Chuong 15:

Chit béo va diu c6 ngudn goc tir dng vat, thuc
vit hodc vi sinh vat va cic sian phim tich tir
chiing; chét béo in dwoc da ché bién; cac loai sip
dong vat hoac thuc vat

Chu giai.

1. Chuong nay khéng bao gdm:

(a) M& lon hodc m& gia cAm thude nhém 02.09;

(b) Bo ca cao, chét béo hodc dau cacao (nhém 18.04);

(¢) Céc ché pham an duoc co chira ham lugng trén
15% tinh theo trong lwgng cac san pham ctia nhém
04.05 (thuong thudc Chuong 21);

(d) Tép md (nhém 23.01) hogc phé lidu thude cac
nhém tir 23.04 dén 23.06;

(e) Axit béo, sap da ché bién, dwoc pham, son, vecni,
xa phong, nudc hoa, my pham hodc ché pham vé
sinh, dau da dugc sulphonat hoa hodc cac mat hang
khéc thudc Phan VI; hodc

() Chat thay thé cao su dugc diéu ché tir dau (nh6m
40.02).

2. Nhom 15.09 khong ap dung cho céc loai dau 6 liu
thu duogc bang phuong phap tach chiét dung moi
(nhém 15.10).

3. Nhém 15.18 khong bao gdm chét béo hodc dau hay
phan doan ctia ching, méi chi lam bién chét, nhimg
loai d6 dugc phan loai vao nhém thich hgp twong ing
voi céc loai chat béo va dau va phan doan ciia chung
chua bi bién chat.

4. Nguyén liéu san xuat xa phong, can dau, hic in
stearin, hic in glyxerin va phé liéu m& 1ong (wool
grease) dugc phan loai vao nhom 15.22.

Chu giai phan nhém.

1. Theo muc dich cuia phan nhom 1509.30, dau 6 liu
nguyén chat (virgin olive oil) ¢6 chi sb axit tr do tinh
theo axit oleic khong qua 2,0g/100g va dugc phan
biét voi cac loai dau 6 liu nguyén chét khac (other
virgin olive oils) tity thudc vao dic tinh theo chi dan
Tiéu chuan Codex Alimentarius 33-1981.

2. Theo muc dich cua cac phan nhoém 1514.11 va
1514.19, khai niém "dau cy cai dau (rape oil hodc
colza oil) c6 ham lugng axit eruxic thap" c6 nghia la
dau khéng bay hoi v6i ham luong axit eruxic dudi
2% tinh theo khéi lugng.

TONG QUAT
(A) Chuong nay gdm:
(1) Chét béo va dau c6 ngudn gdc dong vat, thuc vat
hoac vi sinh yét, dang,thc")3 lam sach hOé:.C tinh loc
hodc tinh ché hoac ché bién theo médt so6 cach khac (vi
duy, dugc dun sdi, sulphuro hod hodc hydro hoa).
(2) Mot s6 san pham tir chat béo hoc tir dau, nhit 1a
nhiing san pham tr sy phan ly chat béo hodc dau (vi
du, glycerin tho).

Chapter 15

Animal, vegetable or microbial fats and oils and
their cleavage products; prepared edible fats;
animal or vegetable waxes.

Notes.

1. This Chapter does not cover:

(a) Pig fat or poultry fat of heading 02.09;
(b) Cocoa butter, fat or oil (heading 18.04);

(c) Edible preparations containing by weight more
than 15% of the products of heading 04.05 (generally
Chapter 21);

(d) Greaves (heading 23.01) or residues of headings
23.04 to 23.06;

(e) Fatty acids, prepared waxes, medicaments, paints,
varnishes, soap, perfumery, cosmetic or toilet
preparations, sulphonated oils or other goods of
Section VI; or

(f) Factice derived from oils (heading 40.02).

2. Heading 15.09 does not apply to oils obtained from
olives by solvent extraction (heading 15.10).

3. Heading 15.18 does not cover fats or oils or their
fractions, merely denatured, which are to be classified
in the heading appropriate to the corresponding
undenatured fats and oils and their fractions.

4. Soap-stocks, oil foots and dregs, stearin pitch,
glycerol pitch and wool grease residues fall in heading
15.22.

Subheading Note.

1. For the purposes of subheading 1509.30, virgin
olive oil has a free acidity expressed as oleic acid not
exceeding 2,0 g/ 100 g and can be distinguished from
the other virgin olive oil categories according to the
characteristics indicated in the Codex Alimentarius
Standard 33-1981.

2. For the purposes of subheadings 1514.11 and
1514.19, the expression “low erucic acid rape or colza
o0il” means the fixed oil which has an erucic acid
content of less than 2% by weight.

GENERAL
(A) This Chapter covers :

(1) Animal, vegetable or microbial fats and oils,
whether crude, purified or refined or treated in certain
ways (e.g., boiled, sulphurised or hydrogenated).

(2) Certain products derived from fats or oils,
particularly their cleavage products (e.g., crude
glycerol).



(3) Hop chét an dugc ciia chit béo va dau (vi du,
margarin).

(4) Sap dong vat hoac thyuc vat

(5) Phé thai thu duoc tir viéc ché bién cac chat béo tir
sap dong vat hodc thyc vat.

Tuy nhién, Chuong nay khéng bao gom:

(a) M6 lon khong dinh nac, va mo gia cam, chua nau
chay hodc chiét xuét cach khac, thugc nhém 02.09.

(b) Bo va chit béo va d:% khac thu dugc tur sita
(nhém 04.05); chat phét tir bo sita thue nhém 04.05.

(¢) Bo, chét béo va dau tir cacao (nhém 18.04).

(d) Tép md (nhém 23.01); kho dau, kho dau 6 liu va
chat ba khac (trir can) chié:[ tir chat béo hoac dau thuc
vat (cac nhom tir 23.04 dén 23.06).

(e) Axit béo, dau axit tinh ché, con béo, glycerin (trir
glycerin tho), sap da ché bién, duoc phém, son, vecni,
xa phong, nudc hoa, my pham hodc ché pham vé
sinh, dau sulphonat hoa hodc nhimg san pham khac
thugc Phan VI.

() Chét thay thé cao su dan xuat tir dau (nhém
40.02).

Trir dau c4 nha tang va dau jojoba, chét béo va dau
thue vat hoac dong vat 1a este cua glycerin voi axit
béo (nhu axit palmitic, stearic va oleic).

Chung c6 thé ¢ thé rén hodc Iong, nhung tat ca déu
nhe hon nudc. Dé kha 1au ngoai khong khi ching bi
0i do hién tugng thuy phan va oxy hoa. Khi bi néng
chung phan huy, bdc mui héc, kho chiu. Ching khong
tan hoan toan trong nudc, nhung tan hoan toan trong
diethyl ether, carbon disulphide, carbon tetrachloride,
benzene v.v... Ddu cuia cdy thau dau tan trong con,
nhung nhimg loai dau va chit béo khac tir dong vat
hodc thuc vat chi tan rat it trong con. Tat ca chung dé
lai vét dinh m& khong tdy sach trén gidy.

Este tao thanh tir cac chat béo triglyceride c6 thé b
phéan huy (su xa phong hoa) do tic dong ctia hoi nude
nhiét cao, axit lodng, enzyme hodc chat xtic tac, thanh
glycerin va axit béo, hodc do tac dong cua kiém,
thanh glycerin va mudi kiém cua axit béo (xa phong).

Céac nhom 15.04 va tir 15.06 dén 15.15 ciing bao gdm
nhitng phan phan doan cua chét béo va cua diu dugce
néu trong cac nhom do, voi didu kién chung khéng
duoc md ta cu thé hon ¢ noi khac trong Danh muc (vi
dy, m& ca nha tang thuéc nhdm 15.21). Nhimng
phwong phap chinh ding dé phan doan nhu sau:

(a) Phan doan kho gdm ép, gan, hoa dong va loc;

(b) Phén doan bang dung méi; va

(c) Phan doan véi sy trg giup cta tdc nhan hoat dong
bé mit.

Su phan doan khéng dan dén thay déi v& ciu trac hoa

(3) Compounded edible fats and oils (e.g., margarine).

(4) Animal or vegetable waxes.

(5) Residues resulting from the treatment of fatty
substances or of animal or vegetable waxes.

The following are, however, excluded :

(a) Pig fat, free of lean meat, and poultry fat, not
rendered or otherwise extracted, of heading 02.09.

(b) Rutter and other fats and oils derived from milk
(heading 04.05); dairy spreads of heading 04.05.

(c) Cocoa butter, fat and oil (heading 18.04).

(d) Greaves (heading 23.01): oil cake, residual olive
pulp and other residues (except dregs) resulting from
the extraction of vegetable or microbial fats and oils
(headings 23.04 to 23.06).

(e) Fatty acids, acid oils from refining, fatty alcohols,
glycerol (other than crude glycerol), prepared waxes,
medicaments, paints, varnishes, soap, perfumery,
cosmetic or toilet preparations, sulphonated oils or
other goods of Section VI.

(f) Factice derived from oils (heading 40.02).

With the exception of sperm oil and jojoba oil,
animal, vegetable or microbial fats and oils are
esters of glycerol with fatty acids (such as palmitic,
stearic and oleic acids).

They may be either solid or fluid, but are all lighter
than water. On fairly long exposure to air they become
rancid due to hydrolysis and oxidation. When heated
they decompose, giving off an acrid, irritant odour.
They are all insoluble in water, but completely soluble
in diethyl ether, carbon disulphide, carbon
tetrachloride, benzene, etc. Castor oil is soluble in
alcohol but the other animal, vegetable or microbial
fats and oils are only slightly soluble in alcohol. They
all leave a persistent greasy stain on paper.

The esters forming triglyceride fats can be broken up
(saponification) by the action of superheated steam,
dilute acids, enzymes or catalysts, giving glycerol and
fatty acids, or by the action of alkalis, which give
glycerol and the alkali salts of fatty acids (soaps).

Headings 15.04 and 15.06 to 15.15 also cover
fractions of the fats and oils mentioned in those
headings, provided they are not more specifically
described elsewhere in the Nomenclature (e.g.,
spermaceti, heading 15.21). The main methods used
for fractionation are as follows :

(a) dry fractionation which includes pressing,
decantation, winterisation and filtration:

(b) solvent fractionation; and

(c) fractionation with the assistance of a surface-active
agent.

Fractionation does not cause any changes in the



hoc cua chét béo va dau.

~Y‘

Thuat ngir chét béo hodc dau hodc phan doan cta
ching, méi chi lam bién chat" dwoc néu trong Chu
giai 3 cia Chwong nay dé cap dén chat béo hodc dau
hodc cac phan doan cuia chung ma mot chét lam bién
tinh, nhu dau ca, phenol, diu mé, ddu nhya thong,
toluene, methyl salicylate (dau cay 16¢ d&), dau huong
thao, dugc thém vao lam cho ching khong phu hop
dé an. Nhimg chit nay dugc thém vao véi mot luong
nho (thuong khong qua 1%) 1am cho chét béo hodc
dau hoic cac phan phan doan ciia ching tré nén, vi
dy, 6i, chua, cay, déng.

Tuy nhién, can luu y rang Chu giai 3 cua Chuong nay
khong 4p dung cho hdn hop hodc ché pham bién chét
ctia chét béo hodc dau hodc cla cac phén phan doan
cua ching (nhom 15.18).

Theo cac loai trir trong Chu giai 1 cia Chuong nay,
chét béo va dau tur dong vat hodc thuc vat va cac phfin
phan doan ctia chiing van thuéc Chuong nay du dugc
dung lam thyc pham hodc ding cho muc dich ky
thuat hodc cong nghiép (vi du, san xuét xa phong, lam
nén, chét boi tron, vecni hodc son).

Sap dong vat hodc thwe vt co ban bao gdm cac este
ctia mot s6 axit béo Jbéc cao (palmitic, cerotic,
myristic) v6i mot s loai con trir glycerin (cetyl, V.V.).
Chung bao gdbm mot ty 1¢ nhét dinh ciia axit va con
cta chung ¢ dang tu do, nhu hydrocarbon

Cac loai sap nay khong sinh ra glycerin khi thuy phan
va khi lam nong chung khong boc mui hang cua m&
va khong bi 6i. Sap thuong ciing hon chat béo.

(B) Cac nhom tir 15.07 dén 15.15 ciia Chuong nay
bao gém chét béo va dau thue vat don 1é (tire 1a
khong trdn véi chét béo hodc dau cua chat tw nhién
khac), cac chat béo va dau thuc vat khong bay hoi
duogc néu trong nhimg nhom nay, ciing véi cac phan
phan doan ciia chung, di hodc chwa tinh ché, nhung
khong thay di vé mit hoa hoc.

Chét béo va dau thuc vat rat phé bién trong tu nhién
va dugc chua trong té bao cua mot sb bd phén cta cay
(vi dy, hat va qud), tir d6 chung dugc chiét xuét bang
cach ép hodc bang dung méi.

Chit béo va dau thyuc vat hodc vi sinh vat trong cac
nhom nay la chét béo va dau khong bay hoi, tirc la,
chét béo va dau khong thé d& dang chung cAt ma
khong phan ly, nhimg dau va chét béo nay khong bay
hoi va khong thé mat di bang hoi nudce nhiét cao (hoi
nudc néng phan ly va xa phong hoa chiing).

Véi ngoai 18, vi du, dau jojoba, chit béo va dau thuc
vat 1a hon hop cac glycerit, trong khi glycerit palmitic
va stearic dang rén & nhiét do phong chiém ty trong
trdi hon trong dau thé ran thi dau thé long chu yéu
gdm céc glycerit dang 16ng & nhiét d6 phong (glycerit
cua axit oleic, axit linoleic, axit linolenic,...). Chéat
béo va diu vi sinh vét ciing 1a hdn hop ciia glycenic,
chu yéu 1a céc axit béo khong bio hoa da nhur axit
arachidonic va axit linoleic, & dang 1éng & nhiét do

chemical structure of the fats or oils.

The expression “ fats or oils or their fractions, merely
denatured " mentioned in Note 3 to this Chapter refers
to fats or oils or their fractions to which a denaturant,
such as fish oil, phenols, petroleum oils, oil of
turpentine, toluene, methyl salicylate (wintergreen oil),
oil of rosemary, has been added to render them
inedible. These substances are added in small
quantities (generally not more than 1 %) which render
the fats or oils or their fractions, e.g., rancid, sour,
pungent, bitter.

It should be noted, however, that Note 3 to this
Chapter does not apply to denatured mixtures or
preparations of fats or oils or their fractions (heading
15.18).

Subject to the exclusions in Note 1 to this Chapter,
animal, vegetable or microbial fats and oils and their
fractions are classified in this Chapter whether used as
foodstuffs or for technical or industrial purposes (e.g.,
the manufacture of soap, candles, lubricants, varnishes
or paints).

Vegetable or animal waxes consist essentially of the
esters of certain higher fatty acids (palmitic, cerotic,
myristic) with certain alcohols other than glycerol
(cetyl, etc.). They contain a certain proportion of their
acids and alcohols in the free state, and also some
hydrocarbons.

These waxes do not yield glycerol on hydrolysis and
on heating they do not give off the acrid odour of fats
and do not become rancid. Waxes are generally harder
than fats.

(B) Headings 15.07 to 15.15 of this Chapter cover the
single (i.e., not mixed with fats or oils of another
nature), fixed vegetable or microbial fats and oils
mentioned in the headings, together with their
fractions, whether or not refined, but not chemically
modified.

Vegetable fats and oils occur widely in nature and are
found in the cells of certain parts of plants (e.g., seeds
and fruit), from which they are extracted by pressure
or by means of solvents.

The vegetable or microbial fats and oils classified in
these headings are fixed fats and oils - i.e., fats and
oils which cannot easily be distilled without
decomposition, which are not volatile and which
cannot be carried off by superheated steam (which
decomposes and saponifies them).

With the exception of, e.g., jojoba oil, vegetable fats
and oils are mixtures of glycerides, but whereas
palmitic and stearic glycerides, which are solid at
room temperature, predominate in solid oils, fluid oils
are mainly composed of glycerides which are liquid at
room temperature (glycerides of oleic acid, linolcic
acid, linolenic acid, etc.). Microbial fats and oils are
also mixtures of glycerides mainly of polyunsaturated
fatty acids such as arachidonic acid and linoleic acid,



phong.

Nhom nay bao gom chét béo tho va dau tho va cac
phan doan ciia ching, ciing nhu da dugc tinh ché
hodc 1am tinh khiét, vi dy, bang cach lam sach, ria,
loc, khir mau, khir axit hodc khir mui.

San phém phu khi tinh ché dau, vi dy, “can ba dau”,
va nguyén liéu 1am xa phong thudc nhoém 15.22. Dau
axit tir qua trinh tinh ché thudc nhom 38.23 va dugc
ché bién bang cach phan tach voi axit khoang nguyén
lidu 1am xa phong thu duge trong qua trinh tinh ché
dau tho.

Chat béo va dau trong cac nhom nay c6 ngudn gbe
khong chi tir hat va qua c6 dau ctia cac nhom tir 12.01
dén 12.07 ma con tir nhitng nguyén liéu thuc vat
trong cac nhom khac (vi duy, dau dliu, dau thu duoc tir
nhan hat dao, nhan hat mo hoac nhan hat man thudc
nhém 12.12, dau thu duoc tir qua hanh nhén, tir qua
ho dao, qua 6c cho, hat thong, hat ho tran,..., thude
nhom 08.02, dau thu dugce tir mam ngi cde). Chét béo
va dau vi sinh vat c6 diu. Chét béo va dau vi sinh vat
con duge goi 1a dau don bao (SCO)

Céc nhém nay khéng bao gdém cac hdn hop hoic cac
ché phém an duoc hodc khong an duogc, hoac chét béo
va dau thuc vat da thay d6i vé mat hoa hoc (nhém
15.16, 15.17 hoic 15.18, trir khi ching c6 déc tinh
cua cac san phém dugc phan loai noi khac, vi du,
trong cac nhém 30.03, 30.04, tir 33.03 dén 33.07,
34.03).

15.01 - M@ lgn (ké ¢ m& tir m& 14 va md kho) va
mé gia cam, trir cac loai thugc nhom 02.09 hoic
15.03.

1501.10 - M& lon tir m& 14 va m& khd
1501.20 - M& lon khac
1501.90 - Loai khac

M& trong nhém nay c6 thé thu dugc boi bt cir
phwong phap nao, vi dy, bang cach lam nong chay, ép
hoic chiét trong dung méi. Phuong phéap dwoc dung
phd bién nhét 1a 1am néng chay w6t (bang hoi nude
hoic bang nhiét d6 thip) va bang phuong phap néng
chay khé. Trong qua trinh 1am néng chay bang
phwong phap kho, mét phan m& dugc chit dudi tac
dong cuia nhiét do cao; mot phﬁn khac thu dugc bai ép
va cong voi phan da duoc chét. Trong mot sé truong
hop, phan con lai ciia m& & trong b c6 thé dwoc chiét
trong dung moi.

Theo nhiing nhan xét dd néu trén, nhém nay bao
gom:

- M lgn tir mé 14 va m& khé cua lon 1a m& lam
thue phém, cung hodc nira cung, mém va dang kem,
mau tring lay tir nhimg m6 m& lon. Theo timg
phuong phap ché bién va m6 md, cac loai mg tor mo
14 va mo& kho khac nhau dugc san xuét. Vi dy, m& lon
an dugc chit luong t6t nhat thuong thu dugc boi lam
chay bang phuong phap kho tr m& trong. phén bung
ctia lon. Phan 16n m& tir m& 14 va m& khd duoc khir

which are liquid at room temperature.

These headings cover crude fats and oils and their
fractions, as well as those which have been refined or
purified, e.g., by clarifying, washing, filtering,
decolourising, deacidifying or deodorising.

The by-products of the refining of oils, e.g., “oil foots
and dregs” and soap-stocks fall in heading 15.22.
Acid oils from refining fall in heading 38.23 and are
prepared by decomposing with mineral acid the soap-
stock obtained during the refining of crude oils.

The vegetable fats and oils covered by these headings
are mainly obtained from the oil seeds and oleaginous
fruits of headings 12.01 to 12.07, but may also be
obtained from vegetable materials classified elsewhere
(e.g. : olive oil, oils obtained from the kernels of
peaches, apricots or plums of heading 12.12. oils
obtained from almonds, walnuts, pine nuts, pistachio
nuts. etc., of heading 08.02, oil obtained from germ of
cereals). Microbial fats and oils covered by heading
15.15 are obtained by extracting lipid from oleaginous
microorganisms. Microbial fats and oils are also
known as single cell oils (SCO).

These headings do not cover edible or inedible
mixtures or preparations, or vegetable fats and oils that
have been chemically modified (heading 15.16, 15.17
or 15.18, unless they have the character of products
classified elsewhere, e.g., in headings 30.03,
30.04,33.03 to 33.07, 34.03)

15.01 - Pig fat (including lard) and poultry fat,
other than that of heading 02.09 or 15.03.

1501.10 - Lard
1501.20 - Other pig fat
1501.90 - Other

The fats of this heading may be obtained by any
process, e.g., by rendering, pressing or solvent-
extraction. The most commonly used processes are
wet rendering (steam or low-temperature) and dry
rendering. In the dry rendering process a portion of the
fat is drained off by application of high temperature;
another portion of the fat is pressed out and added to
the drained-off fat. In some cases, the remainder of the
fat contained in the residues may be solvent-extracted.

Subject to the above considerations, the heading
includes :

- Lard, an edible soft creamy white solid or semi-solid
fat obtained from the fatty tissue of pigs. Depending
on the production method and the fatty tissue used,
different lards are produced. For example, the best
grade of edible pig fat is obtained, generally by dry
rendering, front the internal fat of the abdomen of the
pig. Most lards are deodorised and in some eases,
antioxidants may be added to prevent rancidity.



mui va trong mot sd truong hop co thé co thém chét
chéng oxy hoa dé ngan ngira 6i thiu.

M@ lon tir m& 14 va m& khé c6 thém 14 cay nguyét
qué hodc gia vi khac, véi ) lugng it khong da dé lam
thay ddi dic tinh co ban cia no, duge phéan loai vao
nhom nay, nhung nhig hdn hop an dugc hodc ché
pham thye pham chita m& tir m& 14 va m& kho bi loai
trir (Nnhém 15.17).

- Nhitng loai mé khac cua lon, gém ca md xuong,
md& phé liéu va cac loai md khong an dugc khac su
dung cho cac muyc dich trir [am thirc an cho nguoi,
nhu dé san xuét va lam thirc an cho dong vat.

- M& gia cam, ké ca m& xuong va md phé li¢u

Mo xwong thu duge tir xuwong twoi la md c6 mau
trang hodc hoi vang déu va c6 mui cia m& dong vat
(tallow); nhung mé thu dugc tr xwong khoéng tuoi,
mém, ¢ hat, miu vang xin hodc nau, c6 mui kho
chiu. M& nay dugc dung trong cong nghi¢p 1lam xa
phong hodc nén va dung nhu chit boi tron.

Mo phé liéu la m& tir xac dong vat, md tor mot ) phé
liéu hoac phén du thira ciia dong vat (bac nhac ludi,
da co, bac nhac thu duoc tir qua trinh cit loc V.V.)
hoac bac nhac thu duoc khi loc va lam sach da. M&
phé lidu thuong c¢6 nhimg dac diém sau: mau dam,
mui kho chiu, ¢6 ham lugng cao hon vé cac chét nhu
axit béo tu do (axit oleic, palmitic...), cholesterol va
cht tap ban, va diém nong chay thip hon m& tir m&
14 va m& khé hodc cac loai md khac thudc nhoém nay.
M& nay ding chu yéu trong ky thuat.

Nhimg loai md nay c6 thé ¢ dang th6 hodc da tinh ché
bang cach trung hoa, xr ly bang dat sét, hoi nudc
nhiét cao, loc v.v.

Nhimg san phim nay duoc dung trong ché bién thuc
pham, san xuat thuoc mg, xa phong v.v.

Nhoém nay khéng bao gom:

(a) M& lon khong dinh nac va mé& gia cAm, chwa ndu
chay hodc chua chiét xuat cach khac, thugc nhém
02.09.

(b) Stearin mé 14 va m& khé va diu m& 14 va m& khé
(nhém 15.03).

(c) M& thu dugc tir dong vat trir nhitng loai néu trong
nhom nay (nhém 15.02, 15.04 hodc 15.06).

(d) Dau xuong thude nhém 15.06.
(e) Ché pham gia m& 1a va m& khé (nhém 15.17).

15.02 - M& ctia dong vat ho trau bo, ciru hodc dé,
trir cac loai mé thugc nhom 15.03.

1502.10 - M& (tallow)
1502.90 - Loai khac

Nhoém nay bao gdm m& & cac bd phan ndi tang va co
cua dong vat ho trau bo, ctru hoac dé va chu yeu tr
dong vat ho trau bo. M& nay c6 thé chua tinh ché

Lard containing bay leaves or other spices, added only
in small quantities insufficient to change its essential
character, is classified in this heading, but edible
mixtures or preparations containing lard are excluded
(heading 15.17).

Other pig fats, including bone fat, fats obtained from
waste and other inedible fats for uses other than
human consumption, such as for manufacturing and
animal feeding.

Poultry fats, including bone fat and fats obtained
from waste.

Bone fat obtained from fresh bones is a white or
yellowish fat with the consistency and smell of tallow;
but from stale bones it is soft, granular, dirty yellow or
brown, with a disagreeable odour. It is used in soap or
candle making and as a lubricant.

Fats obtained from waste are carcass fats, fats from
certain other animal waste or residues (tongue parings,
paunches, trimming, etc.) or greases obtained from the
trimming or cleaning of skins. They generally have the
following characteristic features: dark colour,
unpleasant odour, higher content of e.g., free fatty
acids (oleic, palmitic, etc.), cholesterol and impurities,
and lower melting point than the lard or other fats of
this heading. They are mainly used for technical
purposes.

These fats may be crude or refined. Refining is
effected by neutralisation, by treatment with Fuller’s
earth, insufflation with superheated steam, filtering,
etc.

These products are used in the preparation of foods,
for manufacturing ointments, soaps, etc.

The heading also excludes :

(a) Pig fat, free of lean meat, and poultry fat. not
rendered or otherwise extracted, of heading 02.09.

(b) Lard stearin and lard oil (heading 15.03).

(c) Fats obtained from animals other than those
mentioned in this heading (heading 15.02, 15.04 or
15.06).

(d) Bone oil of heading 15.06.
(e) Imitation lard (heading 15.17).

15.02 - Fats of bovine animals, sheep or goats, other
than those of heading 15.03.

1502.10 - Tallow
1502.90 - Other

This heading covers the fat surrounding the viscera
and muscles of bovine animals, sheep or goats, that
from bovine animals being the most important. This



(twoi, wdp lanh hodc déng lanh), uép mudi, ngdm
nude mudi, 1am kho, hun khéi hodc & dang md nau
chay (tallow). Qua trinh nau chay duoc sir dung ciing
nhu qua trinh nau chay dwgc néu tai nhom 15.01.
Nhom nay ciing bao gobm md duoc ép hodc da chiét
xut bang dung moi.

“Premier jus ” (oleo stock) 1a m& c6 chat luong cao
nhét trong s6 mé tallow an dwoc. N6 1a san pham ran
mau tring hodc hoi vang, khi vira ché bién gan nhu
khong c6 mui nhung dé 1au ngoai khong khi c6 mui 6i
dac trung,

M@ tallow thanh phan chu yéu gdm cac glycerit cua
axit oleic, axit stearic va axit palmitic.

M@ tallow duoc dung dé ché bién m& an duge hoac
chat béi tron, trong cong nghiép 1am xa phong hodc
lam nén, dung dé phu 1én d6 da, ding trong ché bién
thirc an chéan nudi, v.v.

Nhoém nay ciing bao gdm md xwong va m& thu duge
tur phé liéu, ciia dong vat ho trau bo, ctru hodc dé.
Nhitng mé ta lién quan dén m& twong (mg néu trong
Chu giai cia nhom 15.01 ciling ap dung cho m& cua
nhom nay.

Nhom nay khéong bao gom:

(a) Oleostearin, dau oleo va diu md (dau tallow)
(nhém 15.03).

(b) M& cua cac loai ngya (nhom 15.06).

(c) M& xuong va md thu duogce tir phé ligu, cua dong
vat khong dugc néu trong nhom nay (nhom 15.01,
15.04 hoac 15.06).

(d) Dau gbc dong vat (vi du, dau tir chan bo va dau
xuong, thuc nhom 15.06).

(e) Mot sb chat béo thue vat, goi 1a "tallow thyc vat",
vi du, tallow thuc vat Trung Qudc (chét béo thyc vat
chiét tir hat stillingia) va "tallow Borneo" (chat béo
thuc vét chiét tir nhiéu cay & Indonesia) (nhém
15.15).

15.03 - Stearin m& lon, diu mé lon, oleostearin,
dau oleo va dau tallow, chwa nhii hoa hoac chua
pha tron hoic chwa ché bién cach khac.

Nhom nay bao gdm céc san pham thu dugc bang cach
ép md 14 va mo khé cua lon (ttrc 13, stearin mo 1a va
m& khé cta lon, dau tir mé 14 va m& khé cua lon)
hoic bang cach ép md tallow (ttc 13, dau oleo, dau
tallow va oleostearin). Trong cac qua trinh ché bién
nay, m& 14 va m& kho hodc m tallow dwoc gitr trong
thung 1 néng trong 3 t6i 4 ngay, trong thoi gian do6
céc tinh thé stearin m& 14 va m& khd cta lon hodc
oleostearin dugc hinh thanh. Cac hat dugc hinh thanh
nay sau do dugc ép dé tach dau tir cac stearin. Kiéu
ép nay khac véi kiéu ép thuc hién trong néng chay
béng phuong phép kho & chd phuong phép ép néng
chay kho dugc thyuc hién ¢ nhiét d6 cao hon dé 1ay
md phé lidu khoi cac nguyén liéu dong vat khac nhu
protein va nhitng mo lién két v.v. Cac san pham trong
nhém nay ciing c6 thé thu dugc boi cac phuong phap
phén doan khac.

fat may be raw (fresh, chilled or frozen), salted, in
brine, dried, smoked or in the form of rendered fat
(tallow). The rendering processes used are the same as
those for obtaining the fats of heading 15.01. The
heading also covers fats obtained by pressing or
solvent- extraction.

“ Premier jus " (oleo stock) is the best grade of edible
tallow. It is a solid white or yellowish product which is
odourless if of recent preparation but develops a
characteristic rancid odour after exposure to air.

Tallow is almost exclusively composed of glycerides
of oleic, stearic and palmitic acids.

Tallow is used for the preparation of edible fats or of
lubricants, in the manufacture of soap or candles, for
dressing leather, in the preparation of animal feeds,
etc.

The heading also includes bone fat and fats obtained
from waste, of bovine animals, sheep or goats. The
description of the corresponding fats in the
Explanatory Note to heading 15.01 applies also to
such fats of this heading.

The heading excludes :

(a) Oleostearin, oleo-oil and tallow oil (heading
15.03).

(b) Fat obtained from horses (heading 15.06).

(c) Bone fat and fats obtained from waste, of animals
other than those mentioned in this heading (heading
15.01, 15.04 or 15.06).

(d) Oils of animal origin (e.g., neat’s foot oil and bone
oil, of heading 15.06).

(c) Certain vegetable fats known as “vegetable
tallows”, e.g., “Chinese vegetable tallow” (stillingia
fat) and “Borneo tallow” (heading 15.15).

15.03 - Lard stearin, lard oil, oleostearin, oleo-oil
and tallow oil, not emulsified or mixed or otherwise
prepared.

This heading covers products obtained by pressing
lard (i.e., lard stearin and lard oil) or by pressing
tallow (i.e., oleo-oail, tallow oil and oleostearin). In
these processes the lard or tallow is held in heated
tanks for three to four days during which time crystals
of lard stearin or oleostearin are formed. The resulting
grainy mass is then pressed to separate the oils from
the stearins. This pressing differs from the pressing in
dry rendering which is conducted at higher
temperature to remove the residual fat from the other
animal materials such as protein and connective tissue,
etc. The products of this heading may also be obtained
by other methods of fractionation.



Stearin tir m& 14 va mé khé ciia lon 1a phan m&
clrng mau trang con lai sau khi ép m& 14 va m& kho
cua lon hodc ép m& lon da néu chay khac. Nhém nay
bao gom ca dang an duoc va khong an dugc. Stearin
tir m& 14 va m& kho cia lon an dugc doi khi dung tron
voi m& 14 va m& kho ciia lon mém lam cho san pham
ddng nhat va dic hon (nhém 15.17). Stearin tir m& 14
va md kho caa lon khong an dugc dung dé boi tron
hodc lam nguyén liéu dé san xuat glycerin, stearin
hoac olein.

Diu tir m& 14 va mé khé ciia lon 13 san pham thu
duoc béng viéc ép lanh m& 14 va mo khd cua lon hodc
ép m& lon da ndu chay khac. D6 1a chat long mau hoi
vang, c6 mui m& nhe va vi dé chiu, co thé duoc dung
trong mot s6 quy trinh cong nghiép (lam len, xa
phong v.v.) hodc dé boi tron hodc doi khi ding lam
thuc pham

Diu oleo (in duoc) 1a md tring hodc hoi vang, rin,
c6 mui nhe cua m& tallow va ¢6 vi dé chiu, c6 ciu
trac tinh thé nhung c6 thé ¢6 dang hat sau khi can
hodc lam lang. N6 cau tao chi yéu tir phan glycerit
ca axit oleic (triolein). Dau oleo chti yéu dugc ding
trong san Xuét cac san pham an duoc, nhu margarin
hodc ché phém gia md tor m& 14 va md khd cta lon,
va nhu cht boi tron.

Déu tallow (diu oleo khong an duoc) 1a chat long hoi
vang, co mui cia md tallow, va rat d& bi 6i khi dé
ngoai khong khi. Dau nay dung lam xa phong va tron
v6i dau mo 1am thanh chét bdi tron.

Phan ctmg hon con lai sau khi chiét xuat dau oleo
hodc dau tallow 1a mot hdn hop chu yéu bao gdbm cac
glycerit cua axit stearic va palmitic (tristearin and
tripalmitin).Goi la oleostearin hoac stearin mé
tallow (tallow ép), n6 thuong ¢ dang banh hodc thoi,
cung va dé giy. N6 c6 mau tring, khong mui va
khong vi.

Nhom nay khéng bao gf‘)m cac san pham da nhii hod,
da pha tron hodc ché bién cach khac (nhdém 15.16,
15.17 hoic 15.18).

15.04 - M va diu va cac phan phén doan ciia
chiing, tir c4 hodc cac loai dong vat c6 vi song &
bién, di hoidc chwa tinh ché, nhung khong thay doi
vé mit ho4 hoc.

1504.10 - Diu gan ca va cac phan phéan doan cta
ching

1504.20 - M va dau va cac phan phan doan cia
chung, tir c4, trir dau gan ca

1504.30 - M va dau va cac phan phan doan cia
chung, tir dong vat co v & bién

Nhoém nay bao gdm md va dau va cac phan phéan doan
ctia chung, c6 ngudn gdc tir cac loai ca (c4 tuyét, ca
bon ludi ngya (halibut), cé trich nude lanh, cé trich
diu, ca com (ca trong), ca sac-din bién Mang so
(pilchard) v.v.) hoac dong vat co vii & blen (cd voi, ca
heo, hai cdu v.v.). Ching dugc chiét xuat tir than
dong vat hodc tir gan cta c4 hoac dong vat co v ¢
bién hoic tir phé liéu cua ching. Chung thuong c¢6

Lard stearin is the solid white fat left after lard or
other rendered pig fat has been pressed. The heading
covers both the edible and inedible forms. Edible lard
stearin is sometimes mixed with soft lard to give it a
firmer consistency (heading 15.17). Inedible lard
stearin is used as a lubricant or as a source of glycerol,
olein or stearin.

Lard oil is a product obtained by the cold pressing of
lard or other rendered pig fat. It is a yellowish liquid
with a faintly greasy odour and pleasant taste, used in
certain industrial processes (wool processing, soap
manufacture, etc.) or as a lubricant or sometimes for
food purposes.

Oleo-ail (edible) is a white or yellowish solid fat of
soft consistency with a faint smell of tallow and an
agreeable flavour. It is crystalline but may become
granular on rolling or smoothing. It is composed
mainly of the glyceride of oleic acid (triolein). Oleo-
oil is chiefly used for the manufacture of edible
products, such as margarine or imitation lard, and as a
lubricant.

Tallow oil (inedible oleo-ail) is a yellowish liquid,
smells of tallow, and turns rancid very easily when
exposed to air. It is used for soap-making and is mixed
with mineral oils for use as a lubricant.

The harder part which remains after the extraction of
the oleo-oil or tallow oil is a mixture consisting mainly
of the glycerides of stearic and palmitic acids
(tristearin and tripalmitin). Known as oleostearin or
tallow stearin (“pressed tallow”), it is generally in the
form of hard, brittle cakes or tablets. It is white,
odourless and tasteless.

The heading excludes products which have been
emulsified, mixed or otherwise prepared (heading
15.16, 15.17 or 15.18).

15.04 - Fats and oils and their fractions, of fish or
marine mammals, whether or not refined, but not
chemically modified.

1504.10 - Fish-liver oils and their fractions

1504.20 - Fats and oils and their fractions, of fish,
other than liver oils

1504.30 - Fats and oils and their fractions, of marine
mammals

This heading covers fats and oils and their fractions,
derived from several varieties of fish (cod, halibut,
menhaden, herring, sardines, anchovy, pilchard, etc.)
or marine mammals (whales, dolphins, seals, etc.).
They are extracted from the body or liver of the fish or
marine mammal or from waste thereof. They usually
have a characteristic fishy smell and a disagreeable
taste, and vary in colour from yellow to reddish-



mui tanh d3c trung cua ca, ¢6 vi kho chiu, c6 mau
thay doi tir vang dén nau do.

Gan ca tuyét va gan c4 bon ludi ngwa va gan cac
loai c4 khic cung cip dau véi ham luong vitamin cao
va cac chit hitu co khac. Do do, ching chu yeu duoc
dung trong san xuat thudc. Cac loai dau nay van
thudc nhom nay du cé hay khong dugc tang ham
lwong vitamin bang chiéu xa hodc cach khac, nhung
ching thuéc Chwong 30 khi dugc dong goi nhu
thuéc, hodc duoc nhil hoa hodc thém chét khac vi
muc dich diéu tri.

Nhom nay cting bao gdm stearin ctia c4, san pham rin
thu duoc bang cach ¢p hoac gan dau ca udp lanh. San
pham nay 1a mot chat c6 mau hoi vang hodc néu co
mui tanh cta ca va dugc ding dé ché bién chat nhon
(degras), chat boi tron hodc xa phong loai thap cip.

M& va dau c6 ngudn gbe tir ca hodc dong vat co va &
bién van thudc nhém nay khi duoc tinh ché, nhung bi
loai trir néu duge hydro hoa, este hoa lién hop, tai este
hoéa hoic eledin hoa mét phan hodc toan b (nhém
15.16).

15.05 - M@ long va chit béo thu dwgc tir mé 16ng
(ké ca lanolin).

M@ 16ng 1a méot loai md dinh ¢6 mui kho chiu, dugce
chiét xuét tir nwéc xa phong tay 16ng hodc chudi hodc
ho vai. Nguoi ta ciing c6 thé chiét md 16ng bang dung
moi dé bay hoi (carbon disulphide,v.v.). M& 16ng
khong c6 céc este glycerin va, do d6, v& mat hoa hoc
n6 nén dugc coi nhu sap hon 1a mét loai ma. No duge
dung trong san xuat cac chat boi tron va cho cic muc
dich cong nghiép khac, nhung n6 dugc ding chu yéu
nhu lanolin (san pham da dwoc tinh ché cta nd) hodc
dé chiét xuét olein m& 16ng hodc stearin mé 10ng.

Lanolin, thu dugc bang cach tinh ché m& 16ng, c6
tinh dong nhét ctia thuéc md; n6 ¢ mau tir trang hoi
vang dén ndu tuy theo mirc do tinh ché, m& 16ng nay
it hong ngoai khong khi va c6 mui nhe déc trung.
Lanolin rat dé tan trong con s6i nhung khéng tan
trong nudc, mac duno co thé hit mot lugng nude 1on
khi chuyén sang thé sira ddc sén sét, duge goi la m&
16ng tinh ché ngam nuéc.

Lanolin khan duoc ding chii yéu dé san xuit chét boi
tron, dau nhii hodc chat hoan tit (chat phu). Lanolin
ngam nudc hodc nhii hoa phan 16n dwgc ding ché
thuéc md hodc my pham.

Lanolin it bién tinh, van gitt dugc tinh chét co ban
ctia lanolin, va con ctia m& 16ng (thudng goi 14 con
cuia lanolin- 14 hdn hgp ciia cholesterol, isocholesterol
va cac loai cOn bac cao khéc) cling thudc trong nhém
nay

Nhém nay khéng bao gdm céc loai con da xac dinh
vé mit hoa hoc (thuong thugc Chwong 29) va nhiing
ché phém dua trén lanolin, vi du lanolin thém thudc
hoic chit thom (nhém 30.03 hodc 30.04, hoidc
Chuwong 33). Ciing khéng thuge nhdm nay 1a cac
lanolin thay d6i vé mat hoa hoc dén murc lam mét tinh

brown.

Cod liver and halibut liver and other fish liver yield
oils with a high content of vitamins and other organic
substances. They are, therefore, chiefly used in
medicine. These oils remain in this heading whether or
not their vitamin content has been increased by
irradiation or otherwise, but they fall in Chapter 30
when put up as medicaments, or emulsified or
containing other substances added with a view to
therapeutic use.

This heading also includes “fish stearin”, a solid
product obtained by pressing and decanting chilled
fish oil. It is a yellowish or brown substance smelling
of fish, and is used for the preparation of degras,
lubricants and low-grade soap.

The fats and oils derived from fish or marine
mammals remain in this heading when refined, but are
excluded if partly or wholly hydrogenated, inter-
esterified, re-esterified or elaidinised (heading 15.16).

15.05 - Wool grease and fatty substances derived
therefrom (including lanolin).

Wool grease is a sticky fat with a disagreeable odour,
extracted from the soapy water in which the wool has
been scoured or cloth fulled. It may also be extracted
from greasy wool by means of volatile solvents
(carbon disulphide, etc.). Wool grease does not consist
of glycerol esters and, therefore, chemically it should
be regarded as a wax rather than a fat. It is employed
in the preparation of lubricants and for other industrial
purposes, but it is mostly used as lanolin (its refined
product) or for the extraction of wool grease olein or
wool grease stearin.

Lanolin, obtained by purifying wool grease, has the
consistency of an ointment; it ranges in colour from
yellowish-white to brown according to the degree of
refining, deteriorates only very slightly in the air and
has a faint, characteristic odour. Lanolin is very
soluble in boiling spirit but insoluble in water,
although it can absorb a large quantity of water,
turning into an unctuous emulsion known as hydrated
lanolin.

Anhydrous lanolin is used lor the preparation of
lubricants, emulsifiable oils or dressings. Hydrated or
emulsified lanolin is mainly used for the preparation of
ointments or cosmetics.

Slightly modified lanolin, which retains the essential
character of lanolin, and wool alcohols (also known as
lanolin alcohols - mixtures of cholesterol,
isocholesterol and other higher alcohols) are also
covered by this heading.

The heading excludes chemically defined alcohols
(generally Chapter 29) and preparations based on
lanolin, for example lanolin to which medicated or
perfumed substances have been added (heading 30.03
or 30.04, or Chapter 33). Also excluded are lanolins
so extensively modified chemically that they have lost



chét co ban cua lanolin, vi du lanolin dugc ethoxylat
héa dén muc trd thanh hoa tan trong nude (thuong
thugc nhém 34.02).

Khi chung cit m& 16ng, thyc hién dudi tic dung ciia
hoi nudc ndng va tiép sau 1a tac dung ciia viée ép,
ngudi ta c6 thé tach duge san pham dang long, san
pham dang ctmg va phé liéu.

San pham dang l6ng, dugc goi 13 olein ciia m& long,
¢6 mau nau dé, duc va hoi c6 mui md 16ng. N6 tan
trong con, trong ete diethyl, xing dau v.v. N6 dugc st
dung nhu mot chét boi tron vai soi trong nha may soi.

Phan rén (stearin ciia mé 16ng) 1a mot chét sap, c6
mau nau vang va cd nang mii md 16ng, tan trong con
s0i va cac dung méi hiru co khac. N6 dugc dung
trong cong nghiép da, ché chét boi tron hodc m& dinh
va 1am nén hodc xa phong.

Nhém nay khéng bao gém phé liéu cua m& léng
(nhém 15.22).

15.06 - M va diu dong vat khac va cdc phén phan
doan cua chung, di hoac chwa tinh ché, nhung
khong thay doi vé mat hoa hoc.

Nhom nay bao gom tat ca md va dau co ngudn gdc tir
dong vat ciing nhu cac phan phan doan ciia chung,
trir nhitng loai thugc nhom 02.09 hodc thudce nhitng
nhom truge cua Chuong ndy. Vi vy nhom nay bao
gom tit ca m& c6 ngudn goc dong vat khong thu dugce
tir lon, gia cam, dong vét ho trau bo, dé, ctru, cd hodc
dong vat c6 vii & bién, va tat ca dau nguon gbe dong
vat trir diu tir m& 14 va md khé ciia lon, dau oleo, dau
tallow, dau thu duoc tir ca hodc dong vat co via & bién
va dau thu dugc tir md 10ng.

Pic biét, nhom nay bao gom:

(1) M@ ciia cac loai ngua, ha mé, giu, thé, cua dit,
rua v.v. (ké ca mo tir xuwong, xuong tuy hodc tir phé
liéu cua cac dong vat nay).

(2) Dau tir chin ciia bd va cac loai diu twong ty |2
san pham cua viéc ép lanh mé thu dwoc bang cach
dun s6i xwong chan hodc xuong cing chan chan cua
dong vat ho trau bo, ngua hoac ctru.

Dau loai nay c6 mau vang nhat, hoi ngot, on dinh
trong khong khi, cht yéu dugc dung lam chat boi tron
cac loai may moéc tinh xdo (dong ho, may khau,
sting...).

(3) Dau xuong dugc chiét xuét tir md xuong bing
cach ¢p, hodc bang cach xir Iy xwong bang nudc
néng. Diu xuong la diu dang l6ng, hoi vang, khong
mui, va khong dé bi 6i. N6 duoc dung nhu chét boi
tron cho may méc tinh xao va cho 16p phu chit hoan
tat (dressing skin).

(4) Dau chiét tir tiy, 1 san phim mau tring hoic hoi
vang, duoc dung trong dugc phim va nudce hoa.

(5) Diu ciia long db trimg dugc chiét xuét tir long
do trimg d lue chin bing cach ép hodc bang dung
moéi. 6 14 loai dau trong, mau vang anh kim hoac dé

the essential character of lanolin, for example lanolin
ethoxylated to such an extent as to be water soluble
(usually heading 34.02).

When wool-grease is steam-distilled and pressed, it
separates into a liquid, a solid and a residue.

The liquid, known as wool grease olein is cloudy,

reddish-brown and with a faint odour of wool grease.
It is soluble in alcohol, diethyl ether, motor spirit, etc.
It is used as a textile greasing agent in spinning mills.

The solid part (wool grease stearin) is a waxy
substance, yellow-brown in colour and smelling
strongly of wool grease, soluble in boiling spirit and
other organic solvents. It is used in the leather
industry, for the preparation of lubricants or adhesive
greases, and in the manufacture of candles or soap.

The heading excludes wool grease residues (heading
15.22).

15.06 - Other animal fats and oils and their
fractions, whether or not refined, but not
chemically modified.

This heading covers all fats and oils of animal origin
and their fractions, except those which are classified
in heading 02.09 or in earlier headings of this Chapter.
It therefore covers all animal fats not obtained from
pigs, poultry, bovine animals, sheep, goats, fish or
marine mammals, and all animal oils except lard oil,
oleo-ail, tallow oil, oils obtained from fish or marine
mammals, and oils derived from wool grease.

The heading includes in particular ;

(1) Fat obtained from horses, hippopotamuses,
bears, rabbits, land-crabs, turtles, etc. (including
fats obtained from bone, marrow or waste of these
animals).

(2) Neat’s-foot and similar oils obtained by cold
pressing the grease obtained by boiling the foot or shin
bones of bovine animals, horses or sheep.

These are pale yellow, sweetish oils, stable in air,
chiefly used as lubricants for delicate mechanisms
(watches, sewing-machines, fire-arms, etc.).

(3) Bone oil extracted from bone fat by pressure, or by
the treatment of bones with hot water. This is an
odourless, yellowish liquid oil, which does not readily
become rancid. It is used as a lubricant for delicate
mechanisms and for dressing skins.

(4) Oil extracted from marrow. A white or yellowish
product used in pharmacy and in perfumery.

(5) Egg-yolk oil extracted from hard-boiled egg-yolks
by pressure or by solvents. It is a clear, golden-yellow
or reddish oil, with a smell of boiled eggs.



nhat, c6 mui cta tring chin.

(6) Dau trirng rua, c6 mau vang nhat, khong mui,
dung lam thyc pham.

(7 Dau nh{ng chiét tir nhong tim, mau nau do, co
mui ndng va rat kho chiu, ding trong san xut xa
phong.

Nhom nay khéng bao gom:

(a) M& lon hodc m& gia cam (nhém 02.09 hoic
15.01).

(b) M& ctia ddng vat ho trau bo, dé hodc ctru (nhém
15.02).

(c) MG va diu cua ca hodc dong vat co vii & bién va
céac phan phan doan cta ching (nhom 15.04).

(d) Nhimg san pham bao gém chu yéu bazo piriddin
(dau dippel, thuong goi dau xwong) (nhom 38.24).

15.07 - Déu diu twong va cac phan phin doan cia
diu diu twong, da hodc chua tinh ché, nhung
khong thay doi veé mat hoa hoc

1507.10 - DAu tho, da hodc chua khir chit nhua
1507.90 - Loai khac

Dau d4u twong thu dugc bang cach chiét xuat tir hat
dau tuong (Glycine max), bang cach ép thuy luc hodc
bang ép dau bét ra (expeller presses), hodc bang dung
moi. N6 13 loai dau kho khong bay hoi, mau vang lot,
c6 thé dung lam thyc phém hodc trong mot s6 nganh
cong nghiép, vi du, ché bién margarin hodc salad, san
xuét xa phong, son, vecni, chit hoa déo, va nhyua
alkyd.

Nhoém nay ciing bao gdm cac phan doan cta dau dau
twong. Tuy nhién, lecithin ciia ddu d4u twong thu
duoc tir dau tho trong qua trinh tinh ché, dugc phan
loai trong nhom 29.23.

Chu giai phan nhém.
Phan nhom 1507.10

Dau thuc vat khong bay hoi, long hodc rén, thu dugc
bang cach é ép, dugce coi nhur dau tho néu khong qua
qué trinh ché bién nao khac ngoai gan, quay ly tim
hodc loc, voi diéu kién, dé tach diu ra khoi cac hat
cung, chi can dén luc co hoc nhu st nang, nén hoac
luc ly tam, trir cac phwong phap loc hip thy, bang
viéc phan doan hodc phuong phap hoa hodc ly nao
khac Déu thu dugc tir Vlec chlet duoce coi 1a dau tho
néu khong co thay ddi vé& mau sic, mui, vi so voi dau
tuong ung thu dugc tir viée ép.

15.08 - Dau lac va céac phf?}n phén doan ciia diu .
lac, da hoic chua tinh ché, nhung khong thay doéi

(6) Turtle-egg oil. Pale yellow and odourless; used for
food.

(7) Chrysalis oil extracted from silk-worm
chrysalises. This is a reddish-brown oil with a
pronounced and very disagreeable odour; it is used in
soap manufacture.

This heading excludes :
(a) Pig or poultry fat (heading 02.09 or 15.01).

(b) Fats of bovine animals, sheep or goats (heading
15.02).

(c) Fats and oils of fish or marine mammals and their
fractions (heading 15.04).

(d) Products consisting mainly of pyridine bases

(known as Dipper’s oil, also sometimes called bone-
oil) (heading 38.24).

15.07 - Soya-bean oil and its fractions, whether or
not refined, but not chemically modified (+).

1507.10 - Crude oil, whether or not degummed
1507.90 - Other

Soya-bean oil is obtained by extraction from the seeds
of the soya bean (Glycine max), using hydraulic or
expeller presses, or solvents. It is a pale yellow, fixed
drying oil used for both food and industrial purposes,
e.g., in margarine and salad dressings, in the
manufacture of soap, paints, varnishes, plasticisers,
and alkyd resins.

The heading also includes fractions of soya-bean oil.
However, soyabean lecithin, obtained from crude
soya-bean oil during refining, is to be classified in
heading 29.23.

0
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Subheading Explanatory Note.

Subheading 1507.10

Fixed vegetable oils, fluid or solid, obtained by
pressure, shall be considered as ““ crude *’ if they have
undergone no processing other than decantation,
centrifugation or filtration, provided that, in order to
separate the oils from solid particles only mechanical
force, such as gravity, pressure or centrifugal force,
has been employed, excluding any adsorption filtering
process, fractionation or any other physical or
chemical process. If obtained by extraction an oil shall
continue to be considered as “crude”, provided it has
undergone no change in colour, odour or taste when
compared with the corresponding oil obtained by
pressure.

15.08 - Ground-nut oil and its fractions, whether or
not refined, but not chemically modified (+).



vé mit hoa hoc. (+).
1508.10 - Dau tho
1508.90 - Loai khac

Dau lac 1a mot loai dau khong kho, 'ghu dugc tur lac
thong thuong (Arachis hypogaea) bang cach chiet
xuat dung méi hay ép.

Dau loc va tinh ché duge dung, vi dy, lam dau salad,
lam dau ndu an va ché margarin. Nhiing loai ¢6 chat
lwong kém hon dugc ding dé lam xa phong hogc chat
bdi tron.

Chu gidi phan nhém.
Ph&n nhom 1508.10
Xem Chu giai cia phan nhém 1507.10.

15.09 - DAu 6 liu va céc p!l?m phan doan cia dé‘u} i)
liu, d4 hodc chwa tinh ché, nhung khong thay doi
ve mat hoa hoc.

1509.20 - Dau 6 liu nguyén chat dic biét (Extra
virgin olive oil)

1509.30 - Dau 6 liu nguyén chit (Virgin olive oil)
1509.40 - Dau 6 liu nguyén chat khac
1509.90 - Loai khac

Dau oliu 1a dau thu dwoc tir qua 6liu (olea europaea
L)

Nhoém nay bao gom:

Déu 6liu nguyén chit (vigrin) 14 dau thu duoc tir
qua 6liu chi bang phwong phap co hoc hodc vat Iy
khéc trong cac diéu kién, didc biét 1a diéu kién nhiét,
khong 1am bién chit dau, va khong qua ché bién khac
ngoai rira sach, gan, quay ly tdm hodc loc.

(A) Dau 6liu nguyén chit dic biét, thu dugc trong
cac diéu kién cu thé, dac biét lién quan dén viée xt ly
6 liu trudce khi ché bién hoic kiém soat nhiét do trong
qué trinh ché bién va bao quan, khong dan dén bit ky
thay d6i nao trong dau. V& dic tinh cam quan, n6 co
vi tréi cdy va khong co khuyét tat. N6 ¢ mau trong
sudt, tir vang nhat dén xanh 14. N6 phu hop dé ding &
trang thai tw nhién. Dau 6 liu nguyén chét dic biét co
chi s6 axit tw do tinh theo axit oleic khong vuot quéa
0,8 gam trén 100 gam va c6 thé phén biét véi cac loai
déu 6 liu khéc theo cac dic tinh dugc néu trong Tiéu
chuin Codex Alementarius 33-1981.

(B) Déu éliu nguyén chit, thu dugc trong cac diéu
kién cu thé, dic biét 1a diéu kién nhiét trong qu4 trinh
ché bién va bao quan, c6 thé dan dén mét s6 thay ddi
nhd trong dau, tao ra cac nhuoc diém vé cam quan
khéng vuot qua gioi han quy dinh trong Tiéu chuin
Codex Alimentarus 33-1981. N6 c6 huong vi trai cdy
dac trung, mau vang nhat dén xanh 14 va thich hop dé

1508.10 - Crude oil
1508.90 - Other

Ground-nut oil or peanut oil is a non-drying oil
obtained from the seeds or “nuts’’ of the common
ground-nut (Arachis hypogaea), by solvent extraction
or by pressing.

The filtered and refined oil is used, for example, as a
salad oil, for cooking and for making margarine.
Inferior grades are used for making soaps or
lubricants.

0
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Subheading Explanatory Note.
Subheading 1508.10
See the Explanatory Note to subheading 1507.10.

15.09 - Olive oil and its fractions, whether or not
refined, but not chemically modified.

1509.20 - Extra virgin olive oil

1509.30 - Virgin olive oil
1509.40 - Other virgin olive oils
1509.90 - Other

Olive oil is the oil obtained from the fruit of the olive
tree (Olea europaea L.).

This heading covers:

Virgin olive oils are the oils obtained from the fruit of
the olive tree solely by mechanical or other physical
means under conditions, particularly thermal
conditions, that do not lead to alterations in the oil, and
which have not undergone any treatment other than
washing, decanting, centrifuging and filtration.

(A) Extra virgin olive oil, which is obtained under
specific conditions, in particular as regards the
handling of the olives prior to processing or the
temperature control during processing and storage,
which do not lead to any alterations in the oil. As
regards its organoleptic characteristics, it is fruity and
presents no defects. It has a clear, light yellow to green
colour. It is suitable for consumption in its natural
state. Extra virgin olive oil has a free acidity expressed
as oleic acid not exceeding 0.8 grams per 100 grams
and can be distinguished from the other olive oil
categories according to the characteristics indicated in
the Codex Alimentarius Standard 33- 1981.

(B) Virgin olive oil, which is obtained under specific
conditions, particularly thermal ones during processing
and storage, that might lead to some slight alterations
in the oil, producing organoleptic defects not
exceeding the limits specified in the Codex
Alimentarius Standard 33-1981. It has a specific fruity
taste, a clear light yellow to green colour and is



dung & trang thai tyr nhién. Dau 6 liu nguyén chat co
chi s6 axit ty do tinh theo axit oleic khéng vuot qua
2,0 gam trén 100 gam va c6 thé phén biét véi cac loai
déu 6 liu khéc theo cac dic tinh duoc néu trong Tiéu
chuin Codex Alementarius 33-1981.

(C) Cac dau 6 liu nguyén chit khac, thu duoc trong
cac diéu kién tao ra san phim o thé khong thich hop
dung 1am thirc dn cho nguoi néu khéng tinh ché thém
va bao gém hai loai, tirc 14, dau 6 liu nguyén chét
lampante va dau 6 liu nguyén chét thong thuong.

(D) Loai khac bao gém cac loai dau thu duoc tir dau
6 liu nguyén chat thudc cac phan nhém néu trén bang
phuong phap tinh ché, khong lam thay ddi cau triic
glyceride ban ddu. N6 bao gom hai loai sau:

(1) Dau é liu tinh ché c6 chi sb axit ty do tinh theo
axit oleic khong vugt qua 0,3 gam trén 100 gam va
cac dac tinh khac tuwong timg vdi cac dic tinh néu tai
Tiéu chuin Codex Alimentarius 33-1981. N6 1a mot
loai dau trong subt, khong chira can. N6 ¢6 mau vang
nhat va khong ¢6 mui hodc vi déc trung va co thé
thich hop dung lam thirc &n cho nguoi.

(2) Dau é liu bao gdbm déu 6 liu tinh ché va dau 6 liu
nguyén chat 1 dau bao gom hdn hop dau 6 liu tinh
ché va diu 6 0 liu nguyén chat phu hop dé tiéu dung.
N6 c6 chi s6 axit tu do, tinh theo axit oleic, khong
qua 1 gam trén 100 gam va cac dac tinh khac cua nd
tuong Ung vai cac dic tinh da néu tai phan 3 cua Tiéu
chudn Codex Alimentarius 33-1981. San pham nay ¢
mau tir vang nhat dén xanh 14, mui thom va vi ngon.

(E) Cac phén doan va hdn hop cuia cac loai dau duoc
mo ta tir (A) dén (D) 6 trén.

*kk

Nhom nay khong bao gdém dau bi 6 liu va hdn hop
ctia n6 voi dau 6 liu nguyén chat (nhoém 15.10) hoic
dau tai este hoa thu dugc tir diu 6 liu (nhém 15.16).

15.10 - DAu khéc va cdc phin phan doan cia
chiing, thu dwgc duy nhat tir 6 liu, d hoiic chua
tinh ché, nhung chwa thay déi vé mit hoa hoc, ké
¢4 hén hop ciia cac loai diu nay hodc cac phin
phan doan ciia céc loai dAu nay véi diu hoic cac
phén phén doan ciia diu thudc nhom 15.09.

1510.10 - Dau ba 6 liu (olive pomace oil) tho
1510.90 - Loai khac

Nhoém nay bao gdm déu tir qua 6liu trir dau thude
nhém 15.09.

Nhom nay bao gdm céc loai dau thu dugc tir ba 6 liu.
Ba 6 liu 1a chat rén con sot lai cua 6 liu sau khi chiét
xut ddu 6 liu ciia nhém 15.09. Phan nhdo con sot lai
nay van chtra mét lwong nudce va dau khac nhau.

Céc loai dau thudc nhém nay c6 thé & dang thd hodc
tinh ché hodc dugc xir 1y cach khac, véi dicu kién la
khong c6 sy bién doi cau tric glyceridic.

suitable for consumption in its natural state. Virgin
olive oil has a free acidity expressed as oleic acid not
exceeding 2.0 grams per 100 grams and can be
distinguished front the other olive oil categories
according to the characteristics indicated in the Codex
Alimentarius Standard 33-1981.

(C) Other virgin olive oils, which are obtained under
conditions that lead to a product that may not be
suitable for human consumption without further
refining and includes the two categories, i.e., lampante
virgin olive oil and ordinary virgin olive oil.

(D) Other includes oils obtained from the virgin olive
oils of the above-listed subheadings by refining
methods, which do not lead to alterations in the initial
glyceride structure. It includes the following two
categories:

(1) Refined olive oil has a free acidity expressed as
oleic acid not exceeding 0.3 grams per 100 grams and
other characteristics corresponding to those reported in
the Codex Alimentarius Standard 33-1981. Itisa
clear, limpid oil containing no sediment. It has a light-
yellow colour and no specific odour or taste and it may
be suitable for human consumption.

(2) Olive oil composed of refined olive oil and virgin
olive oils is oil consisting of a blend of refined olive
oil and virgin olive oils fit for consumption as they
are. It has a free acidity, expressed as oleic acid, of not
more than 1 gram per 100 grams and its other
characteristics correspond to those reported in section
3 of the Codex Alimentarius Standard 33-1981. This
product has a light-yellow to green colour, and a good
odour and taste.

(E) Fractions and blends of the oils described under
(A) to (D) above.

*kk

This heading does not cover olive pomace oil and its
blends with virgin olive oils (heading 15.10) or re-
esterified oil obtained from olive oil (heading 15.16).

15.10 - Other oils and their fractions, obtained
solely from olives, whether or not refined, but not
chemically modified, including blends of these oils
or fractions with oils or fractions of heading 15.009.

1510.10 - Crude olive pomace oil
1510.90 - Other

This heading covers oils coming from olives, other
than the oils of heading 15.09.

This heading includes oils obtained from olive
pomace. Olive pomace is the residual solids of olives
after extraction of olive oils of heading 15.09. This
residual paste still contains a variable amount of water
and oil.

The oils of this heading may be crude or refined or
otherwise treated, provided that no modification of the
glyceridic structure has taken place.



Nhom nay ciing bao gdm cac phan phan doan va hon
hop ciia dau hodc céc phan phan doan ciia nhoém nay
voi dau hodc cac phan phan doan ctia nhém 15.09.
Hdn hop phd bién nhat bao gdm hdn hop dau ba 6 liu
tinh ché va dau 6 liu nguyén chét.

(A) Déu bi 6 liu thd, 1 loai dau thu dwgc bang cach
chiét dung méi hodc céac xir Iy vat 1y khac cac can con
lai sau khi chiét xuit dau 6 liu thuéc nhom 15.09. Dau
nay co thé duogc phéan biét vdi cac loai dau thuoc
nhom 15.09 béng cac dac tinh danh cho loai nay dugc
néu trong Tiéu chuan ctia Hoi dong O liu Qudc té
(COI/T.15/NC s6 3). N6 nham dé sir dung trong k¥
thu;it hodc dung lam thirc an cho ngudi sau khi tinh
ché.

(B) Déu ba 6 liu tinh ché, 1a loai dau thu dugc tir dau
ba 6 liu tho bang phuong phap tinh ché, khong dan
dén thay d6i ciu tric glyceridic ban dau.

Dau bi 6 liu tinh ché bao gom:

(1) Déau bi 6 liu tinh ché: co chi sb axit tw do, tinh
theo axit oleic, khdng qua 0,3 gam trén 100 gam va
cac déc tinh khac tuong Gng voi cac dac tinh duoc
bao cdo trong Tiéu chuin Codex Alimentarus 33-
1981 cho loai nay. San pham nay c6 mau tir vang nhat
dén vang nau, mui, vi chap nhan duogc, thich hop
dung lam thyc phdm cho ngudi; tuy nhién, né chi co
thé duoc ban tryc tiép cho ngudi tiéu ding néu duoc
cho phép & quéc gia ban 1¢.

(2) Dau bi 6 liu 12 loai diu bao gom hdn hop dau ba
6 liu tinh ché va dau 6 liu nguyén chat dic biét (A)
va/hodc dau 6 liu nguyén chat (B). N6 c6 chi sb axit
tu do, tinh theo axit oleic, khong qua 1 gam trén 100
gam va cac dic tinh khac twong tng voi cac déc tinh
duogc néu trong Tiéu chuan Codex Alimentarius 33-
1981 cho loai nay. San pham nay c6 mau tir vang nhat
dén xanh 14, mui thom va vi ngon, thich hop diing
lam thirc an cho nguoi.
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Nhom nay khéng bao gbm diu tai este hoa thu dugc
tir dau 6liu (nhém 15.16).

15.11 - DAu co va céc’phz}in phéan doan ciua d?lu co,
da hoic chwa tinh che, nhwng khong thay doi ve
mat héa hoc (+).

1511.10 - DAu thd
1511.90 - Loai khac

Dau co 1a mt loai chit béo thue vat thu duge tir com
ctia qua co dau. Ngudn gbe chu yéu tir ciy co dau
chau Phi (Elacis guineensis) moc ty nhién ¢ ving
Chau Phi nhiét d6i, nhung ciing dwoc trong & Trung
My, Malaysia va Indonesia. Trong nhiing cdy co dau
khéc, ciing c6 thé ké toi loai Elacis melanococa (biét
dén véi tén co noli) va nhiing loai co khac thudc loai
AcrOCImla gdm cé co Paragoay (coco mbocaya), c6
nguon goc 6 Nam M. Diu thu duge boi chiét hodc
ép va c6 mau thay doi theo trang thai da hodc chua
tinh ché. Dau nay khac voi dau hat co (nhém 15.13),
loai thu dugc tir cay co diu c6 thanh phén axit

The heading also covers fractions and blends of oils or
fractions of this heading with oils or fractions of
heading 15.09. The most common blend consists of a
mixture of refined olive pomace oil and virgin olive
oils.

(A) Crude olive pomace oil, which is oil obtained by
solvent-extraction or other physical treatments of the
residues left after the extraction of olive oils of
heading 15.09. This oil can be distinguished from
those of heading 15.09 by the characteristics for this
category indicated in the Standard of the International
Olive Council (COI/T.15/NC No 3). It is intended for
technical use or for human consumption after refining.

(B) Refined olive pomace oil, which is oil obtained
from crude olive pomace oil by refining methods,
which do not lead to alterations in the initial glyceridic
structure.

Refined olive pomace oils include:

(1) Refined olive pomace oil: it has a free acidity,
expressed as oleic acid, of not more than 0.3 grams per
100 grams and other characteristics corresponding to
those reported in the Codex Alimentarius Standard 33-
1981 for this category. This product has a light-yellow
to brownish yellow colour, an acceptable odour and
taste, and is suitable for human consumption;
however, it may be sold directly to the consumer only
if permitted in the country of retail sale.

(2) Olive pomace oil is the oil consisting of a blend or
refined olive pomace oil and extra virgin olive oil (A)
and/or virgin olive oil (B). It has a free acidity,
expressed as oleic acid, of not more than 1 grams per
100 grams and other characteristics corresponding to
those reported in the Codex Alimentarius Standard 33-
1981 for this category. This product has a light-yellow
to green colour, a good odour and taste, and it’s fit for
human consumption.
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This heading does not cover re-esterified oil obtained
from olive oil (heading 15.16).

15.11 - Palm oil and its fractions, whether or not
refined, but not chemically modified (+)

1511.10 - Crude oil
1511.90 - Other

Palm oil is a vegetable fat obtained from the pulp of
the fruits of oil palms. The main source is the African
oil palm (Elaeis guineensis) which is native to tropical
Africa but is also grown in Central America, Malaysia
and Indonesia; other examples are Elaeis melanococca
(also known as noli palm) and various species of
Acrocomia palms, including the Paraguayan palm
(coco mbocaya), originating in South America. The
oils are obtained by extraction or pressing and may be
of various colours depending on their condition and
whether they have been refined. They are
distinguishable from palm kernel oils (heading 15.13),



palmitic va axit oleic rat cao.

Dau co duge dung lam xa phong, lam nén, my pham
hodc céc ché pham vé sinh, ding nhu chét béi tron,
dé ma thiéc nhing nhong, dé san xuat axit palmitic
v.v. Dau co tinh ché duoc dung lam thyc phém nhu
m& ran va san xut margarin.

Nhém nay khéng bao gém dau hat co, ddu ba-ba-su
(nhém 15.13).

*kx
Chu gidi phan nhém.
Phan nhém 1511.10
Xem Chu giai phan nhém 1507.10.

15.12 - Dau hat hwéng dwong, dau ciy rum hoic
diu hat bong va cac phin phén doan ciia chiing,
di hoic chwa tinh ché, nhung khong thay déi vé
mat héa hoc (+).

- Dau hat huéng duong hodc diu ciy rum va cac phan
phén doan cua ching:

1512.11 - - Dau thd
1512.19 - - Loai khac
- Dau hat bong va cac phan phan doan cua ching:

1512.21 - - Dau thé, di hodc chwa khir gossypol

1512.29 - - Loai khac
(A) DAU HAT HUONG DUONG

Dau nay ly tir hat huéng dwong théng thuong
(Helianthus annuus) va 1 du c6 mau vang sang. N6
duogc ding dé tron salad va 1a thanh phéan cta
margarin hodc chit thay thé m& tir m& 14 va m& kho
cta lon. DAu c6 dic tinh ban-mau kho, vi vay rét hiru
ich trong cong nghiép son hoic vecni.

(B) DAU CAY RUM

Hat cta céy rum (Carthamus tinctoris) c6 tam quan
trong trong cong ngh¢ nhudém, n6 cung cap dau kho,
an dwoc. Dau nay dugc dung lam thuc pham, san xuét
thudc, nhya alkyd, son va vecni.

(C) DAU HAT BONG

Dau nay 1a loai phd bién nhit trong nhiing loai dau
bén-mau kho, 1ay tir nhan cia hat ciia cac loai cdy co
Gossypium. Dau hat bong duge dung rong réi trong
cong nghlep vi du nhu chat phu da (leather dressing),
san xudt xa phong, san xuét chat bdi tron, san xuét
glycerin va san xuit nguyén liéu khong thdm nude va
lam chit nén cua kem my phidm. Dau hat bong tinh
ché tinh khiét c6 gia tri 16n rat dugc ua chudng lam
thue phém nhu tron salad hodc diu ndu an cling nhu
san xuét margarin hodc chat thay thé ctia mé tir m& 1a
va m& khé cua lon.

Chu gidi phan nhém.

which are obtained from the same oil palms by having
a very high palmitic and oleic acid content.

Palm oil is used in the manufacture of soap, candles,
cosmectic or toilet preparations, as a lubricant, for hot-
dipped tin coating, in the production of palmitic acid,
etc. Refined palm oil is used as a food stuff, e.g., as a
frying fat, and in the manufacture of margarine.

This heading does not cover palm kernel oil or
babassu oil (heading 15.13).

**k%k

Subheading Explanatory Note.
Subheading 1511.10
See the Explanatory Note to subheading 1507.10.

15.12 - Sunflower-seed, safflower or cotton-seed oil
and fractions thereof, whether or not refined, but
not chemically modified (+).

- Sunflower-seed or safflower oil and fractions
thereof:

1512.11 - - Crude oil
1512.19 - - Other
- Cotton-seed oil and its fractions:

1512.21 - - Crude oil, whether or not gossypol has
been removed

1512.29 - - Other
(A) SUNFLOWER-SEED OIL

This oil is obtained from the common sunflower
(Helianthus annuus) and is a light golden-yellow oil. It
is used as a salad oil and in margarine and lard
substitutes. The oil has semi-drying properties which
render it useful in the paint or varnish industries.

(B) SAFFLOWER OIL

The seeds of the safflower (Carthamus tinctoris),
which is a very important dye plant, furnish a drying,
edible oil. This is used in foods and medicines, for
alkyd resins, paints and varnishes.

(C) COTTON-SEED OIL

This is the most important of the semi-drying oils and
is obtained from the kernels of the seeds of several
species of the genus Gossypium. Cotton-seed oil has a
wide range of industrial uses, e.g., in leather dressing,
in the manufacture of soap, lubricants, glycerol and
waterproofing compositions, and as a base for
cosmetic creams. The pure refined oil is of great value
as a salad or cooking oil and for making margarine and
lard substitutes.

ooo

Subheading Explanatory Note.



Phan nhém 1512.11 va 1512.21
Xem Chu giai cua phan nhom 1507.10.

15.13 - Diu dira (copra), dau hat co hoic dau co
ba-ba-su va cic phin phan doan ciia ching, da
hodc chwa tinh ché, nhung khéng thay di vé mat
héa hoc (+).

- Déu dira (copra) va cac phan doan cua diu dira:
1513.11 - - Dau thé
1513.19 - - Loai khac

- Dau hat co hodc dau co ba-ba-su va cac phan phan
doan cua chung:

1513.21 - - Dau thd
1513.29 - - Loai khéc
(A) DAU (COPRA) DUA

Dura nay thu duoc tur cui dira kho cia qua dira (cocos
nucifera), cui dira tuoi ciing c6 thé dwoc st dung.
Loai dau khong khé nay c6 mau vang lgt hodc khong
mau va dong ran khi nhiét do thép hon 25°C. Diu dira
dugc ding dé san xuit xa phong, nhing ché phiam vé
sinh va my pham m& boi tron, chit tay tong hop,
nhiing ché pham lam trang va gidt kho va la nguyén
lidu san xuat axit béo, con béo hoic este metyl.

Dau dra tinh ché an duoc, dung dé san xuit thuc
pham nhu margarin, thuc pham bo sung an kiéng.

(B) DAU HAT CO

DAau c6 mau tréng, thu dugc tir nhan cta hat, khong
phai thu tir com ctia qua nhimg cy co dau, chu yéu l1a
tir cdy co dau chau Phi Elaeis guineensis (xem Ch
giai nhom 15.11). Dau nay dwoc dung nhiéu trong
cong nghiép ché bién margarin va lam keo vi c6 mui
thom de chiu va c6 vi cua hat phi. Ciing dugc ding dé
san xudt glycerin, ddu goi dau, xa phong va nén.

(C) DAU CO BA-BA-SU

Loai dau khong kho nay thu duge bang cach ép tir
nhén cta hat qua co ba-ba-su Orbigyna martiana va
O. oleifera.

Dau co ba-ba-su dugc ding dé san xuit cic san phdm
cong nghiép, vi du, xa phong. Khi dugce tinh ché n6
duoc sir dung nhu san pham thay thé dau hat co trong
cac san pham thuc pham.

Chu giai phan nhém.
Phan nhom 1513.11 va 1513.21
Xem Cha giai ciia phdn nhém 1507.10.

15.14 - Dau cay cai diu (rape oil hoic colza oil)
hodic ddu mi tat va cac phin phin doan ciia
chiing, d3 hoic chwra tinh ché, nhung khong thay
dbi vé mit héa hoc (+).

- Dau cay cai dau ham luong axit eruxic thap va cac
phén phan doan cua chung:

Subheadings 1512.11 and 1512.21
See the Explanatory Note to subheading 1507.10

15.13 - Coconut (copra), palm kernel or babassu oil
and fractions thereof, whether or not refined, but
not chemically modified (+).

- Coconut (copra) oil and its fractions:
1513.11 - - Crude oail
1513.19 - - Other

- Palm kernel or babassu oil and fractions thereof:

1513.21 - - Crude oil
1513.29 - - Other
(A) COCONUT (COPRA) OIL

This oil is obtained from the dried flesh or copra (as it
is called) of the coconut (Cocos nucifera). Fresh
coconut flesh can also be used. This non-drying oil is
pale yellow or colourless and is solid below 25 °C.
Coconut oil is used in soaps, in cosmetic or toilet
preparations, for making lubricating greases, synthetic
detergents, laundering or cleaning preparations and as
a source of fatty acids, fatty alcohols and methyl
esters.

Rifined coconut oil is edible and is used for food
products such as margarine, dietary supplements.

(B) PALM KERNEL OIL

This white oil is obtained from the kernel of the nut,
rather than the pulp of the fruits of oil palms, mainly
the African oil palm Elaeis guineensis (see
Explanatory Note to heading 15.11). It is extensively
used in the margarine and candy industries, as it has a
pleasant odour and nutty flavour. It is also used in the
manufacture of glycerol, shampoos, soap and candles.

(C) BABASSU OIL

This non-drying oil is obtained from the babassu palm
Orbignya martiana and O. oleifera. It is expressed
from the kernel of the nut of the fruits.

Babassu oil is used in making industrial products, e.g.,
soap. When refined it is used as substitute for palm
kernel oil in food products.

[eleXe]

Subheading Explanatory Note.
Subheadings 1513.11 and 1513.21
See the Explanatory Note to subheading 1507.10.

15.14 - Rape, colza or mustard oil and fractions
thereof, whether or not refined, but not chemically
modified (+).

- Low erucic acid rapte or colz oil and its fractions:



1514.11 - - Dau thd
1514.19 - - Loai khac
- Loai khac:

1514.91 - - Dau tho
1514.99 - - Loai khac

(A) DAU CAY CAI DAU (RAPE OIL HOAC
COLZAOIL)

Hat cua cac loai cai thudc ho Brassica, nhat 1a
B.napus va B.rapa (hodc B.campestris), cung cip dau
ban mau kho c6 nhiing dac tinh twong tu, ma trong
thwong mai duoc goi 1a dau cdy cai dau (rape hodc
colza oil).

Dau nay thuong c6 ti 1 axit erucic cao. Nhom nay
ciing bao gdbm dau cdy cai du (rape hodc colza) o ti
1¢ axit erucic thp (dau ldy tir hat cai dau c6 ham
luong axit erucic thip thudc cac gidng cai dau c6 kha
nang sinh truéng manh), vi dy, dau cay cai du hodc
dau cay cai dau (rape hodc colza) chau Au “hai s6
khéng”.

Déu nay dugc ding dé tron salad, trong san xuét
margarin v.v. Dau ndy ciing ding dé san xuat nhimg
san phém cong nghiép, vi dy, nhu chét thém vao dé
boi tron. Dau tinh ché, ma thuong dugc goi 1a dau cay
cai du ciing in dugc.

(B) DAU MU TAT

Do 1a dau thyc vat khong bay hoi thu duoc tir, vi du,
léiy tir 3 loai thyc vat sau: Mu tat tréng (sinapsis alba
va Brassica hirta), mu tat den (Brassica nigra), hoac
mu tat An Do (Brassica juncea). Dau nay thuong co
ti 1€ axit erucic cao va dugc dung, vi du, trong thudc,
nau an hodc trong cac san pham cong nghiép.

Chu giai phan nhém.
Phan nhom 1514.11 va 1514.91
Xem Chu giai ctia phan nhém 1507.10

15.15 - Chét béo va dau khéng bay hoi khéc ciia
thue vat hoic vi sinh vét (ké ca diu jojoba) va cac
phén phén doan ciia ching, di hoic chua tinh ché,
nhung khéong thay ddi vé mit héa hoc (+).

- DAu hat lanh va cac phﬁn phéan doan cta déu hat
lanh:

1515.11 - - Dau thd

1515.19 - - Loai khac

- Dau hat ngé va cac phan phéan doan cta diu hat ngo:
1515.21 - - Dau thd

1515.29 - - Loai khac

1515.30 - Déu thau dau va cic phan phéan doan ciia
dau thau dau

1515.50 - Dau hat vimg va cac phan phéan doan ciia

1514.11 - - Crude oail
1514.19 - - Other

- Other:

1514.91 - - Crude oil
1514.99 - - Other

(A) RAPE OR COLZA OILS

The seeds of several species of Brassica, particularly
B. napus and B. rapa (or B. campestris), yield semi-
drying oils with similar characteristics, which are
classified commercially as rape or colza oils.

These oils generally contain high levels of erucic acid.
This heading also covers low erucic acid rape seed oil
and colza seed oil (which are produced from the low
erucic acid oil bearing seeds of specially developed
strains of rape or colza), e.g., canola oil or the
European rape or colza oil “double zero”.

They are used for salad dressings, in the
manufacturing of margarine, etc. They are also used
for making industrial products, e.g., as a lubricant
additive. The refined oils, generally referred to as
colza oil, are also edible.

(B) MUSTARD OIL

This is a fixed vegetable oil obtained from, for
example, the follwing three species: white mustard
(Sinapsis alba and Brassica hirta), black mustard
(Brassica nigra) or Indian mustard (Brassica juncea).
It generally contains a high level of erucic acid and is
used, e.g., in medicines, for cooking or in industrial
products.

Subheading Explanatory Note.
Subheadings 1514.11 and 1514.91
See the Explanatory Note to subheading 1507.10.

15.15 - Other fixed vegetable or microbial fats and
oils (including jojoba oil) and their fractions,
whether or not refined, but not chemically modified

().

- Linseed oil and its fractions:

1515.11 - - Crude oil

1515.19 - - Other

- Maize (corn) oil and its fractions:
1515.21 - Crude oil

1515.29 - - Other

1515.30 - Castor oil and its fractions

1515.50 - Sesame oil and its fractions



dau hat vimg

1515.60 - Chat béo va dau vi sinh vat va cac phan
phén doan cua ching

1515.90 - Loai khac

Nhom nay bao g6m chit béo va dau thuc vat hodc vi
sinh vat don, khong bay hoi va cac phan doan cia
ching, (xem Chi giai tong quat, Phan (B)), trir
nhing loai da néu trong cAc nhém tir 15.07 dén
15.14. Nhimng loai dau sau c6 gia tri thwong mai ndi
bat:

(1) Dau hat lanh, thu duoc tir hat ciia ciy lanh (linum
usitatissimum). Dau nay la mot trong nhimg loai dau
kho quan trong nhat. Dau hat lanh c6 mau vang . dén
nau nhat va mui, vi hang hac. Khi bi oxy hoa, dau nay
tao thanh mot 16p mang dan hoi trén bé mat cua vat
ma no6 duoc quét [én. Diu nay dugc dung chu yéu de
san xut son, vecni, vai dau, chat gan xa phong mém,
muyc in, nhya alkyd hoac duoc pham Dau hat lanh é ép
ngudi an duogc.

(2) Dau hat ngd, thu dugc tir hat ngd. Nhan hat ngd
chira khoang 80% la lipid. Dau thé dung nhiéu trong
g dung céng nghiép nhu san xuit xa phong, chét
boi tron, chat hoan tt da (dressing leather)... Dau
tinh ché nay an duoc va dugc ding nau an, lam banh
va tron voi cac loai diu khac v.v... du ngo la loai
dau ban - mau kho.

(3) Dau thiu diu ly tir hat cua Ricimus communis.
Do 1a loai dau khong kho dic, thuong khong c6 mau
hodc c¢6 mau nhat, trude khi thuong duge dung chu
yéu trong y hoc nhu thude x4, nhung hién nay dugc
dung trong cong nghiép nhu chit hoa déo trong thanh
phan cua son dau hoic cua nitrocellulose, trong vi¢c
san xudt ra axit dibasic, chat dan hdi hodc chat két
dinh, tac nhan hoat dong bé mit, chat long thiy
luec,...

(4) Dau hat virng, thu duoc tir hat cay vimg 1a loai
cay thu hai hang nam, Sesamum indicum. D¢ 1a dau
ban kho, loai ¢6 chit luong tét dugc dung trong
shortenings, dau tron salad, margarin va cac san phim
thuc pham twong ty va sir dung trong thude. Diu chat
luong kém hon dugc dung trong cong nghiép

(5) Chit béo va dau vi sinh vat, con duoc goi la dau
don bao (SCO), thu dwoc bang cach chiét xuat lipid tir
cac vi sinh vét c6 ddu nhu ndm (bao gdm ca ndm
men), vi khuin va vi tao. Nhiing lipid nay chira ty 18
cao triacylglycerol (TAG), chu yéu 1 cac axit béo
khoéng bao hoa da nhu axit arachidonic va axit
linoleic, & dang 1ong & nhiét d6 phong. Chung c6 thé
duoc su dung cho nhiéu muc dich tuong tu nhu dau
thuc vat. Dau thu duge tir cac vi sinh vat da té bao co
dau khac ciing duoc xép vao nhom nay.

Vi du:

(a) Diu axit arachidonic (ARA), thu dugc tir nAm
Mortierella alpina, 14 chét long mau vang hodc vang
cam c6 thé duoc st dung lam thanh phén trong thuc
pham, thirc an chan nudi, thudc hodc my pham.

1515.60 - Microbial fats and oils and their fractions

1515.90 - Other

This heading covers single, fixed vegetable or
microbial fats and oils and their fractions (see the
General Explanatory Note, Part (B)) other than those
specified in headings 15.07 to 15.14. The following
are of particular commercial importance:

(1) Linseed oil, obtained from the seeds of the flax
plant (Linum usitatissimum). This oil is one of the
most important of the drying oils. Linseed oil varies
from yellow to brownish in colour and has an acrid
taste and smell. On oxidation it forms a very tough
elastic film. The oil is used chiefly in making paints,
varnishes, oil cloth, putty, soft soap, printing inks,
alkyd resins or pharmaceuticals. Cold-pressed linseed
oil is edible.

(2) Maize (corn) oil, obtained from the kernels of
maize, most of the lipids (around 80%) being
contained in the germ. The crude oil has many
industrial uses, e.g., in making soap, lubricants, leather
dressing, etc. The refined oil is edible and is used for
cooking, in bakeries, for mixing with other oils, etc.
Maize oil is a semi-drying oil.

(3) Castor oil comes from the seeds of Ricinus
communis. It is a non-drying, thick, generally
colourless or lightly coloured oil, which was formerly
used chiefly in medicine as a purgative, but is now
used in industry as a plasticiser in lacquers or
nitrocellulose, in the production of dibasic acids,
elastomers or adhesives, surface-active agents,
hydraulic fluids, etc.

(4) Sesame oil, obtained from the seeds of an annual
herb, Sesamum indicum. It is a semi-drying oil, the
finer grades of which are used in shortenings, salad
oil, margarine and similar food products, and in
medicines. The poorer grades are used for industrial
purposes.

(5) Microbial fats and oils, also known as single cell
oils (SCOs), are obtained by extracting lipids from
oleaginous microorganisms such as fungi (including
yeasts), bacteria and microalgae. These lipids contain
a high percentage of triacylglycerols (TAGs), mainly
of polyunsaturated fatty acids such as arachidonic acid
and linoleic acid, which are liquid at room
temperature. They may be used for the same range of
purposes for which vegetable oils are used. Oils
obtained from other oleaginous multi-cellular
microorganisms are also included in this heading.

For example:

(a) Arachidonic acid oil (ARA), obtained from the
fungus Mortierella alpina, is a yellow or orange-
yellow liquid which may be used as an ingredient in
food, animal feed, medicine or cosmetics.



(b) Dau Schizochytrium, thu duge tir vi tao
Schizochytrium sp., c6 thé dugc sir dung nhu mot
thanh phan trong thyc pham.

Céc vi sinh vat c6 dau dé thu duge chét béo va dau vi
sinh vat bao gom, khdng ké nhitng dé cdp khac, nam
men, nam, vi tdo va vi khuan.

(6) Dau tung (hay diu gb Trung Qudc), thu duoc tir
hat cua qua nhitng cac loai tung khac nhau thudc ho
Aleurites (vi du, A.fordii va A.montana). Dau c6 mau
tur vang lot dén nau dam, kho rat nhanh va c6 tinh bao
quan tot va chéng tham tét. Pugc dung chua yéu dé
san xuat son va vecni.

(7) Déu jojoba, thuong dugc miéu ta nhu sap long,
mot chat 1ong khéng mau hodc vang nhat, khong mui,
thanh phan chi yéu 14 este ctia con c6 ham lwong béo
cao, thu duogc tir hat cua cay bui sa mac thudc ho
Simmondia (S. californica or S. chinensis), dugc dung
nhu chit thay thé dau ciia m& ca nha tang, vi du, trong
cac ché pham my pham.

(8) Mot sb san pham goi 1a tallow thue vat (chu yéu
la tallow Berneo va tallow thuc vét Trung quéc), thu
duoc tir qua trinh xtr 1y cac hat co du. Tallow Borneo
dang banh va dang hat, c6 mau tring & phia ngoai va
vang xanh nhat ¢ trong. Tallow thyc vat Trung qudc
14 chét rén, dang sap, c6 mau xanh luc va mui thom
nhe, khi cham vao thi nhon.

(9) Nhimg san pham dugc goi trong thuwong mai 1a
sap cdy sim va sap Nhat ban, trong thuc té 1 chét
béo thyc vat. Sap cay sim duoc chiét xuat tir qua cy
sim, & dang banh thé sap, mau vang ti, dic cimg va
c6 mui déc trung cia nhya thom. Sap Nhét ban 1a
chat 14y tir qua cta cac loai cdy khac nhau ¢ Trung
Qudc, Nhat ban, thudc ho cay Rhus. N6 c6 dang vién
hodc tim det, nhin giéng thé sap, mau xanh lyc, vang
nhat hoic tring, c¢6 cu tric tinh thé gion, c6 mui
nhya thoang thoang.

Chu giai phan nhém.
Phan nhom 1515.11 va 1515.21
Xem Chu giai phan nhom 1507.10.

15.16 - Chit béo va diu dong vat, thue vat hodc vi
sinh vat va cdc phin phan doan ciia chiing, di qua
hydro héa, este hda lién hop, tai este hoa hoiac
elaidin hoa toan b hoic mdt phan, da hoic chua
tinh ché, nhung chua ché bién thém.

1516.10 - M& va dau dong vat va cac phan phan doan
cua chung

1516.20 - Chit béo va dau thyc vét va cac phan phan
doan cua chung

1516.30 - Chit béo va diu vi sinh vat va cac phan
phén doan cua ching

Nhoém nay bao gém chét béo va dau dong vat, thuc

vat hodc vi sinh vat da qua chuyén dbi hod hoc theo
nhiing cach néu sau day nhung khong ché bien thém.

(b) Schizochytrium oil, obtained from the microalgae
Schizochytrium sp., which may be used as an
ingredient in food.

Oleaginous microorganisms from which microbial fats
and oils are obtained include, inter alia, yeasts, fungi,
microalgae and bacteria.

(6) Tung oil, (China-wood oil) obtained from the
seeds of different species of the genus Aleurites (e.g.,
A. fordii, A. montana). It is pale yello to dark brown in
colour, dries very rapidly and has preservative and
waterproofing qualities. Its main use is in the
manufacture of varnishes and paints.

(7) Jojoba oil, often described as a liquid wax, a
colourless or yellowish, odourless liquid, consisting
mainly of esters of higher fatty alcohols, obtained
from the seeds of desert shrubs of the genus
Simmondsia (S. californica or S. chinensis), used as a
substitute for sperm oil, e.g., in cosmetic preparations.

(8) The products known as vegetable tallows (chiefly
Borneo tallow and Chinese vegetable tallow), obtained
by processing certain oleaginous seeds. Borneo tallow
is in the form of crystalline or granular cakes, white
outside and greenish-yellow inside. Chinese tallow is a
solid, waxy substance, greenish in colour and with a
slightly aromatic odour, oily to the touch.

(9) The products known by the trade as myrtle-wax
and Japan wax, which are actually vegetable fats.
Myrtle wax, extracted from various kinds of myrtle
berries, is presented in the from of hard, greenish-
yellow cakes with a waxy appearance and a
characteristic odour reminiscent of balsam. Japan wax
is a substance extracted from the fruit of several
varieties of Chinese or Japanese trees of the Rhus
family. It takes the form of greenish, yellowish or
white, waxy-looking tablets or discs, crystalline and
brittle, with a faintly resinous odour.

Subheading Explanatory Note.
Subheadings 1515.11 and 1515.21
See the Explanatory Note to subheading 1507.10.

15.16 - Animal, vegetable or microbial fat and oils
and their fractions, partly or wholly hydrogenated,
inter-esterified, re-esterified or elaidinised, whether
or not refined, but not further prepared.

1516.10 - Animal fats and oils and their fractions
1516.20 - Vegetable fats and oils and their fractions
1516.30 - Microbial fats and oils and their fractions

This heading covers animal, vegetable or microbial
fats and oils, which have undergone a specific
chemical transformation of a kind mentioned below,



Nhom nay ciing bao gdm cac phan doan cuia chét béo
vérdéu dong vat, thuc vat hoac vi sinh vat da qua ché
bién theo cach tuong tu.

(A) Chit béo va diu da hydro hoa.

Hydro hoa, dugc tién hanh bang viéc dé san pham
tiép xtc v6i hydro tinh khiét & nhiét d va ap suat
thich hop, c6 chat xtc tac (thuong 1a Niken da dugc
tach nho), lam ting diém nong chay cta cht béo va
tang do dic cia dau bang chuyén glycerit chua no (vi
dy, axit oleic, axit linoleic v.v.) thanh glycerit no c6
diém noéng chay cao hon (vi du, axit palmilic, axit
stearic v.v.). Mirc d6 hydro hoa ciing nhu d6 dic cudi
cling ctia san pham phu thudc vao phuong phap dugc
ding va thoi gian ché bién. Nhém nay bao gom céac
san pham sau:

(1) Pugc hydro hoa mét phan (ngay ca khi nhimng san
pham nay ¢ xu huéng phan chia thanh nhiing 16p
nhdo va léng). Qua trinh hydro hoa ciing c6 tac dong
nham thay doi dang CIS cuia axit béo khong no thanh
dang TRANS dé nang cao diém néng chay.

(2) Bugc hydro hoa toan b (vi dy, diu chuyén thanh
chat béo nhao hodc cung).

Nhimg san phiam thuong duoc hydro hoa nhit 1a dau
cé hoic diu dong vatco va & bién va mot s6 dau thuc
vat (dau hat béng, dau vimg, lac, hat cai (colza), dau
tuong, ngd v.v.). Nhiing loai dau dugc hydro hoa toan
phan hodc timg phan theo cach nay, thuong dugce sir
dung nhu cac thanh phan trong ché phdm cua chét
béo an dugc thugc nhom 15.17, boi vi hydro hoa
khong nhitng 1am tang d¢ dam déc, ma con lam giam
su bién chit boi oxy hoa ngoai khong khi, va lam cai
thién mui vi va tay dé tang hinh thirc bé ngoai (1am
trang).

Phan nay ciing bao gdm dau thau dau duoc hydro
hoa, goi 1a “opal wax”.

(B) Chit béo va diu este hoa lién hop, tai este hoa
hoic elaidin hoa.

(1) Chit béo va diu dwgc este hoa lién hop. Do dic
ctia mot loai dau hodc chat béo co thé tang khi thay
d6i mot cach thich hop nhém gbe axit béo trong
triglyceride c6 trong san phdm. Phan ng va viéc thay
ddi can thiét cua cac este co thé dugc kich thich khi
sir dung chat xuc tac.

(2) Chit béo va dau tai este hoa (con goi 1a chat béo
va dau este hoa) 1a céc triglyceride thu dugc boi qua
trinh tong hop truc tiép glycerin véi hdn hop axit béo
tu do hoidc v6i dau axit tinh ché. Cau triic nhém gbe
axit béo trong triglycerit khac v6i cdu trac nhom gdc
axit béo thuong gip trong dau ty nhién.

Dau thu dugc tir dliu chira dAu tai este hoa, thudc
nhém nay.

(3) Chat béo va déu elaidin hod la chat béo va dau,
thu duoc qua qua trinh nhom goc axit béo khong no
duoc chuyén tir dang cis- sang dang trans- tuong tng.

but have not been further prepared.

The heading also covers similarly treated fractions of
animal, vegetable or microbial fats and oils.

(A) Hydrogenated fats and oils.

Hydrogenation, which is effected by bringing the
products into contact with pure hydrogen at a suitable
temperature and pressure in the presence of a catalyst
(usually finely divided nickel), raises the melting
points of fats and increases the consistency of oils by
transforming unsaturated glycerides (e.g.. of oleic,
linolcic. etc., acids) into saturated glycerides of higher
melting points (e.g.. of palmitic, stearic, etc., acids).
The degree of hydrogenation and the final consistency
of the products depend on the conditions employed in
the process and the length of treatment. The heading
covers such products whether they have been:

(1) Partly hydrogenated (even if these products tend to
separate into pasty and liquid layers). This also has the
effect of converting the cis-form of the unsaturated
fatty acids into the trans-form in order to raise the
melting point.

(2) Wholly hydrogenated (e.g., oils converted into
pasty or solid fats).

The products most commonly hydrogenated are oils of
fish or marine mammals and certain vegetable oils
(cotton-seed oil, sesame oil, ground-nut oil, colza oil,
soya-bean oil, maize (corn) oil. etc.). Wholly or partly
hydrogenated oils of this type are frequently used as
constituents in the preparation of edible fats of heading
15.17. since the hydrogenation not only increases their
consistency but also makes them less liable to
deterioration by atmospheric oxidation, and improves
their taste and odour, and, by bleaching them, gives
them a better appearance.

This part also covers hydrogenated castor oil, so called
“opal wax”.

(B) Inter-esterified, re-esterified or elaidinised fats
and oils.

(1) Inter-esterified (or trans-esterified) fats and
oils. The consistency of an oil or fat can he increased
by suitable rearrangement of the fatty acid radicals in
the triglycerides contained in the product. The
necessary interaction and rearrangements of the esters
is stimulated by the use of catalysts.

(2) Re-esterified fats and oils (also called esterified
fats and oils) are triglycerides obtained by direct
synthesis from glycerol with mixtures of free fatty
acids or acid oils from refining. The arrangement of
the fatty acid radicals in the triglycerides is different
from that normally found in natural oils.

Oils obtained from olives, containing re-esterified oils,
fall in this heading.

(3) Elaidinised fats and oils are fats and oils
processed in such a way that the unsaturated fatty acid
radicals are substantially converted from the cis-form
to the corresponding trans-form.



Nhimng san pham miéu ta trén day dugc phan loai
trong nhom nay, ngay ca khi ching mang dac tinh cua
sap va ngay ca khi chiing da duwoc khtr mui hodc qua
céc qua trinh tinh ché twong tu, va c6 thé hay khong
c6 thé dugc sir dung truc tiép lam thuc pham. Tuy
nhién, nhom nay khong bao gdm chét béo, dau va cac
phan phan doan ciia chung di dugc hydro hoa v.v. da
qua ché bién thém dé ding lam thyc pham nhu thay
d6i két cAu (thay ddi két cAu hodc ciu truc tinh thé)
(nhém 15.17). Nhém ciing khong bao gdm chét béo
va dau hodc cac phan phan doan ciia ching duoc
hydo hoa, este hoa lién hop, tai este hda hodc elaidin
hoéa, trong truedng hop ma cac thay dbi lién quan dén
nhiéu hon mét chét béo hodc dau (nhém 15.17 hodc
15.18).

15.17 - Margarin; cic hdn hgp hoic cac ché pham
an duogc ciia chit béo hodc diu dong vat, thuc vat
hodc vi sinh vét hodc cac phin phan doan cia cac
loai chit béo hoiic diu khac nhau thuge Chuong
nay, trir chit béo hoiic diu dn dwoc hodc cac phian
phéan doan cia ching thugc nhém 15.16 (+).

1517.10 - Margarin, trr loai margarin 1éng
1517.90 - Loai khac

Nhém nay bao gom margarin va cac hdn hop co thé
an duogc khac hodc ché pham thuc phim lam tir chét
béo hodc diu dong vat hodc thuc vat hoac tir cac phan
doan ctia céc loai chat béo hodc dau khac nhau thude
Chuong nay, trir cac loai thuéc nhdm 15.16. bo
thuong 1a hdn hop hodc ché pham ¢ dang 1ong hoic
rén cia:

(1) Cac loai m& hoac dau dong vat khac nhau hoac
cac phan doan cua ching;

(2) Céc loai chét béo hodc dau thyuc vat khac nhau
hodc cac phan phan doan cta chung; hodc

(3) Céc loai chat béo hodc dau vi sinh vat khac nhau
hodc cac phan phan doan cta chung; hodc

(4) Hai hay nhiéu chét béo hodc dau dong vat, thuc
vat hodc vi sinh vat hodc cac phan doan cua chiing.

Céc san pham tir diu hodc chit béo thudc nhoém nay
¢6 thé da duoc hydro hoa trudce, co thé duoc nhii hoa
(vi du, véi sira tach kem), nhao tron hodc da ché bién
thay d6i két ciu khac (thay ddi két cau hodc ciu trac
tinh thé)... va c6 thé thém sb luong nho lecithin, tinh
bot, mau, huong li€u, vitamin, bo hodc chét béo sira
khac (lru ¥ dén nhitng han ché da néu trong Chu giai
1 (¢) cua Chuong nay).

Ciing thudc trong nhém nay 13 cac ché pham an duoc
lam tir m6t loai chit béo hodc dau don (hodc cac phan
doan cua nd), da hodc chua hydro hoa, da dugc ché
bién bang cach nhii hod, nhao tron, thay doi két cu
V.V.

Nhom nay bao gdm chét béo va dau da hydro hoa,
este hoa lién hop, tai este hoa hodc elaidin héa hoac
cac phan doan cta chung, trong truong hgp ma viéc
thay d6i lién quan dén nhiéu hon mot loai chat béo
hodc dau.

The heading includes the products as described above,
even if they have a waxy character and even if they
have been subsequently deodorised or subjected to
similar refining processes, and whether or not they can
be used directly as food. But it excludes hydrogenated,
etc., fats and oils and their fractions which have
undergone such further preparation for food purposes
as texturation (modification of the texture or
crystalline structure) (heading 15.17). The heading
further excludes hydrogenated, inter-estcrilied, re-
esterified or elaidinised fats and oils or their fractions,
where modification involves more than one fat or oil
(heading 15.17 or 15.18).

15.17 - Margarine; edible mixtures or preparations
of animal or vegetable or microbial fats or oils or of
fractions of different fats or oils of this Chapter,
other than edible fats and oils or their fractions of
heading 15.16 (+).

1517.10 - Margarine, excluding liquid margarine
1517.90 - Other

This heading covers margarine and other edible
mixtures or preparations of animal, vegetable or
microbial fats and oils or of fractions of different fats
or oils of this Chapter, other than those of heading
15.16. They are generally liquid or solid mixtures or
preparations of;

(1) Different animal fats or oils or their fractions;
(2) Different vegetable fats or oils or their fractions;
(3) Different microbial fats or oils or their fractions; or

(4) Two or more of animal, vegetable or microbial fats
or oils or their fractions.

The products of this heading, the fats or oils of which
may previously have been hydrogenated, may be
worked by emulsification (e.g., with skimmed milk),
churning, texturation (modification of the texture or
crystalline structure), etc., and may contain small
quantities of added lecithin, starch, colouring,
flavouring, vitamins, butler or other milkfat (subject to
the restrictions in Note 1 (c) to this Chapter).

The heading also covers edible preparations made
from a single fat or oil (or fractions thereof), whether
or not hydrogenated, which have been worked by
emulsification, churning, texturation, etc.

The heading includes hydrogenated, inter-esterified,
re-esterified or elaidinised fats and oils or their
fractions, where modification involves more than one
fat or oil.



Nhimng san pham chinh thuéc nhém nay gom:

(A) Margarin (trir margarin 1ong), 1 mot khi chat
déo, thuong mau vang nhat, thu dugc tir chét béo
hodc dau co nguén géc thuc vat hodc dong vat hodc
tir hdn hop cua nhitng loai m& hodc dau nay. Do 1a
chat nhii loai nudc- trong- dau, da qua ché bién vé
chét lam cho san phém giéng bo vé hinh thtre, do dic,
maul...

(B) Hn hop hoic ché phim in dwgc tir chit béo
hoic dau dong vat hoic thye vat hoic vi sinh vat
tir cac phan phan doan ciia chét béo va diu khac
trong Chwong nay, trir chit béo hoic diu in dwoc
hoac cac phan doan cia ching thugc nhém 15.16;
vi du, ché pham gia m& tir m& 14 va md kho cua lon,
margarin 16ng va shortening (thu tir m& hogc dau
dugc ché bién boi thay d6i két cau).

Ciing thudc trong nhém nay hdn hop hoidc ché phdm
an duge cua chit béo hodc diu dong vat, thuc vat
hodc vi sinh vat hodc hon hop cac phén phén doan
ctia chit béo va dau khac thuoc Chwong nay, nhiing
san pham nay dwoc ding nhu ché pham d& khuon.

Nh6ém nay khéng bao gém chit béo va dau don da
tinh loc mot cach gian don, ma khong xir Iy tiép; cac
loai dau, chat béo nay dugc phan loai trong nhom
tuong ng, ngay ca khi dugc dong géi dé ban 1é.
Ciing khong thudc nhom nay 1a nhimg ché pham co
trén 15% ham lugng bo hodc chat béo sira khac
(thuong thuoc Chwong 21) .

Ngoai ra, nhém khéng bao gém nhimg san pham thu
duoc tir ép tallow hodc mé& 14 va md khd cta lon
(nhém 15.03) ciing nhu chét béo va dau da hydro
hoa, este hoa lién hop, tai este hoa hodc da elaidin hoa
hodc cac phan doan cua chiing, trong truong hop ma
viéc thay dbi chi lién quan dén mot loai chat béo hodc
dau (nhém 15.16).

Chu giai phan nhém.
Céac phan nhom 1517.10 va 1517.90

Theo cac muc dich cua cac phan nhém 1517.10 va
1517.90, cac dac tinh vét 1y ctia margarin dugc Xac
dinh bang cach nhin bang mét thong thudng (visual
examination) ¢ nhiét 36 10°C.

15.18 - Chét béo va dau dong vat hoiic thue vat va
cAc phan phan doan ciia chiing, da dun sbi, oxy
ho4, khir nwéc, sulphat ho4, théi kho, polyme hoa
bang cach dun néng trong chan khong hoic trong
khi tro hoic bing bién phap thay dbi vé mit hoa
hoc khic, trir loai thudc nhém 15.16; cac hon hop
hoic cac ché pham khéng in dwoc tir chit béo
hoic diu dong vat hodc thye vt hoidc vi sinh vat
hoic tir cac phin phan doan ciia cac loai chét béo
hoiic diu khic nhau thuge Chwong nay, chira
dworc chi tiét hodc ghi ¢ noi khic.

(A) Chit béo va diu dong vat, thwre vat hoic vi
sinh vit va cac phin phéan doan ciia chiing, di dun
si, oxy hos, khir nwée, sulphat hos, théi khé,
polyme hoa bing cich dun néng trong chian khang

The principal products of this heading are:

(A) Margarine (other than liquid margarine), which is
a plastic mass, generally yellowish, obtained from fats
or oils of animal or vegetable origin or from a mixture
of these fats or oils. It is an emulsion of the water-in-
oil type, generally made to resemble butter in
appearance, consistency, colour, etc.

(B) Edible mixtures or preparations of animal,
vegetable or microbial fats and oils of fractions of
different fats or oils of this Chapter, other than
edible fats or oils or their fractions of heading
15.16; for example, imitation lard, liquid margarine
and shortenings (produced from texturised oils or
fats).

The heading further includes edible mixtures or
preparations of animal, vegetable or microbial fats or
oils or of fractions of different fats or oils of this
Chapter, of a kind used as mould release preparations.

The heading does not include single fats and oils
simply refined, without further treatment: these remain
classified in their respective headings even if they are
put up for retail sale. The heading also excludes
preparations containing more than 15 % by weight of
butter or other milkfat (generally Chapter 21).

The heading further excludes products obtained by
pressing tallow or lard (heading 15.03) as well as
hydrogenated, inter-esterified, re-esterified or
elaidinised fats and oils or their fractions, where
modification involves only one fat or oil (heading
15.16).

[eleXe]

Subheading Explanatory Note.
Subheadings 1517.10 and 1517.90

For the purposes of subheadings 1517.10 and 1517.90,
the physical properties of margarine shall be
determined by means of visual examination at a
temperature of 10°C.

15.18 - Animal, vegetable or microbial fats and oils
and their fractions, boiled, oxidised, dehydrated,
sulphurised, blown, polymerised by heat in vacuum
or in inert gas or otherwise chemically modified,
excluding those of heading 15.16; inedible mixtures
or preparations of animal, vegetable or microbial
fats or oils or of fractions of different fats or oils of
this Chapter, not elsewhere specified or included.

(A) Animal, vegetable or microbial fats and oils
and their fractions, boiled, oxidised, dehydrated,
sulphurised, blown, polymerised by heat in vacuum
or in inert gas or otherwise chemically modified,



hoiic trong khi tro, hoic bang bién phap thay doi
vé mat hoa hoc khac, trir cac loai thugc nhém
15.16.

Nhoém nay bao gém chit béo va dau dong vat, thuc
vat hodc vi sinh vat va cac phan phan doan cia ching
da qua qua trinh 1am thay ddi cau triic hod hoc qua d6
lam tang d0 nhdot, ting tinh mau kho cia chung (tuc 1a
tinh c6 thé hap thu oxy trong khong khi va tao thanh
mang dan hoi) hodc lam thay d6i nhimg tinh chat
khac ctia chung, véi diéu kién chung van giit duoc
cau truc co ban gbc va khong duogc chi tiét hon ¢ noi
khac, vi du:

(1) Dau dun sbi hodc oxy hoa thu dugc bang cach
lam néng dau, thuong dugc thém mot lugng nho tac
nhan oxy hoa. Dau nay duogc ding trong cong nghiép
son hoac vecni.

(2) Dau thdi khé 1a dau di duoc oxy hod va polimer
hod timg phan bang cach thdi khong khi nong qua
dau. Chung duoc dung trong san xuat vecni cich
dién, cach nhiét, gia da, va khi tron voi dau khoang,
ché pham béi tron (dﬁu phurc hop).

Linoxyn, san pham ¢6 tinh chat nhu cao su ¢ dang
béan rin, 1am bang dau hat lanh di duoc oxy hoa
manh, dugc dung trong sén xudt limoleum (vai nhua
rai san) ciing dugc phan loai trong nhém nay.

(3) Dau thau dau da khir nwérc, thu dugce bang viée
cho chat xtc tac dé loai bo nudce cua dau thau dau va
duogc dung trong san xuat vecni hodc son.

(4) Dau sulphat hoa, 1a két qua cua viéc ché bién
bang luu huynh hodc sulphur chloride dé tao ra su
polimer hoé trong nhimg phén tir. Dau dé ché bién
theo cach nay kho nhanh hon va hinh thanh nén loai
mang it thim nuéc hon mang cua dau kho khac, va co
strc bén co hoc 16n hon. Dau sulphat ho4 dugc ding
lam son chéng gi va vecni.

Né}l qua trinh d6 dugc thuc hién thém, thu dugc san
pham ran (céac chat thay thé cao su dan xuat tir dau)
(nhém 40.02).

(5) Dau dwogc polimer hoa bing cich dun néng
trong chan khéng hoic trong khi tro 1a mot s6 loai
dau (nhat 14 dau hat lanh hodc dau tung (dau gb Trung
qudc)) dugce polimer ho4 bang cach 1am néng don
gian, khong oxy hoa, ¢ nhiét d6 250-300°C, hoac
trong diéu kién khi carbon dioxide tro hodc trong
chan khong. Qué trinh nay thu dwoc nhimg 16p diu
day, thuong dugc goi 1a “stand-oil”, str dung trong
san xudt mang vecni ¢6 mang dac biét déo mém va
khéng thim nude.

Nhom nay bao gdm giﬁu stand-oil thu duoc qua chiét
xuat ma trong do phan khong dugc polimer hoa da
dugc chiét xuat (dau Teka) va hon hop dau stand-oil.
(6) Trong nhiing loai dau cai bién khac thujc nhom
nay, c6 thé ké dén:

@) Dau Maleic c6 duoc tir ché bién, vi du, dau dau
tuong voi sO lugng han ché maleic anhydride ¢ nhiét
d6 200°C tr¢ 1én, két hop véi day du nhiéu chuce ruou

excluding those of heading 15.16.

This part covers animal, vegetable or microbial fats
and oils and their fractions which have been subjected
to processes which modify their chemical structure
thereby improving their viscosity, drying power (i.e.,
the property of absorbing oxygen when exposed to the
air and forming elastic films) or modifying their other
properties, provided they retain their original
fundamental structure and are not more specifically
covered elsewhere, e.g.:

(1) Boiled or oxidised oils are obtained by heating
oils, generally with the addition of small quantities of
oxidising agents. These oils are used in the paint and
varnish industry.

(2) Blown oils are partially oxidised and polymerised
oils produced by blowing air through the oil, with
application of heat. They are used for the manufacture
of insulating varnishes, imitation leather and, when
mixed with mineral oils, lubricating preparations
(compound oils).

Linoxyn, a semi-solid rubbery product, which is a
highly oxidised linseed oil used in the manufacture of
linoleum is also included in this heading.

(3) Dehydrated castor oil is obtained by dehydrating
castor oil in the presence of a catalyst. It is used in the
preparation of paints or varnishes.

(4) Sulphurised oils are oils which have been treated
with sulphur or sulphur chloride to cause
polymerisation in the molecules. Qil thus processed
dries more rapidly and forms a film which absorbs less
water than the usual film of dried oil, and has greater
mechanical strength. Sulphurised oils are used for anti-
rust paints and varnishes.

If the process is carried further, a solid product is
obtained (factice derived from oils) (heading 40.02).

(5) Oils polymerised by heat in vacuum or in inert
gas are certain oils (particularly linseed oil and tung
oil) which have been polymerised by simply heating,
without oxidation, at 250°C to 300°C, either in inert
carbon dioxide gas or in a vacuum. This process
produces thick oils commonly called “ stand-oils”,
used for the manufacture of varnishes forming a
particularly supple and waterproof film.

Stand-oils from which the non-polymerised portion
has been extracted (Teka oils) and mixtures of stand-
oils are included in this heading.

(6) The other modified oils in the heading include:

(a) Maleic oils obtained by treating, e.g., soya-bean oil
with limited amounts of maleic anhydride at a
temperature of 200°C or more, in conjunction with



ruou con co qnhiéu nhom hidroxyl du dé este hoa cac
nhom axit bo sung thém. Dau maleic dugc ché bien
nhu vay c6 tinh kh6 nhanh.

(b) Dau khé (nhu dau hat lanh) dugc thém mot lugng
nho chat 1am khé lanh (vi dy, borat chi, naphtenate
kém, resinate coban) nham lam tang tinh kho nhanh
ctia chung. Dau nay duoc ding dé thay thé dau da dun
sOi trong san xuét vecni hodc son, loai nay rat khac
v6i chit 1am kho 1ong di diéu ché thudc nhom 32.11
(dung dich ¢6 dic cia chat 1am kho) va khong thé
nham 13n 16n véi ching.

(c) Dau epoxit héa thu duoc qua ché bién, vi du, ché
bién diu déu twong duoc ché bién boi voi axit
peracetic da hinh thanh trudc hodc hinh thanh ngay
tai chd bang phan tng giita nudc oxy gia (hydrogen
peroxide) va axit acetic voi sy tham gia cua chét xtc
tac. Thuong duoc ding nhu chit héa déo hodc chat
6n dinh cho, vi du, nhya vinyl.

(d) D?lu'c()ﬂ chira brom duoc dung nhu nhii trong
hodc chat on dinh cho tinh dau, vi duy, trong cong
nghiép dugc.

(B) Hon hop hoic ché phim khéng in dwge tir
chit béo hoiic diu déng vat, thue vat hoic vi sinh
vat hoic tir cac phin phan doan ciia cac loai chét
béo hoiic diu khac nhau thue Chwong nay, chwa
dwoc chi tiét hodic ghi ¢ noi khac.

Phan nay bao gdm dau ran da qua st dung chira, vi
du, dau hat cai (rape), dau dau twong va mot lugng
nho m& dong vat, duge ding trong ché bién thirc an
chan nudi.

Nhom nay ciing bao gdm chét béo va dau da hydro
hoa, este hoa lién hop, ti este hoa hodc elaidin hoa
hodc cac phan doan cua ching, trong truong hgp ma
viéc thay ddi lién quan dén nhiéu hon mot loai chat
béo hodc dau.

Nhoém nay khéng bao gom:

(a) Chét béo hodc du da bi 1am bién chat (xem Cht
gidi 3 cua Chuong nay).

(b) Chét béo va dau hydro hoa, este hoa lién hop, tai
este hoa hodc elaidin hoa hodc cac phan doan cta
chung, trong truong hop ma viéc thay déi chi lién
quan dén mot loai chit béo hodc dau (nhém 15.16).

(c) Céc ché pham cuia loai ding lam thirc an chan
nubi (nhém 23.09).

(d) Dau sulphonate (tirc 13, diu dugc xir Iy boi axit
sulphuric) (nhém 34.02).

15.20 - Glycerin, thd; nwéce glycerin va dung dich
kiem glycerin.

Glycerin thd 1a san phdm c6 sy tinh khiét nho hon
95% (tinh so véi trong lwong san pham khé). Thu
duogc boi bang cach phan ly tach dau hodc chat béo,
hodc boi bang cach téng hop tir propylene. Chét
luong ctia glycerin thé thay dbi theo phwong phap sin
xuat, vi du:

(1) Thu dugc bang thuy phan bang véi nudc, véi axit

sufficient polyhydric alcohol to esterify the extra acid
groups. Maleic oils so obtained have good drying
properties.

(b) Drying oils (such as linseed oil) to which have
been added in the cold small quantities of driers (e.g.,
lead borate, zinc naphthenate, cobalt resinate) to
increase their drying properties. These oils are used in
the place of boiled oils, in the preparation of varnishes
or paints. They are very different from the prepared
liquid driers of heading 32.11 (which are concentrated
solutions of driers) and must not be confused with
those products.

(c) Epoxidised oils obtained by treating, for example,
soya-bean oil with peracetic acid pre-formed or
formed in situ by reaction between hydrogen peroxide
and acetic acid in the presence of a catalyst. They arc
used as plasticisers or stabilisers for. e.g., vinyl resins.

(d) Brominated oils used as an emulsion or
suspension stabiliser for essential oils, for example, in
the pharmaceutical industry.

(B) Inedible mixtures or preparations of animal,
vegetable or microbial fats and oils or of fractions
of different fats or oils of this Chapter, not
elsewhere specified or included.

This part covers, inter alia, used deep-frying oil
containing, for example, rape oil, soya-bean oil and a
small quantity of animal fat, for use in the preparation
of animal feeds.

The heading also includes hydrogenated, inter-
esterified, re-esterified or elaidinised fats and oils or
their fractions, where modification involves more than
one fat or oil.

The heading does not include:

(a) Fats or oils merely denatured (see Note 3 to this
Chapter).

(b) Hydrogenated, inter-esterified, re-esterified or
elaidinised fats and oils or their fractions, where
modification involves only one fat or oil (heading
15.16).

(c) Preparations of a kind used in animal feeding
(heading 23.09).

(d) Sulphonated oils (i.e., oils treated with sulphuric
acid) (heading 34.02).

15.20 - Glycerol, crude; glycerol waters and
glycerol lyes.

Crude glycerol is a product of a purity of less than 95
% (calculated on the weight of the dry product). It may
he obtained either by eleavage of fats or oils or
synthetically from propylene. It is of varying quality
according to the method of production, e.g.:

(1) Obtained by hydrolysis with water, acids or alkalis,



hoic véi bazo, d6 1a chat léng c6 vi hoi ngot khong
c6 mui kho chiu va ¢6 mau tir hoi vang dén nau.

(2) Thu duoc tir dung dich kiém glycerin, d6 1a chat
long c6 mau vang sang lot, ¢6 vi chat va mui kho
chiu.

(3) Thu dugc tir xir Iy dung dich phé thai ciia nha may
qua trinh san xuat xa phong, d6 13 chat 1ong c6 mau
vang den den, cé vi hoi ngot (d6i luc ¢6 vi toi khi cod
nhiéu tap chat) va mui it nhiéu kho chiu.

(4) Thu duoc bang thuy phan xtc tac va enzyme, do
thuong 1a chat 1ong c6 mui va vi kho chiu, chira sb
lwong 16n chét hiru co va chét khoang.

Glycerin tho cling cé’thé thu dugc bang este hoa lién
hop cta dau hoac chat béo véi cac loai con khac.

Nhom nay ciing bao gdbm nuée glycerin, san pham
phu ciia qué trinh ché bién axit béo, cling nhu va dung
dich kiém glycerin, san pham phu cta qué trinh san
xuét xa phong.

Nhom nay khéng bao gom:

(a) Glycerin t}luén khiét 95% trg 1én (tinh so vdi trong
lugng san pham kho) (nhém 29.05).

(b) Glycerin duéi dang dong gbi duge pham hoic c6
thém cac chat dugc pham (nhém 30.03 hoac 30.04).

(c) Glycerin thom hodc glycerin thém vao dugc my
pham (Chwong 33).

15.21 - Sap thwe vat (trir triglyxerit), sap ong, sap
con trang khac va sap ca nha tang, da hoac chwa
tinh cheé hay pha mau.

1521.10 - Sap thuc vat
1521.90 - Loai khac

(1) Sap thue vt (trir triglycerit), da hoac chwa tinh
ché hoidc pha mau.

(1) Sap Carnauba, ri ra tir 14 ciia nhiéu cac loai ciy
co (corypha cerifera hodc copernicia cerifera). NO cO
mau lyc nhat, hoi xdm hodc vang nhat, nhon it hodc
nhiéu, c6 ciu trac gﬁn nhu tinh thé, rit d& v&, c6 mui
dé chiu cua ¢ khé.

(2) Sap ouricury, thu duoc tir 14 ctiia nhidu cac loai co
(Attalea excelsa).

(3) Sap co, tiét ri mot cach ty nhién tir phan giao nhau
ctia 14 ctia nhiéu cac loai co khac (ceroxylon andicola)
va chay doc thén cay, thuong ¢ dang miéng kh01 hinh

cdu, co nhiéu 15 xbp va d& v vun, ¢ mau tring vang

nhat.

(4) Sé&p candelilla, thu dugc khi dun trong nudc mot
loai cay Mexico (Euphorbia antisyphilitica hoac
Pedilanthus pavonis), d6 1a sap nau, trong mo, cing.

(5) Sap mia dwong, ton tai & dang tu nhién trén bé

it is a sweetish liquid with a not unpleasant odour and
ranges in colour from yellowish to brown.

(2) Obtained from glycerol lyes, it is a pale yellow
liquid with an astringent taste and a disagreeable
odour.

(3) Derived from the residues of soap-making, it is a
blackish-yellow liquid with a sweetish flavour
(sometimes tasting of garlic, if very impure) and a
more or less disagreeable odour.

(4) Obtained by catalytic and enzymatic hydrolysis, it
is generally a liquid of disagreeable taste and odour,
containing large quantities of organic substances and
mineral matter.

Crude glycerol may also be obtained from inter-
esterification of oils or fats with other alcohols.

The heading also includes glycerol waters, which are
by-products of the production of fatty acids, and
glycerol lyes, which are by-products of the production
of soap.

The heading excludes:

(a) Glycerol of a purity of 95 % or more (calculated on
the weight of the dry product) (heading 29.05).

(b) Glycerol put up as a medicament or with added
pharmaceutical substances (heading 30.03 or 30.04).

(c) Perfumed glycerol or glycerol with added
cosmetics (Chapter 33).

15.21 - Vegetable waxes (other than triglycerides),
beeswax, other insect waxes and spermaceti,
whether or not refined or coloured.

1521.10 - Vegetable waxes
1521.90 - Other

(1) Vegetable waxes (other than triglycerides),
whether or not refined or coloured.

The following are the principal vegetable waxes:

(1) Carnauba wax, exuded from the leaves of a
variety of palm tree (Corypha cerifera or Copernicia
cerifera). It is greenish, greyish or yellowish in colour,
more or less oily, nearly crystalline in structure, very
brittle and with an agreeable odour of hay.

(2) Ouricury wax, obtained from the leaves of a
variety of palm tree (Attalea excelsa).

(3) Palm wax, spontaneously exuded from the
intersection of the leaves of another variety of palm
tree (Ceroxylon andicola) and collected from the trunk
of the tree. It generally appears in the form of porous
and brittle spherical pieces, yellowish-white in colour.

(4) Candelilla wax, obtained by boiling a Mexican
plant (Euphorbia antisyphilitica or Pedilanthus
pavonis) in water. It is a hard, translucent, brown
substance.

(5) Sugar-cane wayx, existing in the natural state on



mat cdy mia dudng va dugc tach cong nghiép tir ba
16p vang gan loc ctia nuwdc mia lang trong khi san xuat
duong. Do 1a sap hoi den ¢ dang thd, mém va c6 mui
mat mia.

(6) Sap bong va sap lanh, co trong soi thuc vat dugce
chiét xuat bang dung moi.

(7) Sap ocotilla, chiét bang dung méi ctia vo mét loai
cdy trong & Mexico.

(8) Sap pyzang, thu duoc tir mdt loai bui phéan co trén
14 mot soO loai cdy chuoi ¢ Java.

(9) Sap Esparto, thu duoc tir co gidy (Esparto) va
duoc thu nhu bui khi cac kién c6 kho dugc mo.

Sap thup vat ghuég nhom nay c6 thé & dang tho hoac
tinh ché, da tay trang hoéc pha mau, da hodc chua
thanh khoi, thanh v.v.

Tuy nhién, nhém nay khéng bao gom:
(a) Dau jojoba (nhém 15.15).

(b) Nhing san pham duogc goi chung 1a sap ciy sim
va sap Nhat Ban (nhém 15.15).

(c) Cac hon hop cua sap thuc vat.

(d) Nhitng hon hop ctia sap thuc vat véi sap dong vat,
sap vO co hodc nhan tao.

(e) Sap thuc vat tron voi chat béo, nhua, cac chat vo
co hodc cac chat khac (trir cac chat mau).

Céc hdn hop nay thuong thuéc Chwong 34 (nhét 1a
nhom 34.04 hodc 34.05).

(I1) Sap ong va sap cac loai con trung khic, da
hodic chwa tinh che hodc pha mau.

Sép ong la chat ma ong tao ra dung dé 1am 16 sau
canh cua cac ting t6. Trong trang thai tw nhién no6 cd
cAu trac hat, c6 mau vang nhat, da cam hoac doi khi
nau, c6 mui dic biét dé chiu; khi duogc tay tring va
duoc tinh ché, né c6 mau tréng hodc vang nhat va hoi
€6 mui thoang thoang.

Sap ong dugc dung dé san xuat nén, vai sap, gidy sap,
chat gan, xi danh bong....

Trong sb sap con tring khac, nhiing loai quen thudc
nhat la:

(1) Sap canh kién dé, thu dugce tir nhya canh kién do
bang cach chiét xuit voi con. No & dudi dang khéi
nau c6 mui nhya canh kién do.

(2) Sap Trung quoc (cling goi la sap con trung hodc
sap cdy), chu yéu duge tim thdy & Trung quéc, dugc
tlet va thai ra boi con trung trén canh cua mot s6 cay
tan bi, dudi dang phén tréng, dugc thu va lam sach
(boi sur tan chay trong nudce sdi va loc). N6 ¢6 mau
trang hodc vang nhat, long lanh, két tinh va khong co
vi, co mui gan gidng diu, m& dong vat tallow
(tallow).

Séap ong va sap con trung khéac dugc phan loai trong

the surface of the canes and industrially obtained from
the defecation scum during the manufacture of sugar.
It is blackish in the raw stale, soft and with an odour
resembling that of sugar-cane molasses.

(6) Cotton wax and flax wax, contained in the
vegetable fibres, from which they are extracted by
solvents.

(7) Ocaotilla wax, extracted by solvents from the bark
of a tree growing in Mexico.

(8) Pyzang wax, obtained from a kind of dust found in
Java on the leaves of certain banana trees.

(9) Esparto wax, obtained from esparto grass and
collected as a dust when the bales of the dried grass
are opened.

The heading covers vegetable waxes, crude or refined,
bleached or coloured, whether or not in cakes, sticks,
etc.

The heading excludes, however:
(a) Jojoba oil (heading 15.15).

(b) The products known by the trade as myrtle wax
and Japan wax (heading 15.15).

(c) Mixtures of vegetable w axes.

(d) Vegetable waxes mixed with animal, mineral or
artificial waxes.

(e) Vegetable waxes mixed with fats, resins, mineral
or other materials (other than colouring matter).

These mixtures are, in general, classified in Chapter
34 (usually heading 34.04 or 34.05).

(1) Beeswax and other insect waxes whether or not
refined or coloured.

Beeswax is the substance with which bees build the
hexagonal cells of the combs in the hives. In the
natural state it has a granular structure and is light
yellow, orange or sometimes brown, with a
particularly agreeable smell; when bleached and
purified, it is white or faintly yellow with a very slight
smell.

It is used, inter alia, for the manufacture of candles,
waxed cloth or paper, mastics, polishes, etc.

The best known among the other insect waxes are:

(1) Lac wax, obtained from shellac by extraction with
alcohol. It occurs in the form of brown lumps with the
odour of shellac.

(2) Chinese wax (also known as insect wax or tree
wax). It is found mainly in China, secreted and
deposited by insects on the branches of certain ash
trees as a whitish efflorescence which is collected and
purified (by melting in boiling water and filtering). It
is a white or yellowish substance, glossy, crystalline
and tasteless, with an odour akin to that of tallow.

Beeswax and other insect waxes are classified in this



nhom nay du ¢ dang tho (ke ca dang tang tu nhién),
hodc dugce ep hodc tinh ché, ¢6 hodc khong tay tring
hoac pha mau.

Nhom nay khéng bao gom:

(a) Hon hop sap con tring, hon hop sap con tring véi
md sap ca nha tang, vdi sap thuc vat, sap vo co hoac
nhén tao, hoac sap con trung tron voi chét béo, nhua,
chat v6 co hodc chét khac (trir chat mau); nhiig hdn
hop nay thuong thuéc Chwong 34 (vi du, nhém
34.04 hoac 34.05).

(b) Sap dé ong lam t6 (nhém 96.02).

(111) Sap c4 nha tang, thd, ép hoic tinh ché, ¢ hoic
khéng pha mau.

Sap cé nha tang la chat nhu sap chiét tir md hodc dau
chura trong khoang dau hodc noi don lai duéi da cia
ca nha tang hodc loai ca voi tuong ty.

Sap ca nha tang thd bao gdbm khodng 1/3 sap céd nha
tang va 2/3 md ca nha tang, ¢ dang khoi, mau vang
nhat hodc nau, c6 mui kho chiu.

Sap c4 nha tang chlet ép la san pham da chiét ép lay
tat ca md ra, & dang vay cung, nho, mau nau vang
nhat, va khong dé lai 1am ban hodc gan nhu khong dé
lai vét trén 1am ban gidy.

Sap c4 nha tang tinh ché thu dugc tir xir 1y sép ca
nha tang ép v6i xit an da lodng. Sap tinh ché rét tring
va thanh dai lat mdéng 6ng anh 16ng lanh va c6 anh xa
clr mau ngoc trai.

Sép ca nha tang dugc dung dé san xuat mot s6 loai
nén, 1am nudc hoa, 1am thude hodc chat boi tron.

Nhimng san phim nay ngay ca khi dugc hodc khong
duoc pha mau ciing thugc nhoém nay.

Nhom nay khong bao g@)m d@u cta cé nha tang, du
tho hodc dugc tinh ché khi bang cach phéan chia tach
md sap ca nha tang (nhom 15.04).

15.22 - Chit nhon; b, ciin con lai sau qua trinh xir
ly cac chat béo hoac sap dong vat hoac thue vit.

(A) Chét nhon.

Nhom nay bao gdm ca chit nhon tw nhién va chat
nhon nhan tao, la san pham duge dung trong cong
nghiép da d€ boi (nhoi) da.

Chét nhon tw nhién (con goi 1a “moellen” va “dau
¢6”) 1a chit thu dugc bang cach ép hoic chiét phé thai
thu duogc tir qua trinh thude da dé (chamois) bang dau
trong dung moi. phé thai ctia su thudc da bang dau,
riit ra bang ép hodc chiét trong dung méi. Thanh phan
chét nhon ty nhién gdm c6 chinh dau 6i tir dong vt
¢ va & bién, chit tua nhua do qua trinh oxy hoa dau,
nudc, chit vo co (xit, voi, sulphate), cting v6i phé
liéu cua long, mang hodc da.

Chét nhon tw nhién c6 dang long rat dam dic gﬁn nhu
nhuy@n, dong nhat, ning mui dau ca va c6 mau vang
hodc nau dam.

heading whether in the raw state (including in natural
combs), or pressed or refined, whether or not bleached
or coloured.

The heading does not include:

(a) Mixtures of insect waxes, insect waxes mixed with
spermaceti, vegetable, mineral or artificial waxes, or
insect waxes mixed with fats, resins, mineral or other
materials (other than colouring matter); these mixtures
usually fall in Chapter 34 (e.g.. heading 34.04 or
34.05).

(b) Wax prepared in combs for beehives (heading
96.02).

(1) Spermaceti, crude, pressed or refined, whether
or not coloured.

Spermaceti is a waxy substance extracted from the fat
or oil contained in the head cavities or the sub-
cutaneous ducts of sperm whales and similar
cetaceans.

Crude spermaceti, which consists of about one third
pure spermaceti and two thirds fat, occurs in yellowish
or brown lumps, with a disagreeable odour.

Pressed spermaceti is obtained when all the fat has
been extracted. It occurs in the form of small, solid
scales, yellowish-brown in colour, and leaves little or
no stain on paper.

Refined spermaceti is obtained by treating pressed
spermaceti with dilute caustic soda. It occurs in very
white, shiny strips with a pearly sheen.

Spermaceti is used in the manufacture of certain
candles, in perfumery, in pharmacy or as a lubricant.

All the above products remain classified in the heading
whether coloured or not.

The heading excludes sperm oil, whether crude or
refined by separation of the spermaceti (heading
15.04).

15.22 - Degras; residues resulting from the
treatment of fatty substances or animal or
vegetable waxes.

(A) Degras.

This heading covers both natural and artificial degras,
used in the leather industry for greasing (stuffing)
leather.

Natural degras (also known as “moellen" and "sod
oil") is a residue from the oil tanning of chamois
leather, obtained by pressing or extracted with
solvents. It is composed of rancid oil of marine
animals, resinous substances due to the oxidation of
the oil, water, mineral substances (soda, lime,
sulphates), together with waste of hair, membranes
and skin.

Natural degras takes the form of very thick, pasty,
homogeneous liquids, smelling strongly of fish oil and
coloured yellow or dark brown.



Chit nhon nhén tao ciu tao chinh bang dau ca chi
yéu 1a ddu c4 da oxy hoa, nhii hod hodc polimer hoa
(ké ca hdn hop ciia nhitng loai dau nay véi nhau) tron
v6i md 1ong, voi ma tallow, véi ddu cua nhua v.v. va
c6 khi véi chat nhon tw nhién. Hon hop nay 1a chat
long ddm dic (16ng hon chit nhon ty nhién) c6 mau
vang, co mui dic trung ciia dau ca. Chung khong gom
phé liéu cua long, mang hodc da. Khi dimg ling &
trang thai tinh, dau nay c6 xu hudng chia thanh 2
tang, nudc o ting day.

Tuy nhién, nhém nay khéng bao gom, dau ca chi oxy
hoé hoc polimer héa don thuan (nhém 15.18), dau
da sulphonate hoa (nhém 34.02), nhimg ché pham dé
boi (nhdi) da (nhém 34.03).

Ciing dwoc phan loai trong Nhém nay ciing bao gom
chat nhon thu dugce tir xir 1y da thude dau boi bang
dung dich kiém va su két tia hydroxy axit béo bang
axit sulphuric. Trong thuong mai nhimg san pham
nay thuong dudi dang nhil twong.

(B) Phé thai c6 tir xir Iy chét béo hodc sap dong vat
hoac thuc vat.

Nhém nay bao gom:

(1) Ciin dau. Phé thai du hofic nhiy c6 tir loc dau.
Chung dugc dung dé san xuat xa phong hodc chat boi
tron.

(2) Nguyén liéu sin xuét xa phong (soap- stocks).
San pham hinh thanh tir san pham phu khi loc cta
viéc tinh ché dau hinh thanh ldc qua qué trinh trung
hoa axit béo ti do bang bazo (xit an da - sodium
hydroxide), va bao gdm hdn hop xa phong thé va dau
hodc m& trung tinh.Chung c6 dang déc nhuyén, c6
mau thay ddi (vang nau nhat, trang nhat, xanh néu
nhat v.v.) tuy theo nguyén liéu tho tir d6 diu duogc
chiét. Chung duoc dung trong san xuat xa phong.

(3) Hic in stearin hodc nhua stearin thu duoc tir
chung cat axit béo. N6 gdm két thanh mot khdi dinh
va den nhat, it nhiéu kha ctmg, d6i khi dan hoi, tan
ting phan trong dau mé nhe. N6 dwoc dung dé ché
san xuit matit, bia khong tham nudc va vét cach dién.

(4) Phé thai tir chung cAt mé 16ng, n6 co dang nhin
giong hac in phé thai stearin va dugc sir dung véi muc
dich tuong tu nhu hac in stearin.

(5) Hic in glycerin, phé thai cua chung cit glycerin,
duoc dung dé ho vai hodc 1am cho giay khong tham
nudc.

(6) Pt sir dung da tAy mau di qua sir dung c6
chira chat béo hoic sap dong vat hodc thuc vat.
(7) Phé thai cuia viée loc sap dong vat hoic thuc
vat, cau tao boi 1a tap chat con gilr lugng sap nhat
dinh.

Nhoém nay khéng bao gdm:

(a) Top md, phé thai mang co tir ndu chay m lon
hodc m& dong vat khac ndng chay (nhem 23.01).

(b) Kho dau, ba ép du thira va phé thai khéc (trir cin
dau) chiet xuat tir dau thyc vat (cdc nhém tir nhém

Artificial degras consists essentially of oxidised,
emulsified or polymerised fish oils (including mixtures
of any of these oils) mixed with wool grease, tallow,
rosin oils, etc., and, sometimes, with natural degras.
These mixtures are thick yellow liquids (more fluid
than natural degras), with a characteristic odour of fish
oil. They do not contain waste of hair, membranes or
skin. When left to stand they tend to separate into two
layers, with water at the bottom.

The heading excludes, however, fish oils which have
been merely oxidised or polymerised (heading 15.18),
sulphonated oils (heading 34.02) and preparations for
greasing (stuffing) leather (heading 34.03).

The heading also includes degras obtained by
treatment of chamois leather with an alkaline solution
and the precipitation by sulphuric acid of the fatty
hydroxyacids. These products arc encountered
commercially in the form of emulsions.

(B) Residues resulting from the treatment of fatty
substances or animal or vegetable waxes.

This heading covers, inter alia:

(1) Oil foots and dregs. Oily or mucilaginous residues
resulting from the purification of oils. They are used in
the manufacture of soaps or lubricants.

(2) Soap-stocks. By-products of oil refining produced
by the neutralisation of the free fatty acids with a base
(sodium hydroxide), and consisting of a mixture of
crude soap and neutral oils or fats. They are of a pasty
consistency, varying in colour (brownish- yellow,
whitish, brownish- green, etc.), according to the raw
material from which the oils are extracted. They are
used in soap-making.

(3) Stearin pitch from the distillation of fatty acids. It
consists of a sticky, blackish mass, fairly hard,
sometimes elastic, partly soluble in light petroleum. It
is used in the preparation of mastics, waterproof
paperboard and electric insulators.

(4) Residues from the distillation of wool grease.
These look like stearin residues and are used for the
same purposes.

(5) Glycerol pitch. Residue resulting from the
distillation of glycerol. It is used for dressing fabrics
and waterproofing paper.

(6) Used decolourising earths containing fats or
animal or vegetable waxes.

(7) Filtration residues of animal or vegetable waxes
consisting of impurities containing certain quantities
of wax.

This heading excludes:

(a) Greaves, membranous residues obtained from
rendering pig fat or other animal fats (heading 23.01).

(b) Oil-cakes, residual pulp and other residues (except
dregs) resulting from the extraction of vegetable oils



23.04 dén 23.06).

PHAN IV

TH’THUC PHAM CHE BIEN; PO UONG,
RUQU MANH VA GIAM; THUOC LA VA
NGUYEN LIEU THAY THE THUOC LA PA
CHE BIEN; CAC SAN PHAM CHUA HOAC
KHONG CHUA NICOTIN, DUNG PE HUT MA
KHONG CAN POT CHAY; CAC SAN PHAM
CHUA NICOTIN KHAC DUNG DE NAP
NICOTIN VAO CO THE CON NGUOI

Chu giai.

1. Trong Phan nay khai niém "vién" chi cac san pham
dugc lién két bang phuong phap ¢p tryc ti€p hay bang
cach pha thém chat két dinh theo ty 1¢ khong qua 3%
tinh theo trong lugng.

Chuong 16

Cic ché pham tir thit, c4, dong vat giap xac, dong
vat thin mém hodc dong vat thuy sinh khong
xwong song khac, hoic tir con tring

Chu giai.

1. Chuong nay khong bao gom cac loai thit, cac phu
pham dang thit sau giét mo, ca, dong vat giap xac,
dong vat than mém hay dong vat thuy sinh khong
xuong song khac, da ché bién hay bao quan theo cac
quy trinh da ghi trong Chuong 2 hoac Chuong 3 hodc
nhom 05.04.

2. Ché pham thyc pham dugc xép vao Chuong nay
voi diéu kién cac ché pham nay chira trén 20% tinh
theo khdi luong 1a xuc xich, thit, cac phu pham dang
thit sau giét mo, tiét, con trung, ca hoac dong vat giap
xdc, dong vat than mém hay dong vat thuy sinh khong
xuong song khac, hodc hén hop bat ky cua cac loai
trén. Néu ché pham c6 chira hai hogc nhiéu thanh
phan trén, thi xép vao nhom tuong tmg véi thanh
phan hodc nhiing thanh phan chiém trong luong 16n
hon trong ché pham d6 thudc Chwong 16. Nhiing quy
dinh nay khong ap dung véi cac san phdm nhdi thudc
nhom 19.02 hay cac ché phiam thudc nhém 21.03 hay
21.04.

Chu giai phan nhém.

1. Theo muc dich ciia phan nhom 1602.10, khai niém
"ché phim dong nhit" dwoc hiéu 1a ché pham tir thit,
cac phu phém dang thit sau giét md, tiét hodc con
trung, dugc lam déng nhét min, pht hop lam thuc
phém cho tré so sinh hodc tré nho hodc dé an kiéng,
dong goi dé ban 1¢ véi trong luong tinh khong qua
250g. Khi 4p dung dinh nghia nay khong can quan
tam dén nhimg thanh phan c6 ham lwong nho thém
vao lam gia vi, dé bao quan hoic cac muc dich khac.
Cac ché phim nay c6 thé chira mot lugng nhé manh
vun thit hodc phu phém dang thit sau giét mé hodc
con tring c6 thé nhin thdy dugc. Phan nhom nay dugc
uu tién xem xét trude trong cac phan nhém cta nhom
16.02.

(headings 23.04 to 23.06).

SECTION IV

PREPARED FOODSTUFFS; BEVERAGES,
SPIRITS AND VINEGAR; TOBACCO AND
MANUFACTURED TOBACCO SUBSTITUTES;
PRODUCTS, WHETHER OR NOT
CONTAINING NICOTINE, INTENDED FOR
INHALATION WITHOUT COMBUSTION;
OTHER NICOTINE CONTAINING PRODUCTS
INTENDED FOR THE INTAKE OF NICOTINE
INTO THE HUMAN BODY

Note.

1. In this Section the term “pellets” means products
which have been agglomerated either directly by
compression or by the addition of a binder in a
proportion not exceeding 3% by weight.

Chapter 16

Preparations of meat, of fish, of crustaceans,
molluscs or other aquatic invertebrates, or of
insects

Notes.

1. This Chapter does not cover meat, meat offal, fish,
crustaceans, molluscs or other aquatic invertebrates, as
well as insects, prepared or preserved by the processes
specified in Chapter 2 or 3. Note 6 to Chapter 4 or in
heading 05.04.

2. Food preparations fall in this Chapter provided that
thay contain more than 20% by weight of sausage,
meat, meat offal, blood, insects, fish or crustaceans,
molluscs or other aquatic invertebrates, or any
combination thereof. In cases where the preparation
contains two or more of the products mentioned
above, it is classified in the heading of Chapter 16
corresponding to the component or components which
predominate by weight. These provisions do not apply
to the stuffed products of heading 19.02 or to the
preparations of heading 21.03 or 21.04.

Subheading Notes.

1. For the purposes of subheading 1602.10, the
expression “homogenised preparations” means
preparations of meat, meat offal, blood or insects,
finely homogenised, put up for retail sale as food
suitable for infants or young children or for dietetic
purposes, in containers of a net weight content not
exceeding 250 g. For the application of this definition
no account is to be taken of small quantities of any
ingredients which may have been added to the
preparation for seasoning, preservation or other
purposes. These preparations may contain a small
quantity of visible pieces of meat, meat offal or
insects. This subheading takes precedence overall
other subheadings of heading 16.02.



