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.



2. Ca, dong vat giap xac, dong vat than mém va dong
vat thay sinh khong xuong séng khac duoc ghi theo
tén thong thuong trong cac phdn nhom cia nhom
16.04 hodc 16.05, 1a cac loai cung tén twong Uing
dugc chi tiét & Chuong 3.

TONG QUAT

Chuong nay bao gdm cac thuc pham di ché bién thu
duoc béng cach ché bién thit, phu phém dang thit sau
giét md (vi du, chan, da, tim, ludi, gan, long, da day),
tiét, con trung, ca (ké ca da cua chung), dong vat giap
xdc, dong vat than mém hodc dong vat thuy sinh
khong xwong song khac. Chuong nay bao gom cac
san pham trén da dugc ché bién va bao quan bang cac
qui trinh khac véi cac qui trinh da néu trong Chuong
2 hodc Chuong 3, Chu giai 6 Chuong 3 hodc nhoém
05.04, vi du, cac san phém da duoc:

(1) Ché bién thanh xuc xich hodc san phdm tuong tu.

(2) Ludc, hap, nudng, chién, quay hodc bang cac cach
nau chin khac, trir ca, dong vat giap xac va dong vat
than mém hoic dong vat thuy sinh khong xuong song
khéc hun khoi, c6 thé da duge lam chin trude hodc
trong khi hun khoi (nhém 03.05, 03.06, 03.07 va
03.08), dong vat giap xac, c6 vo, da nau chin bé“mg
cach hip hodc luge trong nude (nhdm 03.06), dong
vat than mém chi duge chan/trung nudc soi (scalding
hodc cac loai soc nhiét khac (khong can phai ndu
chin), can thiét @& mo vo hodc ¢ dinh dong vat than
mém trude khi van chuyen hodc dong lanh (nhém
03.07) va bot thd, bot min, vién, ché bién tir ca, dong
vét giap xac, dong vt than mém hodc dong vat thuy
sinh khong xuong séng khac di chin (nhém 03.09).

(3) ba dugc ché bién hodc bao quan dudi dang chiét
xudt, nude ép hodc nudc x6t (marinade), ché bién tur
trimg ca nhu trimg cd tam mubi hoidc cac san pham
thay thé trimg c4 tim mudi, chi méi dwoc bao bot
hodc bao vun banh mi, tron nim, gia vi (vi du, voi ca
tiéu va mudi), v.v....

(4) Puoc 1am ddng nhat min va chi ding cac san
phém trong Chuong nay (1a thit, phu pham dang thit,
tiét, con trung, ca hoac dong vét giap xac, dong vat
than mém hoic /dong vat thuy sinh khong xuong song
khéc, di ché bién hodc bao quan). Cac ché pham ddng
nhét nay c6 thé chira mot lwong nhé vun thit, ca..

cling nhu mot lwong nhé thanh phan lam gia vi, chat
bao quan hodc muc dich khac. Tuy nhién, ché pham
ddng nhat hoa, tu no, khong du ticu chuén 1a mot san
phim dé phan loai nhu mot ché phdm trong Chwong
16.

Dé phan biét giira cac san phdm cua Chuong 2 va
Chuong 3 voi san pham cia Chuong 16, hdy xem
phan Chu giai tong quat cia Chuong 2 va 3.

Chuorng nay con gf)m cac ché phém thyre pham (ké ca
cac mén da ché bién) gom vi du, xtic xich, thit, phu
phdm dang thit sau giét md, tiét, con trung, ca hodc
dong vat giap xac, dong vat than mém hoic dong vat
thily sinh khong xwong sng khac cing voi rau,

2. The fish, crustaceans, molluscs and other aquatic
invertebrates specified in the subheadings of heading
16.04 or 16.05 under their common names only, are of
the same species as those mentioned in Chapter 3
under the same name.

GENERAL

This Chapter covers prepared foodstuffs obtained by
processing meat, meat offal (e.g.. feet, skins, hearts,
tongues, livers, guts, stomachs), blood, insects, fish
(including skins thereof), crustaceans, molluscs or
other aquatic invertebrates. The Chapter covers such
products which have been prepared or preserved by
processes not provided for in Chapter 2 or 3. Note 6 to
Chapter 4 or in heading 05.04. for example, products
which have been:

(1) Prepared as sausages or similar products.

(2) Boiled, steamed, grilled, fried, roasted or otherwise
cooked, except smoked fish and smoked crustaceans,
molluscs or other aquatic invertebrates, which may
have been cooked before or during smoking (headings
03.05, 03.06, 03.07 and 03.08), crustaceans, in shell,
cooked by steaming or boiling in water (heading
03.06). molluscs that have been subjected only to
scalding or other types of heat shock (which do not
entail cooking as such), necessary to open the shell or
stabilize the mollusc prior to transportation or freezing
(heading 03.07) and flours, meals and pellets,
obtained from cooked fish and cooked crustaceans,
molluscs or other aquatic invertebrates (heading
03.09).

(3) Prepared or preserved in the form of extracts,
juices or marinades, prepared from fish eggs as caviar
or caviar substitutes, merely covered with batter or
bread crumbs, truffled, seasoned (e.g., with both
pepper and salt), etc.

(4) Finely homogenised and based solely on products
of this Chapter (i.e., prepared or preserved meat, meat
offal, blood, insects, fish or crustaceans, molluscs or
other aquatic invertebrates). These homogenised
preparations may contain a small quantity of visible
pieces of meat, fish, etc., as well as a small quantity of
ingredients added for seasoning, preservation or other
purposes. However, homogenisation, by itself, does
not qualify a product for classification as a preparation
in Chapter 16.

For the distinctions to be drawn between the products
of Chapters 2 and 3 on the one hand and of Chapter 16
on the other, see the General Explanatory Notes to
Chapters 2 and 3.

This Chapter also covers food preparations (including
so-called “prepared meals”) consisting, e.g., of
sausage, meat, meat offal, blood, insects, fish or
crustaceans, molluscs or other aquatic invertebrates
together with vegetables, spaghetti, sauce, etc.,



spaghetti, nude xdt... véi diéu kign cac ché pham nay
chura trén 20% trong luong 1a xuc xich, thit, phu pham
dang thit sau giét md, tiét, «con trung, ca hodc dong vat
gidp xac, dong vat than mém hodc dong vat thily sinh
khong xuong song khéc, hodc hon hop cac san pham
nay. Trong cac truong hgp ma cac ché pham nay chira
2 hodc nhiéu san pham ké trén (vi du, ca thit va ca),
thi dugc phan loai vao Chuong 16 thugc nhom tuong
Umg c6 mot thanh phan hay nhiéu thanh phan chiém
da sb trong lwong trong ché pham. Trong moi truong
hop, chi xem xét dén trong luong thit, ca... trong ché
pham dudi dang n6 da dugc ché bién chir khong phai
trong lugng cua san pham tuong ty trude khi tao
thanh ché pham (Tuy nhién, can luu y rang cac san
pham dugc nhdi thudec nhoém 19.02, nude xdt va cac
ché phém lam nuée sdt, cac dd gia vi va bot canh
thudc nhom 21.03, stip va nude xuyt va cac ché pham
lam sup va nudc xuyt va cac loai ché pham thyc
pham dong nhat thuoc nhém 21.04, ludn dwoc phan
loai trong cac nhom do6).

Chuwong nay ciing khéng bao gom:

(a) Bot min va bdt tho, thich hgp dung lam thirc an
cho nguoi, dugc ché bién tir thit hodc cac phu phém
dang thit sau giét mo (ké ca cac san pham tir cac dong
vat bién ¢6 vi1) (nhém 02.10) hodc tir ca (nhém
03.09) hodc tir con trung (Nnhoém 04.10).

(b) Bot min, bot tho va vién, khong thich hgp dung
lam thirc an cho nguoi, dugc ché bién tir con tring
(nhém 05.11), tir thit (ké ca cac san pham thit ché
bién tir dong vat bién c6 va), tir ca hodc tir dong vat
giap xac, dong vat than mém hodc dong vat thuy sinh
khong xuwong song khac (nhém 23.01).

(c) Cac ché pham tir thit, cac phy pham dang thit sau
giét md, ¢4 vv... ding lam thirc an chan nudi (nhém
23.09).

(d) Dugc pham thudc Chuong 30.

16.01 - Xuc xich va cdc sén phim twong ty lam tir
thit, tir phy pham dang thit sau giét md hodc tiét;
cac che pham thwe pham tir cac san pham do.

Nhoém nay bao gdm xtc xich va cac san pham twong
tu, tirc 13, cac ché pham gdm thit hodc phu phim
dang thit an duoc sau giét mé (ké ca long va da day)
hodc con tring, dd dugc bam hodc xay nho, hodc tiét,
duoc nhdi vao long, da day, bong bong, da hodc vo
boc tuong tu (tu nhién hodc nhan tao). Tuy nhién,
mot s& san pham nay c6 thé khong co vo ngoai, chi
duoc ép lai theo hinh déc trung ctia xuc xich nhu hinh
tru hodc hinh tuong tu, c6 mat cit 1a hinh tron, bau
duc hodc chir nhat (c6 cac goc hoi tron).

X(c xich va cac san phdm tuong tu c6 thé sdng hoic
chin, hun khoi hodc khong, va chung c6 thé dwoc bd
sung chit béo, tinh bot, gia vi, 6t cay.... Ngoai ra, cac
ché phdm nay co thé con c¢6 nhiéu miéng thit (vi du:
¢ mdt miéng) hodc cac phu phim dang thit sau giét
md. Xuc xich va san phim trong tu van dugc phan
loai trong nhém nay cho du ching cé hay khong dugc
cit thanh 1at hodc dong bao bi kin khi.

San pham thudc nhom nay c6 thé ké dén:

provided they 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 (e.g.. both meat and fish), it is
classified in the heading of Chapter 16 corresponding
to the component or components which predominate
by weight. In all cases the weight to be considered is
the weight of meat, fish, etc., in the preparation at the
time it is presented and not the weight of the same
products before preparation. (It should, however, be
noted that stuffed products of heading 19.02, sauces
and preparations therefor, condiments and seasonings,
of the kind described in heading 21.03, soups and
broths and preparations therefor and homogenised
composite food preparations, of the kind described in
heading 21.04, are always classified in those
headings.)

The Chapter also excludes:

(a) Flours and meals, fit for human consumption, made
from meat or meat offal (including products from
marine mammals) (heading 02.10) or from fish
(heading 03.09) or from insects (heading 04.10).

(b) Flours, meals and pellets, unfit for human
consumption, made from insects (heading 05.11),
from meat (including products from marine
mammals), from fish or from crustaceans, molluscs or
other aquatic invertebrates (heading 23.01).

(c) Preparations based on meat, meat offal, fish, etc.,
for animal feeding (heading 23,09).

(d) Medicaments of Chapter 30.

16.01 - Sausages and similar products, of meat,
meat offal, blood or insects; food preparations
based on these products.

This heading covers sausages and similar products,
i.e., preparations consisting of meat, meat offal
(including guts and stomachs) or insects, which have
been chopped or minced, or blood, enclosed in guts,
stomachs, bladders, skins or similar casings (natural or
artificial). Some of these products may however be
skinless, being merely pressed into the characteristic
shape of sausages. i.e., a cylinder or similar shape
having a cross-section which is round, oval or
rectangular (with more or less rounded corners).

Sausages and similar products may be raw or cooked,
smoked or not, and they may contain added fat, starch,
condiments, spices, etc. In addition, they may contain
relatively large (e g., bite-sized) pieces of meat or
meat offal. Sausages and the like remain classified in
the heading whether or not they have been cut into
slices or put up in airtight containers.

The heading includes, inter alia:



(1) Xuc xich va san pham twong tur ¢6 nguyén lidu co
ban 1a thit (vi dy, xuc xich Frankfurt, Salami).

(2) Xuc xich gan (ké ca lam tir gan gia cam).

(3) Doi den va doi tring.

(4) “Andouillettes” (xtc xich nho lam tir rudt non),
xuc xich nhicu gia vi (saveloy), xuc xich hun khoi tur
thit bo, b€, lon (bologna) va cac ché pham khac tuong
tu.

(5) Pate, thit xayrnhuyén, gio dong va thit xay dong
hop (rillettes), néu ¢6 vo boc xuc xich hoac nén theo
hinh dac trung cua xuc xich.

Nhom nay con goém mot sO ’ché~ph€71m thuc pham nhat
dinh (k& ca “thtrc an che bién san”) tir xtc xich hoac
cac san pham tuong ty (xem doan 3, Chu giai Tong
quat cia Chuong nay).

Tuy nhién, nhém nay khéng bao gom:

(a) Thit dwoc nhdi trong bong bong, long hodc ¢ vo
ngoai twong tu (tu nhién hodc nhan tao), nhung khong
xay hoac }(hén g bam trudc, vi dy, thit méng dui (ham)
va vai cuon tron (thuong thugc nhém 02.10 hoéc
16.02).

(b) Thit gén g, bam hodc xay nhung khong chura cac
thanh phan khac, mac du c6 vo bao ngoai (Chwong
2).

(c) Céc ché pham c6 v6 bao ngoai nhung khong phdi
1a loai thudng 1am vo xuc xich, trir khi cac ché pham
nay khong co vé bao ngoai nhu vay c6 thé dugc phan
loai trong nhom nay (nhém 16.02).

(d) Thit gia cam chin da rit xwong nhu thit ga tay
cuon (nhém 16.02).

16.02 - Thit, cic phu phfm’l dang thit sau giét mo,
tiet hodc con trung, da che bien hoac bao quan
khac.

1602.10 - Ché pham dong nhét

1602.20 - Tt gan dong vat

- Tr gia cAm thugc nhém 01.05:

1602.31 - - Tir ga tay

1602.32 - - Tir ga thudc loai Gallus domesticus
1602.39 - - Loai khac

- Twr lon:

1602.41 - - Thit méng dui (ham) va cac manh cua
ching

1602.42 - - Thit vai nguyén miéng va cit manh
1602.49 - - Loai khac, ké ca cac san phém pha trén
1602.50 - Tur dong vat ho trau bo

1602.90 - Loai khac, ké ca san pham ché bién tir tiét
dong vat

Nh(')m,néyqbao, gém tat ca thit, cac phl,} phém dang thit
sau giét mo, tiét hodc con trung da che bién va bao

(1) Sausages and similar products, with a basis of meat
(e.g.. Frankfurter, salami).

(2) Liver sausages (including those made of poultry
liver).

(3) “Black puddings” and “white puddings”.

(4) “Andouillcttcs” (small sausages made of
chitterlings), saveloys, bolognas and similar
specialities.

(5) Patés, meat pastes, galantines and rillettes (potted
mince), if put up in sausage casings or pressed into the
characteristic shape of sausages.

This heading also includes certain food preparations
(including so-called “prepared meals”) based on
sausage or similar products (see the General
Explanatory Note to this Chapter, third paragraph).

However this heading excludes:

(a) Meats put up in bladders, guts or similar casings
(natural or artificial) without prior mincing or
chopping, e.g.. rolled ham and shoulder (generally
heading 02.10 or 16.02).

(b) Raw meat, chopped or minced but not containing
other ingredients, even if put up in a casing (Chapter
2).

(c) Preparations put up in casings of a kind not
normally used as sausage casings, unless these
preparations were classifiable in this heading without
such casings (generally heading 16.02).

(d) Poultry cooked and merely boned, such as turkey
roll (heading 16.02).

16.02 - Other prepared or preserved meat, meat
offal, blood or insects.

1602.10 - Homogenised preparations

1602.20 - Of liver of any animal

- Of poultry of heading 01.05:

1602.31 - - Of turkeys

1602.32 - - Of fowls of the species Gallus domesticus
1602.39 - - Other

- Of swine:

1602.41 - - Hams and cuts thereof

1602.42 - - Shoulders and cuts thereof
1602.49 - - Other, including mixtures
1602.50 - Of bovine animals

1602.90 - Other, including preparations of blood of
any animal

This heading covers all prepared or preserved meat,
meat offal, blood or insects of the kind falling in this



quan thugc Chuong nay, trir xuc xich va san pbém
tuong tu (nhdm 16.01), cac san pham chiét xuat tir
thit va nudce thit ép (nhém 16.03).

Nhom nay bao gom:

(1) Thit hodc cac phu pham dang thit sau giét mo da
lugc chin (khong bang bién phap trung/chan nudc soi
hodc xir 1y twong tur - xem phan Chu giai tong quét
ctia Chwong 2), hip, nuéng, réan, quay hoic phuong
phép lam chin khéc.

(2) Paté, thit xay nhuyén, gio dong va thit xay dong
hop mién 1a chung khong dap ing cac yéu cau dé
dugc phan loai trong nhom 16.01 nhu xuc xich hodc
cac san pham tuong tu.

(3) Thit va phu pham dang thit sau giét mo da ché
bién hodc bao quan bang cac phuwong phap khac
khong néu trong Chuong 2 hodc nhém 05.04, ké ca
cac san pham nay chi duoc bao bot hodc vun banh mi,
tron ndm ct hodc thém gia vi (vi dy, véi ca ti€u va
mudi) hodc dugc lam déng nhat min (xem Muyc (4),
phan Chu giai tong quat ciia Chwong nay).

(4) Cac ché pham tir tiét, trir doi den (doi tiét) va san
pham tuong ty thugc nhém 16.01.

(5) Ché pham thyc pham (ké ca “thirc an ché bién
san”) chira trén 20% trong luong 14 thit, cac phu
pham dang thit sau giét mo, tiét hodc con tring (xem
phan Chu giai tong quat ciia Chwong nay).

Nhoém nay khéng bao gom:

(a) San phém tir bot nhao (pasta) (vi du: banh bao
y...) nhoi thit hodc phu pham dang thit sau giét mo
(nhém 19.02).

(b) Nuge x6t va cac ché phérp lam nuée x6t, cac loai
gia vi hon hop va bdt canh hon hgp (nhém 21.03).

(c) Stip va nude xuyt va cac ché ph?{m lam stp va
nuge xuyt va cac cheé pham thye pham tong hop dong
nhat (nhém 21.04).

16.03 - San pham chiét xuit va nudéc ép tir thit, ca
hoac tir dong vat giap xac, dong vat thin mem
hoac dong vat thuy sinh khong xwong song khac.

Mic du thu duogc tir cac san phém khac nhau, nhung
cac san pham chiét xuit ciia nhom nay co dic tinh vat
ly (hinh dang, mui, vi vv...) va thanh phﬁn hoa hoc
tuong tu nhau.

Nhom nay gdm:

(1) San pham chiét xut tir thit. Cac san phim nay
1a cac chat co dic thudng dugc chiét ra bang cach
ludc hay hap thit dudi 4p sudt va co dic lugng chat
16ng thu dugc sau khi da loai bo chét béo bang cach
loc hodc li tim. Cac san pham chiét xuit co thé &
dang 16ng hay dac tuy theo mirc 46 c6 dac.

(2) Nwére thit ép thu duoc bang cach ép thit song.

(3) Chiét xuét tir ca hodc dong vat giap xac, dong
vat thin mém hoic dong vat thuy sinh khong
xuong song khac. Chiét xuat tir ca thu duoc, vi duy,
bang cach ¢6 ddc nude tinh chiét tir thit cta c4 trich
nudc lanh hodc cac loai ca khac hoac tir bot tho cuia

Chapter, except sausages and similar products
(heading 16.01), meat extracts and meat juices
(heading 16.03).

The heading covers:

(1) Meat or meat offal which has been boiled (other
than by scalding or similar treatment - see the General
Explanatory Note to Chapter 2), steamed, grilled,
fried, roasted or otherwise cooked.

(2) Patés, meat pastes, galantines and rillettes (potted
mince), provided that they do not meet the
requirements for classification in heading 16.01 as
sausages or similar products.

(3) Meat and meat offal prepared or preserved by other
processes not provided for in Chapter 2 or heading
05.04, including those merely covered with batter or
bread crumbs, truliled. seasoned (e.g., with both
pepper and salt) or finely homogenised (see the
General Explanatory Note to this Chapter, Item (4)).

(4) Preparations of blood, other than “black
puddings” and similar products of heading 16.01.

(5) Food preparations (including so-called “prepared
meals”) containing more than 20 % by weight of meat,
meat offal, blood or insects (see the General
Explanatory Note to this Chapter).

The heading also excludes:

(a) Pasta (ravioli, etc.) stuffed with meat or meat offal
(heading 19.02).

(b) Sauces and preparations therefor, mixed
condiments and mixed seasonings (heading 21.03).

(c) Soups and broths and preparations therefor and
homogenised composite food preparations (heading
21.04).

16.03 - Extracts and juices of meat, fish or
crustaceans, molluscs or other aquatic
invertebrates.

Though obtained from different sources, the extracts
of this heading have very similar physical
characteristics (appearance, odour, flavour, etc.) and
chemical composition.

The heading includes:

(1) Meat extracts. These are concentrates generally
obtained by boiling or steaming meat under pressure
and concentrating the resultant liquid after removal of
the fat by filtration or centrifuging. These extracts may
be solid or liquid according to the degree of
concentration.

(2) Meat juices obtained by pressing raw meat.

(3) Extracts of fish or of crustaceans, molluscs or
other aquatic invertebrates. Extracts of fish are
obtained, e.g., by concentrating water extracts of the
flesh of herring or other fish or made from fish meal
(whether or not defatted); during the production all or



c4 (da hodc khong khir chit béo); trong qua trinh san
Xuat, tat ca hodc mot phan ctia cac chat co mui tanh ca
(vi dy, vi trimethilamine trong truong hop ca bién) co
thé bi khir va Vi vy cac san pham chiét xuat nay co
cac dic tinh giéng véi dic tinh cia thit chiét xuat.

(4) Nudre ép thu dugce tir viée ép cd, dong vat gidp
xac, dong vat thén mém hodc dong vat thf}y sinh
khong xuwong song khac con ¢ dang thit song.

Tég ca cac san phém nay c6 thé chira mubi hoac cac
chat khac dugc bo sung mot lugng vira da dé dam bao
cho viéc bao quan.

Céc chiét xuit nay duoc ding dé ché bién mot s6 ché
pham thuc pham nhu sip (c6 ddc hay khong c6 dac)

va nude x6t. Nudce ép chu yéu ding lam thirc an
kiéng.

Nhém nay khéng bao gom:

(a) Sup va nude xuyt va cac ché phém lam stp va
nudc xuyt va cac che pham thyc pham tong hop ddng
nhét chira chiét xuét cua thit, ca vv... (ké ca sup va
nudc xuyt & dang vién hodc hat lyu) ma cac san phém
nay con chira cac chat khac nhu chat béo, chét két
dinh (gelatin) va thuong c6 ti 16 mudi 1én (nhém
21.04).

(b) Vién c6 déc 1am tir ca hodc dong vit bién ¢6 vi
thudc nhém 23.09.

(¢) Dugc pham c6 chtra bat clr san pham nao thude
nhom nay dugc dung don thuan nhu mét phuong tién
ho trg cho cac chat dugc pham (Chwong 30).

(d) Chét peptone va peptonnate (nhém 35.04).

16.04 - C4 da dwgc ché bién hay bao quén; tring
c4 tam muoi va san pham thay the trimg ca tam

muoi che bien tir trirmg ca.

- C4, nguyén con hodc dang miéng, nhung chua cit

nho:

1604.11 - - Tir ca hoi
1604.12 - - Tur ca trich nudce lanh

1604.13 - - Tir cé trich dau, ca trich xuong va ca trich
ké hoac ca trich com

1604.14 - - Tr ca ngur dai duong, ca ngur van va ca
ngu ba cham (Sarda spp.)

1604.15 - - Ttr ca nuc hoa
1604.16 - - Ttr ca com (ca trong)
1604.17 - - Ca chinh

1604.18 - - Vay ca map

1604.19 - - Loai khac

1604.20 - Ca da dugc ché bién hodc bao quan cach
khéc

- Trimg ca tAm mudi va san pham thay thé trimg c4
tam mudi:

1604.31 - - Tring ca tim mudi
1604.32 - - San pham thay thé trimg c4 tim mudi

part of the constituents which give the fishy taste (e.g.,
trimethylamine in the case of sea fish) may be
eliminated and such extracts therefore have
characteristics similar to those of meat extracts.

(4) Juices obtained by pressing raw fish or
crustaceans, molluscs or other aquatic invertebrates.

All these products may contain salt or other substances
added in sufficient quantities to ensure their
preservation.

Extracts are used for making certain food preparations
such as soups (whether or not concentrated) and
sauces. Juices are used mainly as dietetic foods.

The heading does not cover:

(a) Soups and broths and preparations therefor and
homogenised composite food preparations containing
meat, fish, etc., extract (including soups and broths in
the form of tablets or cubes) which in addition to such
products contain other substances such as fat, gelatin
and usually a large proportion of salt (heading 21.04).

(b) Fish or marine mammal solubles of heading 23.09.

(c) Medicaments in which any products of this heading
serve merely as a support or vehicle for medicinal
substances (Chapter 30).

(d) Peptones and peptonates (heading 35.04).

16.04 - Prepared or preserved fish; caviar and
caviar substitutes prepared from fish eggs.

- Fish, whole or in pieces, but not minced:

1604.11 - - Salmon
1604.12 - - Herrings

1604.13 - - Sardines, sardinella and brisling or sprats

1604.14 - - Tunas, skipjack tuna and bonito (Sarda
spp.)

1604.15 - - Mackerel

1604.16 - - Anchovies

1604.17 - - Eels

1604.18 - - Shark fins

1604.19 - - Other

1604.20 - Other prepared or preserved fish:

- Caviar and caviar substitutes:

1604.31 - - Caviar
1604.32 - - Caviar substitutes



Nhom nay gdm:

(1) Ca duoc ludc, hép, nuong, chién, quay hodc lam
chin bang cac cch khéc; tuy nhién phai luu y 1a c4
hun khéi da dugc lam chin trudce hodc trong qué trinh
hun khoi van dugc phan loai trong nhém 03.05 mién
1a n6 chua duogc ché bién bang bét ctir mét cach nao
khéc.

(2) C4 duoc ché blen hodc bao quéan trong dau, ddm
v.v; c¢a dam nude x6t (ca dam trong ruou, dam vv..

c6 bd sung gia vi hodc cac thanh phan khac); xtic x1ch
c4; c4 xay nhuyén; san pham c6 tén “cé trong xay
nhuyén” va “ca hdi xay nhuyén” (c4 xay nhuyén dugc
lam tir cac loai ca ndy c6 bd sung chét béo)...

(3) Ca, va cac bd phan cua ca, da che bién hodc bao
quan bing cac phuong phap khac mién 14 nd khong
thudc cac nhém tir 03.02 dén 03.05, vi dy, phi-18 ca
chi bao bdt hoac vun banh mi, boc trimg ca va gan ca
da ché bién, c4 dong nhat min (xem Muc (4) phan
Chu giai tong quat cua Chuong nay) va ca da khir
trung hodc tiét trung.

(4) Mot s6 ché pham thue pham c6 chira ca (ké ca
“mon an che bién san”) (xem phan Chu giai tong quat
cta Chuong nay).

(5) Trung ca tam mudi. San pham nay dugc ché blen
tir boc trimg c4 tam, loai ca song & song clia mot sb
vung (Thd Nhi Ky, Iran, Italia, Alaska va Nga); chu
yéu la cac loai ca tim co tén Beluga Schip, Ossiotr
va Sewruga. Trimg ca tam mudi thuong & dang khoi
cac hat trimg nho, mém c¢6 dudng kinh tir 2 ¢én 4 mm
va ¢6 mau tir xam bac dén den nga xanh luc; n6 cod
mui dac trung va vi hoi man. Tring ca tam mubi co
thé con duogc lam dudi dang nén, tirc 1a co lai thanh
dang nhuyén, ciing c6 khi thanh banh nho hinh tru
hodc dung trong cac hdp nho.

(6) Cac san pham thay thé trimg c4 tam mudi. Cac san
pham nay dugc ding nhu trimg c4 tim mudi, nhung
duogc ché bién tir trimg cac loai ca khac khong phai 1a
cé thm (nhu ca hdi, ca chép, ca cho, ca ngur dai
duong, ca dbi, ca tuyét, ca vay tron), trimg ca duoc
rira sach, tiy cac mang dinh, sau d6 u6p mubi va
cling c6 khi ép hoac lam khé. Cac loai triing cé ndy cé
thé cho thém gia vi hodc chét mau.

Tt ca cac sdn p}lém nay van duoc phan loai vao
nhom nay bat ké dugc dong hay khong dong trong
bao bi kin khi.

Nhoém nay ciing khéng bao gom:

(a) Boc tring c4, tuc 13, tring ca va se, chua duoc ché
bién hodc bao quéan hoac da duogc ché bién hoic bao
quan chi theo cac phuong phap ghi trong Chuong 3
(Chu’O'ng 3) trir loai thich hop dung ngay nhu trimg
c4 tAm mudi va san pham thay thé trimg c4 tim mudi.

(b) San phidm chiét xuat va nudc ép tir ca (nhém
16.03).

(¢) C4 dwoc nhdi trong san pham tir bo nhao (pasta)
(nhém 19.02).

(d) Nudce xot va cac cheé pham lam nude xot, do gia vi

This heading covers:

(1) Fish which has been boiled, steamed, grilled, fried,
roasted or otherwise cooked: it should be noted,
however, that smoked fish which has been cooked
before or during smoking remains classified in
heading 03.05 provided it has not been prepared in
any other way.

(2) Fish prepared or preserved in vinegar, oil, etc.; fish
marinades (fish prepared in wine, vinegar, etc., with
added spices or other ingredients); fish sausages; fish
paste; the products known as “anchovy paste” and
“salmon paste” (pastes made from these fish with
added fat), etc.

(3) Fish, and their parts, prepared or preserved by
other processes not provided for in headings 03.02 to
03.05. e.g., fish fillets merely covered with batter or
bread crumbs, prepared milt and livers, finely
homogenised fish (see the General Explanatory Note
to this Chapter, Item (4)) and pasteurised or sterilised
fish.

(4) Certain food preparations (including so-called
“prepared meals”) containing fish (see the General
Explanatory Note to this Chapter).

(5) Caviar. This is prepared from the roe of the
sturgeon, a fish found in the rivers of several regions
(Italy, Alaska. Turkey, Iran and Russia): the main
varieties are Beluga, Schirp. Ossiotr and Sewruge.
Caviar is usually in the form of a soft, granular mass,
composed of eggs between 2 and 4 mm in diameter
and ranging in colour from silver-grey to greenish-
black; it has a strong smell and a slightly salty taste. It
may also be presented pressed - i.e., reduced to a
homogeneous paste, sometimes shaped into small
slender cylinders or packed in small containers.

(6) Caviar substitutes. These are products consumed as
caviar but prepared from the eggs of fish other than
sturgeon (e.g., salmon, carp, pike, tuna, mullet, cod,
lumpfish), which have been washed, cleaned of
adherent organs, salted and sometimes pressed or
dried. Such fish eggs may also be seasoned and
coloured.

All these products remain classified in the heading
whether or not pul up in airtight containers.

This heading also excludes:

(a) Fish roes, i.e., fish eggs and milt, not prepared or
preserved or prepared or preserved only by processes
provided for in Chapter 3, other than those suitable for
immediate consumption as caviar or caviar substitutes
(Chapter 3).

(b) Fish extracts and juices (heading 16.03).

(c) Pasta stuffed with fish (heading 19.02).

(d) Sauces and preparations therefor, mixed



hdn hop va bot canh hdn hop (nhém 21.03).

(e) Sup va nude xuyt va ché pham dé lam sap va
nude xuyt va cac ché pham thyc pham tong hop dong
nhat (nhém 21.04).

16.05 - Pdng vit gidp xic, dong vat thin mém va
dong vat thuy sinh khong xwong song khac, da
dwoc ché bien hoic bio quan.

1605.10 - Cua, ghe

- T6m shrimp va tdm prawn:

1605.21 - - Khong dong bao bi kin khi
1605.29 - - Loai khac

1605.30 - Tdm hum

1605.40 - Bong vat giap xac khac

- Pong vat thin mém:

1605.51 - - Hau

1605.52 - - Diép, ké ca diép nit hoang
1605.53 - - Vem (Mussels)

1605.54 - - Muc nang va muc 6ng
1605.55 - - Bach tudc

1605.56 - - Nghéu (ngao), so

1605.57 - - Bao ngu

1605.58 - - Oc, trir éc bién

1605.59 - - Loai khac

- Pong vat thily sinh khong xwong song khac:
1605.61 - - Hai sam

1605.62 - - Cau gai

1605.63 - - Sua

1605.69 - - Loai khac

Chu giai ciia nhom 16.04 lién quan dén cac cach thirc
khac nhau ma cac san pham thuéc nhém nay c6 thé
duogc ché bién hodc bao quan, vdi nhitng sira doi chi
tiét thich hop, dwoc ap dung cho dong vat giap xac,
dong vat than mém hodc cac dong vat thuy sinh
khong xwong sng.

Dong vat giap xac va dong vat than mem duoc ché
bién va bao quan thong dung nhat gdm cua, ghe, tom
prawn, tom hum, t6m (crawfish), tom song, vem,

bach tude, muyc ong va 6c. Bong vat thuy sinh khong
xuong song chu yéu khac, duge ché bién va bao quan,
thuéc nhom nay 1a cau gai, hai sim va sta.

Tuy nhién, nhém nay leai trir cac loai giap xac, con
nguyén vo, da duoc hap chin hoic lude chin trong
nude (c6 hodc khong thém mét lwong nhé chét bao
quéan héa hoc tam thoi) (nhom 03.06) va dong vat
than mém trudc khi van chuyén hogc dong lanh
(nhém 03.07).

condiments and mixed seasonings (heading 21.03).

(e) Soups and broths and preparations therefor and
homogenised composite food preparations (heading
21.04).

16.05 - Crustaceans, molluscs and other aquatic
invertebrates, prepared or preserved.

1605.10 - Crab

- Shrimps and prawns:

1605.21 - - Not in airtight container
1605.29 - - Other

1605.30 - Lobster

1605.40 - Other crustaceans

- Molluscs:

1605.51 - - Oysters

1605.52 - - Scallops, including queen scallops
1605.53 - - Mussels

1605.54 - - Cuttle fish and squid
1605.55 - - Octopus

1605.56 - - Clams, cockles and arkshells
1605.57 - - Abalone

1605.58 - - Snails, other than sea snails
1605.59 - - Other

- Other aquatic invertebrates:

1605.61 - - Sea cucumbers

1605.62 - - Sea urchins

1605.63 - - Jellyfish

1605.69 - - Other

The Explanatory Note to heading 16.04 relating to the
different states in which the products falling within
this heading may be presented applies, mutatis
mutandis, to crustaceans, molluscs and other aquatic
invertebrates.

The crustaceans and molluscs most commonly
prepared or preserved include crab, shrimps and
prawns, lobster, crawfish, crayfish, mussels, octopus,
squid and snails. The principal other aquatic
invertebrates, prepared or preserved, of this heading
are sea-urchins, sea cucumbers (béches-de-mer) and

jellyfish.

However, this heading excludes crustaceans, in shell,
which have been cooked by steaming or by boiling in
water (whether or not with small quantities of
provisional chemical preserving agents) (heading
03.06) and molluscs that have been subjected only to
scalding or other types of heat shock (which do not
entail cooking as such), necessary to open the shell or
stabilize the mollusc prior to transportation or freezing



Chuong 17
Puwong va cac loai keo dwong
Chu giai.
1.- Chwong nay khong bao gém:

(a) Céac loai keo duong chira ca cao (nhom 18.06);

(b) Céc loai dudng tinh khiét v& mat hod hoc (trir
sucroza, lagtoza, maltoza, glucoza va fructoza) hoac
cac san pham khac cua nhom 29.40; hoac

(©) Thudc hodc cac san phém khéc cua Chuong 30.
Chu gidi phan nhém.

1.- Theo muc dich cua cac phan nhém 1701.12,
1701.13 va 1701.14, khai niém "duong tho" c¢6 nghia
la qéc loai dm‘mg ¢6 ham lugng sucroza tinh theo
khoi luong, ¢ thé kho, twong tmg voi két qua dudi
99,5° trén phan cyc ké.

2.- Phan nhom 1701.13 chi bao gom duong mia, thu
duoc khong qua qua trinh ly tdm, trong d6 ham luong
duodng sucroza tinh theo khdi luong, & thé kho, trong
g v6i két qua trén phan cuc ké tir 69° dén dudi 93°.
San pham nay chi chtra cc vi tinh thé anhedran tir
nhién, c¢6 hinh dang khong déu, khong thé quan sat
duogc bang mit thuong, dugc bao phi bang phé lidu tir
mat mia va cac thanh phan khac ctia cdy mia duong.

TONG QUAT

Chwong nay khong chi gdm céc loai dwdng (vi du,
sucroza, lactoza, maltose, glucoza va fructoza), ma
con gdm xird dudng, mat ong nhan tao, dudng
caramen, mat duong tir qua trinh chiét xuit hodc tinh
ché duong va keo duong. Puong va mat dudng &
dang rén thuéc Chuong nay co thé pha thém huong
lidu hodc chat mau (vi du, axit citric hodc vani) hodc
chét 1am ngot nhan tao (vi du, aspartame hodc stevia),
mién la ching giit dugc dic tinh nguyén ban 1a duong
hoac mat duong.

Chuong nay khéng bao gom:

(a) Keo duodng c6 pha cacao hodc sdcdla (trir socola
trang) & bat ky ty 1€ nao va bdt cacao dugc lam ngot
(nhém 18.06).

(b) Ché pham thyc pham dwoc lam ngot cua cac
Chuong 19, Chuwong 20, Chwong 21 hoac Chwong
22.

(c) Thitc an gia suc dugc lam ngot (Nnhém 23.09).

(d) Pudng tinh khiét vé mat hod hoc (trir duong
sucroza, lactoza, maltose, glucoza va fructoza), va
dang dung dich c6 nudc ctia chung (nhdm 29.40).
(e) Dugc pham c6 dudng (Chwong 30).

17.01 - Pwong mia hodc duwong ci cai va dudng
sucroza tinh khiét vé mat hoa hoc, & theé ran (+).

- Buong tho chua pha thém huong liéu hoac chit
mau:

(heading 03.07).
Chapter 17
Sugars and sugar confectionery
Note.
1.- This Chapter does not cover:

(a) Sugar confectionery containing cocoa (heading
18.06);

(b) Chemically pure sugars (other than sucrose,
lactose, maltose, glucose and fructose) or other
products of heading 29.40; or

(c) Medicaments or other products of Chapter 30.
Subheading Notes.

1.- For the purposes of subheadings 1701.12, 1701.13
and 1701.14, “raw sugar” means sugar whose content
of sucrose by weight, in the dry state, corresponds to a
polarimeter reading of less than 99.5°.

2.- Subheading 1701.13 covers only cane sugar
obtained without centrifugation, whose content of
sucrose by weight, in the dry state, corresponds to a
polarimeter reading of 69 ° or more but less than 93°.
The product contains only natural anhedral
microcrystals, of irregular shape, not visible to the
naked eye. which are surrounded by residues of
molasses and other constituents of sugar cane.

GENERAL

This Chapter covers not only sugars as such (e.g.,
sucrose, lactose, maltose, glucose and fructose), but
also sugar syrups, artificial honey, caramel, molasses
resulting from the extraction or refining of sugar and
sugar confectionery. Solid sugar and molasses of this
Chapter may contain added colouring matter,
flavouring matter (e.g., citric acid or vanilla) or
artificial sweeteners (e.g., aspartame or stevia), as long
as they retain their original character as sugar or
molasses.

The Chapter does not include:

(a) Sugar confectionery containing cocoa or chocolate
(other than white chocolate) in any proportion, anti
sweetened cocoa powders (heading 18.06).

(b) Sweetened food preparations of Chapter 19, 20,
21 or 22.

(c) Sweetened forage (heading 23.09).

(d) Chemically pure sugars (other than sucrose,
lactose, maltose, glucose and fructose), and aqueous
solutions thereof (heading 29.40).

(e) Medicaments containing sugar (Chapter 30).

17.01 - Cane or beet sugar and chemically pure
sucrose, in solid form (+).

- Raw sugar not containing added flavouring or
colouring matter:



