(HQ LUA)
Nhom céc san pham nay bao gdm:

(1) Kiéu mach: Loai ngii cdc nay con dugc goi la lua
my den, thugc ho Polygonaceae tuong dbi khac voi
ho Gramineae ma bao gdbm phan 16n céc loai ngii coc
khéc.

(2) K&, hat tron mau vang rom va bao gom céc loai:
Setaria, Pennisetum, Echinochloa, Eleusine (ké ca
Eleusine coracana (Coracan)), Panicum, Digitaria
sanguinalis va Eragrostis tef.

(3) Hat cay thoc chim, 1a hat c6 mau rom, bong, thon
2 dau.

(B) NHUNG LOAI NGU COC KHAC

Nhoém céac san pham nay bao gom maot so loai ngii coc
lai, vi dy, ltia mi den (triticale), loai ngii coc lai gitta
Iia mi va mach den.

Chu giai phan nhém.
Ph&n nhém 1008.21

Theo myc dich cua phan nhom 1008.21, thudt ngtr
“hat glong ’ chi bao gom ké dugce cac co quan quoc
gia c6 thim quyén danh gia 1a dé gieo trong.

Chuong 11:
Cac san ph{im xay xat; malt; tinh bot; inulin;
gluten [Ga mi
Chu giai.
1. Chuong nay khéng bao gom:
(a) Malt d4 rang dung nhu chit thay thé ca phé (nhom
09.01 hodac nhém 21.01);

(b) Bot min, tAm, bot tho hodc tinh bot da ché bién
thudc nhom 19.01;

(¢) Manh ngd ché bién tir bot ngo (corn flakes) hodc
cac san pham khac thuéc nhom 19.04;

(d) Céc loai rau, da ché bién hay bao quan, thudc
nhom 20.01, 20.04 hoac 20.05;

(e) Dugc pham (Chuong 30); hodc

() Tinh bot c6 déc tinh cua nudc hoa, my phim hay
ché pham v¢ sinh (Chuong 33).

2. (A) Cac san pham thu dugc tir qua trinh xay xat
ngil coc liét ké trong bang duei day dugc xép vao
Chuong nay, néu tinh theo trong lwong trén san pham
kho céc san pham nay cé:

(a) ham luong tinh bdt (dugc xac dinh theo phuong
phép phan cuc Ewer cai tién) vuot qué chi dan ghi
trong Cot (2); va

(b) ham luong tro (sau khi loai trir céc khoang chat bo
sung) khong vuot qué chi dan ghi trong Cot (3).

SEED
This group covers :

(1) Buckwheat. This cereal, also known as black
wheat, belongs to the Polygonaceae family, quite
different from the Gramineae family which includes
most other cereals.

(2) Millet, around grain, pale-yellow in colour. It
includes the following species: Setaria spp.,
Pennisetum spp., Echinochloa spp., Eleusine spp.
(including Eleusine coracana (Coracan)), Panicum
spp., Digitaria sanguinalis and Eragrostis tef.

(3) Canary seed, a shining straw coloured seed,
elongated and pointed at both ends.

(B) OTHER CEREALS

This group includes certain hybrid grains, e.g.,
triticale, a cross between wheal and rye.
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Subheading Explanatory Note.

Subheading 1008.21

For the purposes of subheading 1008.21. the term
“seed” covers only millet regarded by the competent
national authorities as being for sowing.

Chapter 11

Products of the milling industry; malt; starches;
inulin; wheat gluten

Notes.
1.-This Chapter does not cover:

(a) Roasted malt put up as coffee substitutes (heading
09.01 or 21.01);

(b) Prepared flours, groats, meals or starches of
heading 19.01;

(c) Corn flakes or other products of heading 19.04:

(d) Vegetables, prepared or preserved, of heading
20.01, 20.04 or 20.05:

(e) Pharmaceutical products (Chapter 30); or

(f) Starches having the character of perfumery,
cosmetic or toilet preparations (Chapter 33).

2.- (A\) Products from the milling of the cereals listed
in the table below fall in this Chapter if they have, by
weight on the dry product:

(a) a starch content (determined by the modified Ewers
polarimetric method) exceeding that indicated in
Column (2): and

(b) an ash content (affter deduction of any added
minerals) not exceeding that indicated in Columm (3).



Céc san pham khong gidng nhu vy sé duoc xép vao
nhom 23.02. Tuy nhién, mam ngii cdc nguyén dang,
da duoc xay, vo manh hoac nghién, luén luén duogce
phén loai vao nhom 11.04.

(B) Cac san pham thuéc Chwong nay theo nhitng quy
dinh trén day sé dugc xép vao nhém 11.01 hodc 11.02
néu c6 ty 18 phan tram lot qua sang bang ludi kim loai
v6i kich thudc mit sang ghi trong Cot (4) hogc (5)
khong thip hon ty 18 ghi cho timg loai ngii cdc, tinh
theo trong luong.

Céc trudng hop khac s& duge xép vao nhom 11.03
hodc 11.04.

Otherwise, they fall in heading 23.02. However, germ
of cereals, whole, rolled, flaked or ground is always
classified in heading 11.04.

(B) Products falling in this Chapter under the above
provisions shall be classified in heading 11.01 or 11.02
if the percentage passing through a woven metal wire
cloth sieve with the aperture indicated in Column (4)
or (5) is not less, by weight, than that shown against
the cereal concerned.

Otherwise, they tall in heading 11.03 or 11.04.

Ti 1€ lot qua sang 50
Ham Ham | Vvoikich \thu’()’c mait
Ngii cbe lwong lwong sang
tinh bot | tro 375 micron| 500
micron
(@) @ (©) 4) Q)
- Lia mi va laa mach 45% 2,5% 80%
den
- Lua dai mach 45% 3% 80%
- Yén mach 45% 5% 80%
- Ngo va lua mién 45% 2% - 90%
- Gao 45% 1,6% 80%
- Kiéu mach 45% 4% 80%

3. Theo muc dich cua nhém 11.03 khai niém "tdm" va
"bot thd" duge hiéu la cac san pham thu dugce tir qua
trinh xay v hat ngii coc, trong do:

(a) d6i v6i san pham ngd, tdi thiéu 95% tinh theo
trong lugng lot qua sang bang ludi kim loai véi kich
thudc mat sang 1a 2 mm;

(b) dbi v6i san pham ngi cbc khac, tdi thiéu 95% tinh
theo trong luong lot qua sang ¢6 ludi bang kim loai
v6i kich thude mat sang 1a 1,25 mm.

TONG QUAT
Chwong nay bao gom:

(1) Nhimg san pham thu dwoc tir qué trinh xay xat cac
loai ngii cc thude Churong 10 va ngd ngot thude
Chwong 7, trir nhimg phé liéu xay xat thuéc nhém
23.02. Trong pham vi nay, cac san pham thu duoc tir
qua trinh xay xat bot mi, lua mach den, Iua dai mach,
yén mach, ngé (ké ca loai ngd con nguyén bap, van
con hay khong con vo ngd), laa mién, gao va kiéu
mach thudc Chuong nay dugc phan biét véi nhiing
phé liéu thudc nhém 23.02 dya trén nhiing tiéu chi vé
mat ham luong tinh bot va ham luong tro néu tai Chu
gidi 2 (A) cua Chuong nay.

Trong pham vi Chuong nay, dbi voi nhitng loai ngii
cde dugce ké tén trén, cac loai bot thude nhom 11.01
hodc 11.02 phai dugc phan biét véi cac san pham
thudc nhom 11.03 hodc 11.04 duya trén cac tiéu chi vé
ti 1¢ lot qua sang dugc néu trong phén Chu giai 2 (B)
cia Chuong nay. Ddng thoi, tt ca ngii coe ¢ dang
tAm va bot tho thude nhom 11.03 ciing phai dap ing
d'?ly da nhiing tiéu chi vé ti 18 lot qua sang dugc néu

Rate of passage through
asieve with an aperture
Cereal Starch | Ash of
Content |Content| 315 500
micrometresmicrometres
(micron) (micron)
@) @ [ @ @ ®)
\Wheal and rye 45% [2.5% 80%
Barley............. 45% | 3% 80%
oats .............. 45% | 5% 80%
Maize (corn) and grain 45% | 2% - 90%
sorghum .....
RiCE ..o 45% | 1.6% 80%
Buckwheat.............. 45% | 4% 80%

3.- For the purposes of heading 11.03, the terms -
groats “ and ” meal " mean products obtained by the
fragmentation of cereal grains, of which:

(@) in the case of maize (corn) products, at least 05 %
by weight passes through a woven metal wire cloth
sieve with an aperture of 2 mm;

(b) in the case of other cereal products, at least 05 %
by weight passes through a woven metal wire cloth
sieve with an aperture of 1.25 mm.

GENERAL
This Chapter includes:

(1) Products from the milling of the cereals of Chapter
10 and of sweet corn of Chapter 7, other than milling
residues of heading 23.02. In this context, the products
from the milling of wheat, rye. barley, oats, maize
(corn) (including whole cobs ground with or without
their husks), grain sorghum, rice and buckwheat
falling in this Chapter are to be distinguished from the
residues of heading 23.02 in accordance with the
criteria as to starch and ash content laid down in
Chapter Note 2(A).

Within the Chapter, as regards the cereals mentioned
by name above, the flours of heading 11.01 or 11.02
are to be distinguished from the products of heading
11.03 or 11.04 in accordance with the criterion as to
passage through a sieve laid down in Chapter Note 2
(B). At the same time, all cereal groats and meal of
heading 11.03 must fulfil the relevant criterion as to
passage through a sieve laid down in Chapter Note 3.



trong Chu giai 3 cua Chuong nay.

(2) Nhimg san pham ciing duoc thu tir cac san pham
ngil cdc ciia Chuong 10 di qua cong doan ché bién
duoc néu trong cac nhom khac nhau cua Chuong nay,
nhu G malt hodc chiét xuat tinh bot hodc gluten lia
mi.

(3) Nhitng san pham thu dwoc tir nguyén liéu tho
thude cac Chuong khac (rau dau kho, khoai tay,
qua...) dugc ché bién theo cac cong doan gidng nhu
duoc néu trong doan (1) va doan (2) & trén.

Ngodi cac loai khac, Chuong nay khéng bao gdm:

(a) Malt dé rang va dugc dung 1am san pham thay thé
ca phé (nh6ém 09.01 hoic 21.01).

(b) Vo ngii cbe (nhoém 12.13).

(c) Bot, bot min, bot tho hodc tinh bot, da ché bién
thuéc nhém 19.01.

(d) Tinh bt san (nhém 19.03).

(e) Bong gao, bong ngd dang manh va cac san pham
tuong ty, thu duoc tir qua trinh rang sdy hodc rang va
lta mi say khé dong banh (nhdm 19.04).

(f) Rau di duogc ché bién hodc bao quan thudc cac
nhém 20.01, 20.04 va 20.05.

(g) Phé liéu thu duoc tir qua trinh sang séyy, xay xat
hodc sau nhitng cong doan ché bién ngii coc hay rau
dau khac (nhom 23.02).

(h) Dugc pham (Chwong 30).

(ij) Cac san pham cua Chuong 33 (xem Chu giai 3 va
4 cua Chuong 33).

11.01 - Bot mi hoac bt meslin.

Nhom nay bao gdm bot mi hodc bt meslin (nghia la
nhitng san pham dang bot thu dugc tir qua trinh xa
xat cac loai ngii cbc thuoec nhoém 10.01) dap ung day
du céc tiéu chi ham lugng tinh bdt va ham Iwong tro
duoc quy dinh trong doan (A) cua Chu giai 2 (xem
Chu giai Téng quat) va phu hop véi ty 16 lot qua sang
nhu quy dinh tai doan (B) ctia Chu giai 2 cua
Chuong.

Céc loai bot thudc nhéom nay céd thé dugc nang cao
chét luong t6t hon khi dugc thém mot lugng rat nho
khoang phét phat, chit chong oxy hoa, chat tao nhii,
vitamin hodc bot nd di ché bién (bot G men). Bot mi
¢6 thé dugc lam giau hon bang cach cho thém chét
gluten, véi ham lugng khong qué 10%.

Nhoém nay ciing bao gém cac "loai bot nd", bot dugc
xtr 1y nhiét d néu thanh keo. Loai bot nay duogc sir
dung dé san xuét cac ché phdm thudc nhém 19.01,
chét phu gia vao banh hoéc thurc dn chan nudi hoac
trong mot s6 nganh cong nghiép nhu céng nghiép dét
may, glay hodc luyén kim (dung 1am nguyén liéu dé
san xuét cac chit gin 18i duc).

Céc loai bot qua nhung cong dog}n ché bién tl}ém hoac
6 pha thém mot s6 chat dung d€ 1am ché pham thuc
pham bij loai trwr (thuong thudéc nhém 19.01).

(2) Products also obtained from the cereals of Chapter
10 by submitting them to the processes provided for in
the various headings of the Chapter, such as malting or
the extraction of starch or wheat gluten.

(3) Products obtained by submitting raw materials of
other Chapters (dried leguminous vegetables, potatoes,
fruit, etc.) to processes similar to those indicated in
paragraph (1) or (2) above.

This Chapter excludes, inter alia :

(a) Roasted malt put up as coffee substitutes (heading
09.01 or 21.01).

(b) Cereal husks (heading 12.13).

(c) Prepared flours, groats, meals or starches of
heading 19.01.

(d) Tapioca (heading 19.03).

(e) Puffed rice, corn flakes and the like, obtained by
swelling or roasting, and bulgur wheat in the form of
worked grains (heading 19.04).

(f) Vegetables, prepared or preserved, of headings
20.01, 20.04 and 20.05.

(9) Residues derived from the sifting, milling or other
working of cereals or of leguminous plants (heading
23.02).

(h) Pharmaceutical products (Chapter 30).

(ij) Products of Chapter 33 (see Notes 3 and 4 to
Chapter 33).

11.01 - Wheat or meslin flour.

This heading covers wheat or meslin flour (i.e., the
pulverised products obtained by milling the cereals of
heading 10.01) which fulfil the requirements as to
starch content and ash content set out in paragraph (A)
of Chapter Note 2 (see General Explanatory Note) and
comply with the criterion of passage through a
standard sieve as required by paragraph (B) of that
Note.

Flours of this heading may be improved by the
addition of very small quantities of mineral
phosphates, anti-oxidants, emulsifiers, vitamins or
prepared baking powders (self-raising flour). Wheat
flour may be further enriched by an addition of gluten,
generally not exceeding 10 %.

The heading also covers “ swelling " (pregelatinised)
flours which have been heat treated to pregelatinise the
starch. They are used for making preparations of
heading 19.01, bakery improvers or animal feeds or in
certain industries such as the textile or paper industries
or in metallurgy (for the preparation of foundry core
binders).

Flours which have been further processed or had other
substances added with a view to their use as food
preparations are excluded (generally heading 19.01).



Nhom nay ciing loai trir bot tron véi cacao (nhdm
18.06 néu chira ham lugng cacao tir 40% trong luong
da khir chat béo tré 1én, hoge néu dudi 40% thi thude
nhém 19.01).

11.02 - Bét ngii cbc, trir bt mi hodc bot meslin.
1102.20 - Bot ngd
1102.90 - Loai khac

Nhoém nay bao gdbm bot (nghia la bt c6 duoc tir qua
trinh xay xat cac loai ngii coc thudc Chuong 10) trir
b6t mi hoac bdt meslin.

Céc san pham thu dugc tir qua trinh xay x4t cta lua
mach den, 1Ga dai mach, yén mach, ngd (ké ca ngd
Con nguyén bép, van con hodc khong con vo) lua
mién, gao hoic kiéu mach dugc phén loai vao nhom
nay nhu cac loai bot néu chung dap ung day du cac
tiéu chi vé ham Iugng tinh bot va ham lwong tro dugc
quy dinh trong doan (A) cia Chu giai 2 (xem Chu
giai tong quat) va phu hop véi ty 18 lot qua sang nhur
quy dinh tai doan (B) ciia Chu giai 2 cua Chuong.

Cac loai bot thudc nhom nay cod thé dugc cai thién tot
hon khi dugc thém mét lugng rat nho khoang
phosphate, chit chong oxy hoa, chat tao nhii, vitamin
hodc bot nd da ché bién (bot 1 men).

Nhoém nay ciing bao gdm cac loai bot "truong no" (da
dugc hd hoa so bd) da duge xir 1y nhiét dé ho hoa so
b tinh bot. Loai bot nay dugc st dung dé san xuét
cac ché pham thudc nhom 19.01, chat phu gia vao
banh hodc thirc an cho gia stc hoac trong mot sb
nganh cong nghiép nhu céng nghiép dét may, gidy
hodc luyén kim (dung lam nguyén liéu dé san xuét
cac chét gin 15i dic).

Cac loai bot da qua cdc cong doan ché} biép thém hodc
c6 pha thém mét s6 chat dung lam ché pham thue
pham bi loai trur (thuong dugc phan loai vao nhém
19.01).

Nhém nay cung leai trir bot tron vai cacao (Nnhém
18.06 néu chira ham lugng cacao tir 40% trong lugng
d3 khir chit béo tré 1én, hodc néu dudi 40% thi thude
nhém 19.01).

11.03 - Ngii cbc dang tAm, dang bot thé va vién.
- Dang tAm va bot tho:

1103.11 - - Cua lta mi

1103.13 - - Cta ngd

1103.19 - - Cia ngii cdc khac

1103.20 - Dang vién

Ngii cdc dang tAm va bot tho thude nhom nay 1a cac
san pham, thu duoc tir cac manh v cua cac hat ngt
cbe (bao gdbm ca ngd nguyén bip van con hodc khong
¢6 14 bao), ma, trong truong hop thich hop, dap tmg
dAy du cac tiéu chi vé ham luong tinh bt va ham
luong tro theo quy dinh trong Chu giai 2 (A) va trong
tat ca cac truong hop dap img nhimng tiéu chi lién
quan v& ti 18 lot qua sang theo quy dinh trong Cha
giai 3 cia Chuong nay.

The heading also excludes flours mixed with cocoa
(heading 18.06 if they contain 40 % or more by
weight of cocoa calculated on a totally defatted basis,
or heading 19.01 if less).

11.02 - Cereal flours other than of wheat or meslin.
1102.20 - Maize (corn) flour
1102.90 - Other

This heading covers flours (i.e., the pulverised
products obtained by milling the cereals of Chapter
10) other than flours of wheat or meslin.

Products of the milling of rye, barley, oats, maize
(corn) (including whole cobs ground with or without
their husks) grain sorghum, rice or buckwheat are
classified in this heading as flours if they fulfil the
requirements as to starch content and ash content set
out in paragraph (A) of Chapter Note 2 (see General
Explanatory Note) and comply with the criterion of
passage through a standard sieve as required by
paragraph (B) of that Note.

Flours of this heading may be improved by the
addition of very small quantities of mineral
phosphates, anti-oxidants, emulsifiers, vitamins or
prepared baking powders (self-raising flour).

The heading also covers “ swelling ” (pregelatinised)
flours which have been heat treated to pregelatinise the
starch. They are used for making preparations of
heading 19.01, bakery improvers or animal feeds or in
certain industries such as the textile or paper industries
or in metallurgy (for the preparation of foundry core
binders).

Flours which have been further processed or had other
substances added with a view to their use as food
preparations are excluded (generally heading 19.01).

The heading also excludes flours mixed with cocoa
(heading 18.06 if they contain 40 % or more by
weight of cocoa calculated on a totally defatted basis,
or heading 19.01 if less).

11.03 - Cereal groats, meal and pellets.
- Groats and meal :

1103.11 - - Of wheat

1103.13 - - Of maize (corn)

1103.19 - - Of other cereals

1103.20 - Pellets

The cereal groats and meal of this heading are
products, obtained by the fragmentation of cereal
grains (including whole maize (corn) cobs ground with
or without their husks), which, where appropriate,
fulfil the requirements as to starch and ash content laid
down in Chapter Note 2 (A) and which in all cases
comply with the relevant criterion as to passage
through a sieve laid down in Chapter Note 3.



Vé viéc phan biét voi cac loai bot cua cac nhom 11.01
hodc 11.02, ngii coc dang tim va bot tho thudec nhom
nay va cac san phim cta nhém 11.04, xem phan Cha
giai tong quat cua Chwong nay (Muc (1), doan tht
hai).

Ngii céc dang tAm 1a nhimg manh v& nho hodc 16i
chtra bot cuia hat ngii cde tir qua trinh xay thé ngii coe.

Bét tho 14 san pham c6 hinh hat hon so v6i bot min
va dugc tao ra tir qua trinh sang dau tién sau xay xat,
hodc nghién lai va sang lai tAm tir qua trinh xay xat
dau tién.

Bot lta mi thé Durum, hodc semolina, 1a nguyén liéu
tho chinh trong viéc san xuat my macaroni, my
spaghetti hodc cac san phdm twong tw. Semolina ciing
dugc st dung truc tiép 1am thuc pham (vi dy, 1am
banh puddingsemolina).

Nhom nay cling bao g6m ‘céc loai bot tho (vi duy, bot
ngod) dugc ho hoa so b<:) bang cach xu ly nhiét’, duoc
st dung, vi du, lam chat phu gia trong san xuat bia.

Vién la nhimg san pham thu dwoc tir qué trinh xay xat
cac loai ngii coc thude Churong nay dugc tich tu bang
cach nén tryc tiép bang ap luc hay b sung chat két
dinh véi ti 1€ khong qua 3% trong luong (xem Chu
giai 1 cua Phén IT). Nhém nay khong bao gom nhimg
phé lidu duoc vién lai tir qua trinh xay x4t ngii cdc
(Chwong 23).

11.04 - Hat ngii céc dwge ché bién theo cach khac
(vi du, xat v, xay, v& manh, nghién vun, cit 1at

hodc nghién thd), trir gao thudc nhém 10.06; mam
ngii cdc, nguyén dang, xay, vé' manh hoic nghién.

- Ngii cdc xay hodc v& manh:
1104.12 - - Ciia yén mach
1104.19 - - Ciia ngii cdc khac

- Ngii coc da ché bién cach khac (vi du, xat vo,
nghién vun, cat lat hoac nghién tho):

1104.22 - - Ciia yén mach
1104.23 - - Clia ngb
1104.29 - - Ciia ngii coc khac

1104.30 - Mém ngil cdc, nguyén dang, xay, v& manh
hodc nghién

Nhom nay bao gom tét ca cc san phdm ngii cde da
qué trinh xay xat nhung chua xac dinh muc dich su
dung, trir bot (nNhom 11.01 va 11.02), ngii cbe dang
tam, bot tho va vién (nhoém 11.03) va phé liéu (nhém
23.02). V& viéc phan biét cac san pham ciia nhom nay
voi cac san pham duoc phan loai trong cac nhom vira
loai trir néu trén, xem Muc (1) Chu giai tng quat cta
Chuong nay.

Nhoém nay bao gom:

(1) Ngii cbe xay hodic vé ménh (thi duy, lta dai mach
hodc yén mach), thu duoc tir qua trinh nghién hoic

can hat ngii cdc nguyén dang (da hogc chua xay bo
v0) hodc cac loai hat ngii coc da qua nghién tho hoac

As regards the distinction to be made between the
flours of heading 11.01 or 11.02, the groats and meal
of this heading and the products of heading 11.04, see
the General Explanatory Note to the Chapter (Item (1),
second paragraph).

Cereal groats are small fragments or floury kernels
obtained by the rough grinding of grains.

Meal is a more granular product than flour and is
obtained either from the first sifting after the initial
milling operation, or by re-grinding and re-sifting the
groats resulting from that initial milling.

Durum wheat meal, or semolina, is the principal raw
material in the manufacture of macaroni, spaghetti or
the like. Semolina is also used directly as a foodstuff
(e.g., in making semolina puddings).

This heading also includes meal (e.g., of maize (corn))
pregelatinised by heat treatment, used, for instance, as
an additive in brewing.

Pellets are products from the milling of cereals of this
Chapter which have been agglomerated either directly
by compression or by the addition of a binder in a
proportion not exceeding 3 % by weight (see Note 1 to
Section II). The heading does not cover pelletised
residues derived from the milling of cereals (Chapter
23).

11.04 - Cereal grains otherwise worked (for
example, hulled, rolled, flaked, pearled, sliced or
kibbled), except rice of heading 10.06; germ of
cereals, whole, rolled, flaked or ground.

- Rolled or flaked grains:
1104.12 - - Of oats
1104.19 - - Of other cereals

- Other worked grains (for example, hulled, pearled,
sliced or kibbled):

1104.22 - - Of oats
1104.23 - - Of maize (corn)
1104.29 - - Of other cereals

1104.30 - Germ of cereals, whole, rolled, flaked or
ground

This heading covers all unprepared milling products of
cereals, except flours (headings 11.01 and 11.02),
groats, meal and pellets (heading 11.03)., and residues
(heading 23.02). As regards the distinction to be made
between the products of this heading and the
exceptions referred to, see Item (1) of the General
Explanatory Note to the Chapter.

This heading covers:

(1) Rolled or flaked grain (e.g., barley or oats),
obtained by crushing or rolling the whole grain
(whether or not dehulled) or kibbled grain or the
products described in Items (2) and (3) below and in



cac san pham dugc néu trong Muc (2) va (3) dudi day
va néu trong Muc (2) dén (5) ctia Chu giai nhom
10.06. Trong qua trinh ché bién nay, hat ngii coc
thong thuong dugc hip hodc dugc nghién trong cac
may can nong. Cac loai thyc pham an sang ché bién
tir “Manh ngd” (conrn flakes) da duoc nau chin sin
sang cho sir dung va vi vy, cling nhu cc san pham
ngil cbc duoc ndu chin twong ty, thudc nhom 19.04.

(2) Yén mach, kiéu mach va ké da dugc xay bo vo
ngoai nhung con vé lya.

Tuy nhién, nhém nay khéng bao gom loai hat yén
mach trong tinh trang tu nhién khéng c6 vo trdu, mién
1a chung chua qua bat ky qué trinh ché bién nao trur
dap hoic sang siy (nhdm 10.04).

(3) Céc hat di dwoc xay xat hodc ché bién cach
khac dé loai bo mot phan hodc toan bd vo ngoai va
phan vo lya (16p vo mong nam dudi vo). Phan 16i bot
khi d6 c6 thé nhin thiy duoc. Hat thudc cac gléng lua
dai mach cling dugc phan loai vao nhom nay néu da
dugc xat hét phan v bao. (Phan vo ngoai chi co thé
bi loai bo bang viéc nghlen vi phan vo bao dinh qué
chat vao phan 16i ma dap va sang say khong tach ra
duoc - xem Chu giai nhom 10.03).

(4) Hat xat tron (chu yéu 1a cua lta dai mach), tirc 13,
loai hat da dugc xay va xat gan nhu hét vo lua; hai
dau duoc lam kha tron.

(5) Hat nghién tho, tirc 13, loai hat (xay hoac chua
xay bo vo) dugc cat hodc nghién thanh manh vun
nhung khac dang tim & chd cac manh vun nay tho
hon va kém déu hon.

(6) Mam ngii coe, duoc tach khoi hat tir bude dau
tién clia qua trinh xay xat, mam c6 thé dugc tich
nguyén hay hoi dat mong (bi can). bPé nang cao cht
lwong bao quan, mam co thé dwoc rit bét dau hodc
qua xt ly nhiét. Dua vao nhiing muc dich sir dung
khac nhau, mam c6 thé duge 1am v& méanh hodc
nghién (nghién tho hodc nghién vun) va dugc thém
vitamin, vi dy, dé bu vao luong da mét trong qua trinh
so ché.

Nhimg mam nguyén dang hodc bi can thuong dugce
sir dung dé chiét xuat dau. Loai mam nghién hodc v&
manh thudng duoc st dung ché bién mon 4n (banh
bich quy hodc cac loai banh khac, san pham &n
kiéng), thirc an chan nudi (lam thtrc dn b sung) hodc
trong san xudt dugc pham.

Phén cdn con lai sau khi chiét xuit dau tr mam ngii
coc duge phan loai vao nhom 23.06.
Nhém nay khéng bao gom:

(a) Gao lut, gao da xat toan bg hay x?it so bd, da boc
Vo, dﬁ‘ hoac chue} duoc danh bong, ho (glazed), hoac
gao do, va gao tam (nhoém 10.06).

(b) Hat diém mach (quinoa) da dugc loai bo toan bo
hodc mot phan vo lya dé tach saponln nhung khong
trai qua bat ky qua trinh ché bién nao khac (nhém
10.08).

(c) Lua mi sdy kho dong banh & dang hat di dugc ché

Items (2) to (5) of the Explanatory Note to heading
10.06. In this process, the grain is usually steam-
heated or rolled between heated rollers. Breakfast
foods of the “corn flakes” type are cooked
preparations ready for consumption and therefore fall,
like similar cooked cereals, in heading 19.04.

(2) Oats, buckwheat and millet from which the husk
but not the pericarp has been removed.

However, the heading does not cover oats which in
their natural state have no husk or hull, provided they
have not undergone any process other than threshing
or winnowing (heading 10.04).

(3) Grain which has been hulled or otherwise
worked to remove wholly or partly the pericarp (the
skin beneath the husk). The floury kernel may then be
visible. Grains of the bracteiferous varieties of barley
are also classified in this heading if their husks (or
hulls) have been removed. (The husks can be removed
only by grinding since they adhere too firmly to the
grain kernel to be separated by mere threshing or
winnowing - see the Explanatory Note to heading
10.03).

(4) Pearled grains (principally barley), i.e., grain
from which practically the whole pericarp has been
removed; these are more rounded at the ends.

(5) Kibbled grain, i.e., grain (whether or not
dehulled) cut or broken into fragments and differing
from groats in that the fragments are coarser and more
irregular.

(6) Germ of cereals, separated from the grain in the
first stage of milling, which leaves the germ whole or
slightly flattened (rolled). In order to improve its
keeping qualities, the germ may be partly defatted or
heat treated. Depending on the use to which it is to be
put, the germ is flaked or ground (coarsely or as flour)
and vitamins may be added, e.g., to compensate for
losses during the treatment.

Whole or rolled germ is generally used lor the
extraction of oil. Flaked or ground germ is used for
foodstuffs (biscuits or other bakers’ wares, dietetic
preparations), animal feeds (manufacture of feed
supplements) or in the manufacture of pharmaceutical
preparations.

The residues resulting from the extraction of oil from
cereal germ are to be classified in heading 23.06.

The heading also excludes :

(a) Husked, semi-milled or wholly milled rice,
whether or not polished, glazed, or parboiled, and
broken rice (heading 10.06).

(b) Quinoa from which the pericarp has been wholly
or partly removed in order to separate the saponin, but
which has not undergone any other processes(heading
10.08)

(c) Bulgur wheat in the form of worked grains



bién (nhém 19.04).

11.05 - Bgt, bt thé, bot min, manh lat, hat va vién
tir khoai tay.

1105.10 - Bét, bot thd va bot min
1105.20 - Dang manh lat, hat va vién

Nhom nay bao g6m khoai tdy kho dudi dang bot, bot
tho, bot min, dang manh 14at, hat hoac vién. Bot tho,
bt min, dang manh 14t va hat cia nhoém nay thu dugc
tir khoai tay tuwoi hip chin va dugc nghién nhir rdi sau
d6 1am kho phan nghién nhir d6 thanh bot, bot tho,
bot min hodc hat hodc thanh tim mong dugc cit thanh
cac manh lat nho. Vién thudc nhom nay thuong thu
duoc tir qua trinh ép nén bot, bot tho, bot min hoac
cac mau vun cia khoai tay.

Cac san pham thuéc nhém nay co thé duoc cai thién
bang cach cho thém mot lugng rat nho chat chong
oxy hoa, chat nhii hoa hay vitamin.

Tuy nhién, nhém néy’khf)rng bao gf‘)m cac san phém
dugc cho thém mot so chat thay d6i déc tinh cua che
pham khoai tay.

Nh6m nay ciing khéng bao gom:

(a) Khoai tdy méi chi duge lam kho don gian, dugc
phoi kho hoac tach nudc, ma khong duoc ché bién
thém (nhém 07.12).

(b) Tinh bot khoai tdy (nh6m 11.08).

(c) Nhimng san phdm thay thé tinh bot san duoc lam tir
tinh bdt khoai tdy (nhom 19.03).

11.06 - Bét, bot thé va bot min, ché bién tir cac loai
rau dau kho thugc nhom 07.13, tir co sago hoic tir
ré, cit hodc than cii thudc nhom 07.14 hoic tir cac
san pham thudc Chuwong 8.

1106.10 - Tt cac loai rau dau khé thuéc nhom 07.13

1106.20 - Tir co sago hoic tir ré hodc than cii thude
nhom 07.14

1106.30 - Tir cac san pham thudc Chuong 8

(A) Bot, bot thé va bot min cia cac loai rau diu
kho thugc nhém 07.13.

Nhoém nay gém bot, bdt tho va bot min duogce lam tir
dau Ha lan, dau hat hodac dau lang; chu yeu dugc dung
vao viéc nau stp hoac quay bot.

Nhém nay khéng bao gom:
(a) Bot dau twong chua dugc tach dau (nhom 12.08).
(b) Bot qua minh quyét (nhém 12.12).

(c) Sup va nude xuyt (ngay ca ¢ dang long, rén hodc
bot), co thanh phan co ban 1a bt hodc bdt tho cua rau
(nhém 21.04).

(B) Bot, bot thé va bot min ciia co sago hoic tir ré,
cut hodc thin ci thuge nhém 07.14.

Céc san pham nay thu dugc tir viéc nao hoac xay 161
co sago hodc ré cua cu san kho... Mot so trong nhitng

(heading 19.04).

11.05 - Flour, meal, powder, flakes, granules and
pellets of potatoes.

1105.10 - Flour, meal and powder
1105.20 - Flakes, granules and pellets

This heading applies to dried potatoes presented as
flour, meal, powder, flakes, granules or pellets. The
flour, powder, flakes and granules of the heading may
be obtained by steam-cooking and mashing fresh
potatoes and subsequent drying of the resulting mash
either to a flour, powder or granules or to thin sheets
which are cut into small flakes. The pellets of the
heading are usually obtained by agglomeration of
flour, meal, powder or pieces of potato.

Products of this heading may be improved by the
addition of very small amounts of anti- oxidants,
emulsifiers or vitamins.

However, the heading excludes products to which
other substances have been added so that they take on
the characteristics of potato preparations.

The heading also excludes :

(a) Potatoes which have been simply dried, dehydrated
or evaporated, without further processing (heading
07.12).

(b) Potato starch (heading 11.08).

(c) Tapioca substitutes prepared from potato starch
(heading 19.03).

11.06 - Flour, meal and powder of the dried
leguminous vegetables of heading 07.13, of sago or
of roots or tubers of heading 07.14 or of the
products of Chapter 8.

1106.10 - Of the dried leguminous vegetables of
heading 07.13

1106.20 - Of sago or of roots or tubers of heading
07.14

1106.30 - Of the products of Chapter 8

(A) Flour, meal and powder of the dried
leguminous vegetables of heading 07.13.

This heading includes the flour, meal and powder
made from peas, beans or lentils; they are mainly used
for prepared soups or purees.

The heading does not cover :
(a) Non-defatted soya flour (heading 12.08).
(b) Locust bean flour (heading 12.12).

(c) Soups and broths (whether in liquid, solid or
powder form), with a basis of vegetable flours or
meals (heading 21.04).

(B) Flour, meal and powder of sago or of roots or
tubers of heading 07.14.

These products are obtained by the simple grinding or
grating of the pith of the sago palm or of the dried



san phérp nay thuong dugce xur Iy béng nhiét trong qua
triph ché ‘pién de loai bd cac doc t0; qua trinh nay co
thé lam ho hoa so bo tinh bot.

Nhom nay khéong bao gom loai tinh bot thu dugc tir
cac ngudn nay (can luu ¥ rang tinh bot tir co sago doi
khi duogc goi 1a “tinh bdt sago™). Nhiing loai tinh bot
nay duoc phén loai vao nhém 11.08 va co thé phan
biét voi loai bot thugc nhom nay, vi bot, khac tinh
bot, khong bi vun khi ta 1éy 2 ngdn tay bop. Cac loai
bot, bot tho, bot min clia co sago hodc cia cac loai ré,
cu hodc than ct thudc nhéom 07.14 duoc ép dudi dang
vién ciling khong duogc phan loai vao nhom nay
(nhém 07.14).

(C) Bot, bot thé va bot min ciia cac sin phidm
thugc Chwong 8.

Céc loai qua hodc qua hach (nut) cha yéu thudce
Chuong 8 thuong dugc 1am thanh bdt, th tho hodc
b6t min 1a hat dé, hanh nhan, cha 13, chu6i, dira va
me.

Nhom nay ciing bao g6m bot, bot thd va bot min cia
cac loai vo qua.

Tuy nhién, nhc')m nay khong bao gbm loai bot me
duoc dong goi dé ban 1é dung d€ phong hodc chita
bénh (nhém 30.04).

Nhimg san phiam thudc nhém nay co thé duoc cai
thién néu dugc thém mat lugng rat nho chat chong
oxy hoa hodc chat nhii hoa.

Nhoém nay ciing khdng bao gom:
(a) Lai cay co sago (nhém 07.14).

(b) Thyc phém ché bién sin duge biét dén nhu bot
san (nhém 19.03).

11.07 - Malt, rang hedic chua rang.
1107.10 - Chua rang
1107.20 - Parang

Malt Ia hat nay mam (chu yéu tir lta dai mach), sau
d6 thuong dugc 1am kho trong cac 10 khi nong (1o say
malt).

Malt c6 nhitng vét nhan mo chay tir dau nay dén dau
kia hat va c6 mau tring bén trong va vang nu bén
ngoai. Malt dé lai cac vach déu hiéu nhu phén va,
khong gidng hat chua 1a malt, malt thuong ndi trén bé
mat nude va cling bo. Malt c6 mui déc trung cta hat
duoc ndu chin va ¢6 vi ngot nhe.

Nhom nay bao gdm malt nguyén dang, nghién vun va
bot. Nhom ciing bao gom loai malt dé rang (vi du,
duoc su dung tao mau cho bia), tuy nhién nhom nay
khéng bao gom nhimng san phim di qua nhiing cong
doan ché bién thém, nhu chiét xuat malt va ché pham
thuc phim cua chiét xuat malt thuéc nhém 19.01 va
ca céc loai malt da rang duoc dung lam chét thay thé
ca phé (nhém 21.01).

11.08 - Tinh bot; inulin.

roots of the manioc, etc. Some of these products are
often subjected to heat treatment in the course of
manufacture to eliminate toxic substances; this
treatment may entail pregelatinisation of the starch.

The heading does not cover starches obtained from
these sources (it should be noted that the starch
obtained from sago is sometimes called “ sago flour ").
These starches fall in heading 11.08 and can be
distinguished from the flours of this heading, because
flours, unlike starches, do not crackle when rubbed
between the fingers. Pelletised flour, meal and powder
of sago or of roots or tubers of heading 07.14 are also
excluded (heading 07.14).

(C) Flour, meal and powder of the products of
Chapter 8.

The principal fruits or nuts of Chapter 8 which are
made into flours, meals or powders are chestnuts,
almonds, dates, bananas, coconuts and tamarinds.

The heading also includes flour, meal and powder of
peel of fruits.

However, the heading does not cover tamarind
powder in packings for retail sale for prophylactic or
therapeutic purposes (heading 30.04).

Products of this heading may be improved by the
addition of very small amounts of anti-oxidants or
emulsifiers.

The heading also excludes :
(a) Sago pith (heading 07.14).

(b) Prepared foodstuffs known as tapioca (heading
19.03).

11.07 - Malt, whether or not roasted.
1107.10 - Not roasted
1107.20 - Roasted

Malt is germinated grain (most frequently barley),
which is usually subsequently dried in hot-air kilns
(malt-kilns).

It has faint wrinkles running from end to end and is
brownish-yellow outside and white inside. It leaves
tracing marks like chalk and, unlike non-malted grain,
it usually floats on water and is also friable. Malt has a
characteristic odour of cooked grain and a faintly
sweetened flavour.

This heading covers whole malt, ground malt and malt
flour. It also covers roasted malt (e.g., for colouring
beers), but it excludes products which have undergone
further processing, such as malt extract and food
preparations of malt extract of heading 19.01 and
roasted malt put up as coffee substitutes (heading
21.01).

11.08 - Starches; inulin.



- Tinh bot:

1108.11 - - Tinh bdt mi
1108.12 - - Tinh bdt ngd
1108.13 - - Tinh bot khoai tay
1108.14 - - Tinh bot san
1108.19 - - Tinh bot khéc:
1108.20 - Inulin

Tinh bot, vé tinh chét hoa hoc 1a cac carbohydrate, c6
trong cac té bao ciia cic san pham rau. Ngudn quan
trong chii yéu ctia tinh bot 1a cac loai hat ngti coe (vi
du nhu ngd, lua my va gao), mot s6 loai dia y nhat
dinh, mot s6 loai than ré ci va ré cu (khoai tay, sin,
dong...) va 161 co sago.

Tinh bot 12 bot tring khong mui gdm cac hat nguyén
chat d& v& vun khi ldy ngén tay bop. Cuing véi idt tinh
bot thudng co6 mau xanh da troi sim (trir cac loai tinh
bot amylopectin, c6 mau nau do). Quan sat dudi kinh
hién vi dudi anh sang phan cuc, cac hat li ti hién ra
dudi dang dau thap den rat dac trung. Khong tan
trong nudce lanh, nhung, néu nuée noéng trén nhiét do
hd hoa (60°C vai hau hét cac loai tinh bdt), tinh bot bi
pha v& va tré thanh bot nhio. Tinh bot thuong pham
gém nhiéu loai duoc phéan loai & cac nhdém khac, nhu
tinh bot bién tinh, tinh bt séy hoa tan, dextrin, malto-
dextrin, dextrose va glucoza. Tinh bét ciing dugc su
dung rong rai trong cong nghiép, dac biét 1a cong
nghiép thuc pham, gidy, chuyén ddi gidy va dét.

Nhom nay ciing bao gdm ca inulin; né c¢é thanh phan
hoa hoc tuwong tu véi tinh bot tuy nhién khi cho vao
it khong d6i mau thanh xanhma c6 mau nau vang
nhat. Inulin duoc chiét xuit tir a-ti-sd Jerusalem, cu
thuoc dugc va ré rau diép xoan. Khi thuy phan lau
trong nudc soi s€ tao thanh fructose (laevulose).

Ngodi cdc logi khdc, nhém ndy khong bao gom:
(a) Ché pham tinh bot thuéc nhém 19.01.

(b) Tinh bot san va cac san pham thay thé ché bién tir
tinh bot (xem Chu giai nhém 19.03).

(c) Tinh bot str dung trong san xut nude hoa va cac
ché pham v¢ sinh (toilet preparation) (Chwong 33).

(d) Cac loai dextrin va tinh bot bién tinh khac thudc
nhom 35.05.

(e) Keo san xuét tir tinh bot (nhém 35.05 hodc 35.06)

(f) Nu6c bong hodc chit xir 1y hoan tat di diéu ché
lam tir tinh bot (nhém 38.09).

(9) Amylopectine va Amylo tach riéng thu dugc sau
qua trinh phén doan tinh bt (nhém 39.13).

11.09 - Gluten lia mi, da hoac chwa lam khé.
Gluten dugc chiét xuét tir bot my boi qua trinh phan

- Starches :

1108.11 - - Wheat starch

1108.12 - - Maize (corn) starch
1108.13 - - Potato starch

1108.14 - - Manioc (cassava) starch
1108.19 - - Other starches

1108.20 -

Starches, which chemically are carbohydrates, are
contained in the cells of many vegetable products. The
most important sources of starch are the cereal grains
(e.g., maize (corn), wheat and rice), certain lichens,
certain tubers and roots (potato, manioc, arrowroot,
etc.) and the pith of the sago palm.

Inulin

Starches are white odourless powders composed of
fine grains which crackle when rubbed between the
lingers. They generally give an intense dark blue
colour with iodine (except amylopectin starches,
where the colour is reddish brown). Viewed under the
microscope in polarised light the grains display
characteristic dark polarisation crosses. They are
insoluble in cold water, but, if heated in water to above
their gelatinisation temperature (about 60 °C for most
starches), the grains break up and a starch paste is
formed. Starches are commercially processed to give a
wide range of products classified under other
headings, e.g., modified starch, roasted soluble starch,
dextrin, malto-dextrin, dextrose, glucose. They are
also used as such in a wide variety of industries,
especially the food, paper, paper converting and textile
industries.

The heading also includes inulin; this is chemically
similar to starch but gives a light yellowish-brown
coloration with iodine instead of blue. It is extracted
from Jerusalem artichokes, dahlia roots and chicory
roots. When hydroliscd by long boiling in water it
forms fructose (laevulose).

This heading excludes, inter alia :
(a) Starch preparations of heading 19.01.

(b) Tapioca and substitutes therefore prepared from
starches (sec the Explanatory Note to heading 19.03).

(c) Starches put up as perfumery or toilet preparations
(Chapter 33).

(d) Dextrins and other modified starches of heading
35.05.

(e) Glues based on starch (heading 35.05 or 35.06).

(f) Prepared glazings or dressings made from starch
(heading 38.09).

(9) Isolated amylopectin and isolated amylose
obtained by the fractionation of starch (heading
39.13).

11.09 - Wheat gluten, whether or not dried.

Gluten is extracted from wheat flour by simple



tach don gian trong nudc tir cac thanh phan khac nhau
(tinh bét...). Chat nay hodc ¢ dang 16ng hodc s¢t mau
hoi trang (gluten "4m") hodc c6 dang bot mau kem
(gluten kho).

Vé co ban, chat nay bao gdm mét hdn hop cac loai
protein, ma nhitng protein chinh 1a gliadin va
glutenin (chiém tir 85 dén 95% ctia hdn hop). S hién
dién cua hai loai protein nay la déc trung cia gluten
laa mi, khi tron gluten voi nude theo mot ty 16 nhét
dinh, nh¢ ¢6 hai loai protein nay ma gluten c6 tinh
dan hoi va mém déo.

Gluten chii yéu dugc sir dung dé lam giau protein cho
cac loai bot ding trong ché bién banh mi hodc banh
bich quy, macaroni hoac cac san phém tuong ty hodc
ché pham an kiéng. Chét nay ciing duoc sir dung nhu
mat chit két dinh trong mot s6 ché pham thit, trong
san xuat hd dan hodc cac san pham nhu gluten
sulphate hoac gluten phosphate, cac protein thyc vat
thuy phan hoac my chinh.

Ngodi cdc logi khdc, nhém nay khéng bao gom:

(a) Bot lia mi dwoc lam giau bang cach cho thém
gluten (nhém 11.01).

(b) Cac protein chiét xuét tir gluten laa mi (nhém
35.04).

(¢) Gluten Iua mi ché bién ding lam hd dan hodc
nudc bong hodc chat xir ly hoan tat trong cong nghiép
dét (nhom 35.06 hoac 38.09).

Chuong 12:

Hat diu va qua c6 dau; cac loai hat, hat giéng va
qua khac; cay cong nghiép hoic cay dwoc liéu;
rom, ra va cé6 kho

Chu giai.

1. Khéng ké nhitng d@é cdp khdc, nhom 12.07 ap dung
cho hat va nhan hat co, hat bong, hat thau dau, hat
ving, hat mu tat, hat rum, hat thude phién va hat m&
(hat karite). Khong ap dung d6i voi cac san pham
thudc nhom 08.01 hodc 08.02 hodc 6liu (Chuong 7
hodc Chuong 20).

2. Nhém 12.08 khong chi 4p dung cho tit ca bot min
va bot tho chua khir chit béo ma con ap dung cho bot
min va bot thé da duoc khir mot phﬁn hoac toan bd
chét béo va bot min va bot tho sau khi khtr chit béo
duogc bd sung lai toan phan hodc mot phan bang dau
liy tir chinh cac bot y. Tuy nhién, nhom nay khong
ap dung cho céc loai phé liéu thudc cac nhom 23.04
dén 23.06.

3. Theo muc dich ctia nhém 12.09, hat ct cai duong,
hat cy c6 va hat cay dang cd khéc, hat cdy hoa trang
tri, hat rau, hat cay rung, hat cdy an qua, hat dau tdm
(trr hat cay thudc loai Vicia faba) hodc hat dau lupin
duoc coi 1a "hat dé gieo trong".

Tuy nhién, nhoém 12.09 khong ép dung dbi voi nhimg
loai sau, cho du dung dé gieo trong:

aqueous separation from the other constituents (starch,
etc.). It comes in the form of a whitish viscous liquid
or paste (“ moist ” gluten) or a cream-coloured powder
(dry gluten).

It consists essentially of a mixture of various proteins,
the main ones being gliadin and glutenin (which
account for 85 to 95 % of the total). The presence of
these two proteins is characteristic of wheat gluten,
which owes to them its elasticity and plasticity when
mixed with water in suitable proportions.

Gluten is used mainly to enrich in proteins flours used
in making certain types of bread or biscuits, of
macaroni or similar products or of dietetic
preparations. It is also used as a binder in certain meat
preparations, for the manufacture of certain glues or of
products such as gluten sulphate or gluten phosphate,
hydrolysed vegetable proteins or sodium glutamate.

The heading excludes, inter alia :

(a) Wheat flour enriched by the addition of gluten
(heading 11.01).

(b) Proteins extracted from wheat gluten (generally
heading 35.04).

(c) Wheat gluten prepared for use as a glue or as a
glazing or dressing for the textile industry (heading
35.06 or 38.09).

Chapter 12

Qil seeds and oleaginous fruits; miscellaneous
grains, seeds and fruit; industrial or medicinal
plants; straw and fodder

Notes.

1. - Heading 12.07 applies, inter alia, to palm nuts and
kernels, cotton seeds, castor oil seeds, sesamum seeds,
mustard seeds, safflower seeds, poppy seeds and shea
nuts (karite nuts). It does not apply to products of
heading 08.01 or 08.02 or to olives (Chapter 7 or
Chapter 20).

2. - Heading 12.08 applies not only to non-defatted
flours and meals but also to flours and meals which
have been partially defatted or defatted and wholly or
partially refatted with their original oils. It does not,
however, apply to residues of headings 23.04 to 23.06.

3. - For the purposes of heading 12.09, beet seeds,
grass and other herbage seeds, seeds of ornamental
flowers, vegetable seeds, seeds of forest trees, seeds of
fruit trees, seeds of vetches (other than those of the
species Vicia faba) or of lupines are to be regarded as
“ seeds of a kind used for sowing”.

Heading 12.09 does not, however, apply to the
following even if for sowing:



