilleries) and
for medicinal purposes. They remain in this heading
even when, in the case of anise seeds in particular, they
are put up (e.g., in sachets) for making herbal infusions
or herbal “teas”.

The seeds of anise referred to here are the green anise,
an egg-shaped seed, striped lengthwise, greyish-green,
with a very characteristic odour and aromatic flavour.
Badian is star anise.

Coriander, cumin and caraway seeds are the
aromatic seeds of certain plants of the umbelliferous
family, used chiefly in the preparation of liqueurs.

Fennel seeds, obtained from the culinary herb, may be
dark grey giving off a strong and agreeable odour, or
pale green with a very individual sweet scent.

Juniper berries are a very dark brown faintly tinted
with purplish-blue, and are covered with a resinous
dust. They contain a reddish aromatic pulp, with a



nho va rit cimg. Qua ciy bach xu duoc ding lam
huong li¢u cho nhiéu loai dd uéng co con (vi dy, ruou
Gin), bap cai mudi va nhiéu ché pham thyc pham, va
dé chiét xuat 1iy tinh dau.

09.10 - Girng, ngh¢ tiy, nghé (curcuma), hung tay,
c6 xa hwong, 1a nguyét qué, ca-ri (curry) va cac
loai gia vi khac.

- Gung:

0910.11 - - Chua xay hodc chwa nghién
0910.12 - - Pa xay hodc nghién
0910.20 - Ngh¢ tay

0910.30 - Nghé (curcuma)

- Gia vi khac:

0910.91 - - Hon hop di néu trong Chu giai 1(b) cta
Chuong nay

0910.99 - - Loai khac
Nhém nay bao gom:

() Ging, (ké ca gimg twoi, dugc tam thoi bao quan
trong mudi, khong thich hop dé sir dung ngay); loai
trir glig bao quén trong xiré (nhém 20.08).

(b) Nghé tay, gdm ca d4u nhuy va voi nhuy kho ciia
hoa nghé tay (Crocus sativus). Nghé tay ciing c6 thé &
dang bot mau d6 da cam, c6 mui dam, xong va dé
chiu. Nghé tiy chtra chat tao mau it on dinh (khdng
ben) N6 duoc dung lam gia vi va trong nganh san
xuét banh keo va dugc pham.

(c) Ngh¢ (Curcuma longa) doi khi duoc goi khong
chinh x4c 14 “nghé tdy An D9” do ¢6 mau vang ong;
ct nghé dugc ban trén thi truong ¢ dang nguyén cu,
hodc thuong la ¢ dang bot.

(d) Hang tay (ké ca hung dai) va 14 nguyét qué, di
hodc chua lam kho.

(e) Bot ca ri, d6 1a hon hop theo mat ti 18 nao d6 cua
nghé (curcuma), cia mét so gia vi khac (vi du: hat
mui, tiéu den, thi 1a Ai cdp, ging, nu dinh huong) va
ciia mot sb huong liéu khac (vi du bt tdi), tuy khong
duoc phan loai vao Chuong nay nhung dugc st dung
thuong xuyén nhu gia vi.

(f) Hat cay rau thi lIa (Anethum graveolens) va hat
ciy co ca ri (Trigonella foenum graecum).

(9) Hon hop cua cac san pham thudc cac nhom tir
09.04 dén 09.10 khi tach riéng cac thanh phan cia
hén hop duoc phan loai vao cac nhom khac nhau, vi
du hdn hop giira hat tiéu (nhém 09.04) v6i cac san
phim cta nhém 09.08.

Chuong 10:
Ngii cbe

Chi giai.

bitter and slightly sweetened taste, enclosing three
small and very hard pips. These berries are used to
flavour various alcoholic beverages (e.g., gin),
sauerkraut and sundry food preparations, and for the
extraction of the essential oil.

09.10 - Ginger, saffron, turmeric (curcuma), thyme,
bay leaves, curry and other spices.

- Ginger:

0910.11 - - Neither crushed nor ground
0910.12 - - Crushed or ground
0910.20 - Saffron

0910.30 - Turmeric (curcuma)

- Other spices:

0910.91 - - Mixtures referred to in Note 1 (b) to this
Chapter

0910.99 - - Other
The heading includes :

(a) Ginger (including fresh ginger, provisionally
preserved in brine, unsuitable in that state for
immediate consumption); ginger preserved in syrup is
excluded (heading 20.08).

(b) Saffron, which consists of the dried stigmas and
styles of the flowers of the saffron crocus (Crocus
sativus). It may also be presented as an orange-red
powder with a strong, penetrating and agreeable odour.
It contains a colouring element of little stability. It is
used as a seasoning and also in confectionery and
medicine.

(¢) Turmeric or curcuma (Curcuma longa),
sometimes incorrectly called “Indian saffron” because
of its vivid yellow colour; the curcuma rhizome is
marketed either whole or, more often, in powder form.

(d) Thyme (including wild thyme) and bay leaves,
whether or not dried.

(c) Curry powder, consisting of a mixture in variable
proportions of turmeric (curcuma), of various other
spices (e.g., coriander, black pepper, cumin, ginger,
cloves) and of other flavouring substances (e.g., garlic
powder) which, although not falling in this Chapter,
are often used as spices.

(f) Dill seed (Anethum graveolens), and fenugreek
seed (Trigonclla foenum graceum).

(9) Mixtures of the products of headings 09.04 to
09.10 when the separate ingredients of the mixture fall
in different headings, e.g., mixtures of pepper (heading
09.04) with products of heading 09.08.

Chapter 10
Cereals

Notes.



