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:



1701.12 - - Buong cu cai

1701.13 - - Buong mia da néu trong Chu giai phan
nhom 2 cua Chuong nay

1701.14 - - Cac loai duong mia khac
- Loai khac:
1701.91 - - B3 pha thém huong liéu hodc chit mau

1701.99 - - Loai khac

Pwong mia thu dugce tr nude ép cia than cay mia.
Puong cii cai thu duge tir nude ép duge chiét xudt tir
cu cay cu cai duong.

Puong mia hodc duong cu cai thé hoac chua tinh
luyén c6 dang két tinh hodc & thé ran khac mau nau,
mau sic thay d6i do ham luong cua tap chit. Him
lugng duong sucroza tinh theo trong lugng, & thé kho
dudi 99,5° doc két qua twong tmg trén phan cuc ké
(xem Chu giai phan nhom 1). Cac loai duong ndy
thuong dugc ding dé tinh ché thanh cac san pham
duong tinh luyén. Tuy nhién, duong thd ciing ¢6 thé
¢6 do tinh khiét & mirc d cao phu hop cho nguoi sir
dung ma khong can tinh ché.

Pudng tinh luyén cua mia hodc cua cu cai duong
duoc san xuit bang cach tinh ché duong tho. Ching
duogc san xudt dudi dang tinh thé mau tring va dugc
duara thi truong o nhiéu muc d6 tinh khiét khac nhau
hodc dudi dang vién, banh, miéng hoac thanh hoac
cac manh duoc duc, cua hodc cit.

Ngoai cac loai duong tho hodc tinh luyén néu trén,
nhom nay ciing bao gom dudng nau cé chira dudng
tréng tron vai mot lugng nho, vi dy, duong caramel
hay nuéc mat, va cac vién duong gém cac tinh thé
dong két 16n duogc san xudt bang qua trinh dong két
cham cta dung dich duong cd dic.

Luwu y rang duong ciia mia va cta cu cai duong thudc
nhém nay chi khi ¢ thé ran (ké ca bot); cac loai
duong nay c6 thé di dugc thém huong liéu hodc chat
mau.

Xird duong mia va duong ci cai, bao gdm cac dung
dich c6 nude cua duong, duge phan loai vao nhém
17.02 khi khéng duge thém chat hwong liéu hodc chit
mau va ngugc lai thi thuéc nhom 21.06.

Ngoai ra, nhém nay khéng bao gém cac ché phim &
thé rin (ké ca hat nho hodc bot) ma da mat dic tinh
ctia duong, loai sir dung dé 1am d6 ubng (nhém
21.06).

Nhom nay ciing bao gdbm duong sucroza tinh khiét vé
mit hoa hoc & thé rin, bat ké ngudn gdc cua chung.
Buong sucroza (khong ké dudng sucroza tinh khiét
vé mit hod hoc) thu duoc tir cac ngudn gbe khac
khong phai 1a mia hodc cu cai duong bi loai trir
(nhém 17.02).

Chu gidi phan nhém.
Céc ph&n nhém 1701.12, 1701.13 va 1701.14

1701.12 - - Beet sugar

1701.13 - - Cane sugar specified in Subheading Note 2
to this Chapter

1701.14 - - Other cane sugar
- Other:

1701.91 - - Containing added flavouring or colouring
matter

1701.99 - - Other

Cane sugar is derived from the juices of the sugar
cane stalk. Beet sugar is derived from the juices
obtained by extraction from the root of the sugar beet.

Raw or crude cane or beet sugars occur in the form of
brown crystals or other solid forms, the colour being
due to the presence of impurities. Their sucrose
content by weight, in the dry state, corresponds to a
polarimeter reading of less than 99.5° (see Subheading
Note 1). They are generally destined for processing
into refined sugar products. Raw sugar may, however,
be of such a high degree of purity that it is suitable for
human consumption without refining.

Refined cane or beet sugars are produced by the
further processing of raw sugar. They are generally
produced as a white crystalline substance which is
marketed in various degrees of fineness or in the form
of small cubes, loaves, slabs, or sticks or regularly
moulded, sawn or cut pieces.

In addition to the raw or refined sugars mentioned
above, this heading covers brown sugar consisting of
white sugar mixed with small quantities of, e.g.,
caramel or molasses, and sugar candy consisting of
large crystals produced by slow crystallisation of
concentrated solutions of sugar.

It should be noted that cane and beet sugar fall in this
heading only when in the solid form (including
powders); such sugar may contain added flavouring or
colouring matter.

Sugar syrups of cane or beet sugar, consisting of
aqueous solutions of sugars, are classified in heading
17.02 when not containing added flavouring or
colouring matter and otherwise in heading 21.06.

The heading further excludes preparations in solid
form (including granules or powders) which have lost
the character of sugar, of a kind used for making
beverages (heading 21.06).

The heading also includes chemically pure sucrose in
solid form, whatever its origin. Sucrose (other than
chemically pure sucrose) obtained from sources other
than sugar cane or sugar beet is excluded (heading
17.02).

ooo

Subheading Explanatory Note.
Subheadings 1701.12, 1701.13 and 1701.14



Puong mia thod trong thuwong mai thudng chtra hon
0.1% duong nghich chuyén trong khi d6 ham luong
duong nghich chuyén ciia duong cu cai tho thuong
thap hon 0.1%. Hai loai dudng tho nay ciing c6 thé
phan biét v6i nhau bang sy khac biét vé mui sinh ra
sau khi dé qua dém cac mau dudi dang dung dich co
nudce dong trong vat chira co nut.

17.02 - Pwong khac, ké ca dwong lactoza, mantoza,
glucoza va fructoza, tinh khiét vé mit hoa hoc, &
thé rin; xird dwong chwa pha thém hwong liéu
hoic chit mau; mat ong nhan tao, di hoic chwa
pha trén véi mit ong tw nhién; dwdng caramen.

- Lactoza va xir6 lactoza:

1702.11 - - C6 ham luong lactoza khan tir 99% tr&
1én, tinh theo khoi lwong chat kho

1702.19 - - Loai khac

1702.20 - Buong tir cay thich (maple) va xird tir cay
thich

1702.30 - Glucoza va xird glucoza, khéng chira hodc
c6 chira ham luong fructoza dudi 20% tinh theo khoi
luong ¢ thé kho

1702.40 - Glucoza va xird glucoza, chita ham lugng
fructoza it nhat la 20% nhung dudi 50% tinh theo
khoi luong & thé kho, trir duwong nghich chuyén

1702.50 - Fructoza tinh khiét vé& mat hoa hoc

1702.60 - Fructoza va xird fructoza khac, chira héqu
luong fructoza trén 50% tinh theo trong luong ¢ thé
kho, trir duwong nghich chuyén

1702.90 - Loai khéc, ké cé duong nghich chuyén va
duong khac va hon hop xiré dudng c6 chira ham
luong fructoza 1a 50% tinh theo khoi luong ¢ the kho

Nhoém nay bao gdm céc loai duong khac ¢ thé ran,
xir6 duong cling nhu mat ong nhén tao va duong
caramen.

(A) CAC LOAI PUONG KHAC

Phan nay bao gdm dudng, trir duong thuoc nhém
17.01 hodc dudng tinh khiét vé mat hoa hoc thude
nhém 29.40, & thé ran (ké ca dang bot), di hodc chwa
duoc thém huong liéu hoac chit mau. Cac loai duong
chu yéu thudc nhom nay la:

(1) Puong lactoza (con goi la duong sira)
(C12H22011), dudng nay c6 trong sita va dugc san xuét
& quy mo thuong mai tir nudc stra (whey). Nhom nay
gdm ca dudng lactoza mang tinh chét thuong mai
cling nhu lactoza tinh khiét v& mat hoa hoc. Céc san
phim nay phai chtra ham luong lactoza, duoc ép
thanh duong lactoza khan, trén 95% tinh theo trong
luong chét kho. Vi muc dich tinh toan ti trong
duong lactoza trong mdt san ph:?im, khai niém "chit
kho" dugc hiéu 1a khéng bao gdm ca nude 6 trang
thai tu do va nudce két tinh. San pham thu duoc tir
whey va chira ham luong lactoza, dugc ép thanh
duong lactoza khan, tir 95% tro xuéng, tinh theo
trong lugng & thé kho, bi loai trir (thuong thudc

Raw cane sugar in trade always contains more than 0.1
% of invert sugar while the invert sugar content of raw
beet sugar is normally less than 0.1 %. These two
types of raw sugars may also be distinguished from
each other by their difference in odour which develops
on overnight storage in stoppered containers of
samples in aqueous solution.

17.02 - Other sugars, including chemically pure
lactose, maltose, glucose and fructose, in solid
form; sugar syrups not containing added
flavouring or colouring matter; artificial honey,
whether or not mixed with natural honey; caramel.

- Lactose and lactose syrup:

1702.11 - - Containing by weight 99 % or more
lactose, expressed as anhydrous lactose, calculated on
the dry matter

1702.19 - - Other
1702.20 - Maple sugar and maple syrup

1702.30 - Glucose and glucose syrup, not containing
fructose or containing in the dry state less than 20 %
by weight of fructose

1702.40 - Glucose and glucose syrup, containing in the
dry state at least 20 % but less than 50 % by weight of
fructose, excluding invert sugar

1702.50 - Chemically pure fructose

1702.60 - Other fructose and fructose syrup,
containing in the dry state more than 50 % by weight
of fructose, excluding invert sugar

1702.90 - Other, including invert sugar and other sugar
and sugar syrup blends containing in the dry state 50
% by weight of fructose

This heading covers other sugars in solid form, sugar
syrups and also artificial honey and caramel.

(A) OTHER SUGARS

This part covers sugars, other than sugars of heading
17.01 or chemically pure sugars of heading 29.40, in
solid form (including powders), whether or not
containing added flavouring or colouring matter. The
principal sugars of this heading are:

(1) Lactose (also known as milk sugar) (C12H22011),
which occurs in milk and is produced commercially
from whey. This heading covers both commercial and
chemically pure lactose. Such products must contain
by weight more than 95 % lactose, expressed as
anhydrous lactose, calculated on the dry matter. For
the purposes of calculating the percentage weight of
lactose in a product the expression “dry matter” should
be taken to exclude both free water and water of
crystallisation. Products obtained from whey and
containing 95 % or less by weight of lactose,
expressed as anhydrous lactose, calculated on the dry
matter, are excluded (generally heading 04.04).



nhom 04.04).

Khi duoc tinh ché, thi dudng lactoza thuwong pham &
dang duong cat két tinh mau trang va hoi ngot.
Puong lactoza tinh khiét vé mat hoa hoc, khan hodc
udt, 6 dang tinh thé rin, khong mau, hép thu mui.

Puong la}ctoga duoc dung rong rai, cung voi sira,
trong ché pham lam thire an cho tré¢ em; duong
lactoza con dung lam banh keo, mit hodc dugc pham.

(2) Pudng nghich chuyén, thanh phan chinh ciia mat
ong tu nhién. Buoc ché bién & quy mo thuong mai
bang su thily phén dudng sucroza tinh ché hoa tan va
bao goém ty 1& duong glucoza va fructoza bang nhau
tinh theo trong luong. Puong nay c6 thé ¢ thé ran
hodc ¢ dang xird dic (xem phan B). Ngudi ta sir dung
duong nghich chuyén dé bao ché dugc pham, lam
banh mi, san xuét trai cdy dong hop va mat ong nhan
tao va trong nganh céng nghiép san xuit bia.

(3) Dudng glucoza, thuong c6 ty nhién trong trdi cdy
va trong mat ong. Duong glucoza cung vdi ti 1€ bang
duong fructoza thi tao thanh duong nghich chuyén.

Nhom nay bao goém duong dextrose (duong glucoza
tinh khiét vé mat hoa hoc) va duong glucoza thuong
mai.

Buong dextroza (CeHi120e) 1a duong dang bot két tinh
trang. Duong nay dung trong cong nghiép thuc pham
va duoc pham.

Puong glucoza thuong pham dugce thu duoc tir qua
trinh thuy phéan tinh bdt véi axit va/hodc enzyme.
Ngoai dextrose ra, duong glucoza luén chira mot ti 1¢
thay ddi 2-, 3- va nhiéu chat polysaccharide khac
(maltose, maltotriose...). Luong duong kh, biéu thi
nhu duong dextrose ¢ dang chat kho, tir 20% trd 1én.
Duong nay thuong ¢ dang sét, khong mau (xird
duong glucoza, xem phan (B)) hodc thanh miéng
hodc banh (duong glucoza khéi) hodc bot vo dinh
hinh (amorphous powder), dung chu yéu trong cong
nghiép thuc pham, san xuat bia, 1én men thudc 1a va
dugc pham.

(4) Pudng fructoza (CsH1206) co nhiéu, voi glucoza,
trong cac loai qua ngot va trong mat ong. Ngudi ta
san xuit duong fructoza thuong pham tir duong
glucoza thwong pham (vi du, xir6 ngd), tir dudng
sucroza hoidc bang thity phan chét inulin, mot chat
chu yéu duoc tim thay trong r& cay hoa hué va ciy a-
ti-so Jerusalem. Puong fructoza & dang duong cat két
tinh, hoi tréng hodc ¢ dang xird sét (xem ph?m (B));
duong fructoza ngot hon duong thudng (sucroza) va
dc biét thich hop cho nhitng ngudi méc bénh dai
thdo dudong. Nhém nay bao gdm ca duong fructoza
thwong pham ciing nhu duong fructoza tinh khiét vé
mat hoa hoc.

(5) Pudng sucroza, thu duoc tir cac ngudn khong
phai 1a ct cai dwong va mia dudong. Quan trong nhét
la duong tur Cay thich, thu dugc tir nhya cua cay
thich, chu yéu la loai cdy thich saccharum va Acer
nigrum moc cha yéu & Canada va ving boéng Biéc
nude My. Nhua thudong dugce co dic va két tinh
khong qua tinh ché nham gir lai mot s6 chat khong

Commercial lactose, when refined, is a white, slightly
sweet, crystalline powder. Chemically pure lactose,
whether anhydrous or hydrated, occurs as hard
colourless crystals, which absorb odours.

Lactose is used extensively, with milk, in the
preparation of infant foods; it is also used in
confectionery, in jam-making or in pharmacy.

(2) Invert sugar, the main constituent of natural
honey. It is usually prepared commercially by the
hydrolysis of refined sucrose solutions and consists of
equal proportions by weight of glucose and fructose. It
may be presented in solid form or as a viscous syrup
(see Part (B)). It is used in pharmacy, in bread making,
in the manufacture of fruit preserves and artificial
honey and in the brewing industry.

(3) Glucose, which occurs naturally in fruits and
honey. Together with an equal part of fructose it
constitutes invert sugar.

The heading includes dextrose (chemically pure
glucose) and commercial glucose.

Dextrose (CsH120s) is a white crystalline powder. It is
used in the food and pharmaceutical industries.

Commercial glucose is obtained by hydrolysing starch
with acids and/or enzymes. It always contains, in
addition to dextrose, a variable proportion of di-, tri-
and other polysaccharides (maltose, maltotriose. etc.).
It has a reducing sugar content, expressed as dextrose
on the dry substance, of not less than 20 %. It is
usually in the form of a colourless, more or less
viscous liquid (glucose syrup, see Part (B)) or of
lumps or cakes (glucose aggregates) or of an
amorphous powder. It is used mainly in the food
industry, in brewing, in tobacco fermentation and in
pharmacy.

(4) Fructose (CgH120s) which is present in large
guantities, with glucose, in sweet fruits and in honey.
Commercially it is produced from commercial glucose
(e.g., corn syrup), from sucrose or by hydrolysis of
inulin, a substance found mainly in the tubers of the
dahlia and the Jerusalem artichoke. It occurs in the
form of a whitish, crystalline powder or as a viscous
syrup (see Part (B)); it is sweeter than ordinary sugar
(sucrose) and is especially suitable for use by
diabetics. This heading covers both commercial and
chemically pure fructose.

(5) Sucrose sugars, obtained from sources other than
the sugar beet and the sugar cane. The most important
is maple sugar, obtained from the sap of varieties of
the maple tree, chiefly the Acer saccharum and the
Acer nigrum which grow mainly in Canada and the
North-Eastern United States. The sap is usually
concentrated and crystallised unrefined in order to



phai la duong tao nén huong vi dic biét cia né. No
ciing dugc bén ra thi truong & dang xiré (xem Phan
(B)). Céc loai xird khac cua duong sucroza (xem
Phan (B)) thu dugc tir cdy cao luong ngot (sorghum
vulgare var. sacchratum), hat carob, mot s6 loai co, ...

(6) Pwong malto- dextrin (hoac dextri-maltoses),
thu duoc theo quy trinh san xuit twong ty duong
glucoza thuong phdm. Puong malto- dextrin chira
mot ti 18 khong ¢b dinh duong maltose va chit
polysaccharide khac. Tuy nhién, chung bi thuy phan it
hon va do d6 ¢6 ham luong duong khir thap hon
duong glucoza thurong phiam. Nhom nay chi bao gdm
nhimg san pham c6 luong dudng khtr, biéu thi nhu
duong dextrose & dang chat kho, trén 10% (nhung
dud6i 20%). Cac san pham c6 luong dudng khir khong
vuot qua 10% thudc nhém 35.05. Puong malto-
dextrin & dang thong dung nhat 1a bot ¢6 mau tring,
nhung chiing cling c6 trén thi truong & dang xird
(xem Phan (B)). Chung dung chi yéu lam thirc an cho
tré em va thirc an kiéng voi ham lwong calo thap, 1am
chit thom hodc chit mau thuc phém, lam chét mang
dung trong cong nghiép dugc pham.

(7) Pudng maltoza (Ci2H;,011) duoc san xuét & quy
md cong nghiép tir su thity phén tinh bot véi chat
diastase ctia malt va duge san xuit & dang bot két tinh
¢6 mau tring. N6 dugc ding trong céng nghiép san
xuét ruou bia. Nhém nay gdm dudng malto thuong
pham ciing nhu dwdng maltoza tinh khiét vé mat hoa
hoc.

(B) XIRO PUONG

Phan nay gom cac loai xird cua tat ca cac loai duong
(ké ca xird lactoza ciing nhu cac dung dich chira nudc
trir dung dich chtra nu6c cta duong tinh khiét vé mit
ho4 hoc thudc nhém 29.40), véi diéu kién chua dugc
thém huong liéu hodc chit mau (xem phan Chi giai
ctia nhém 21.06).

Ngoai xiré dwoc dé cap ¢ phan A trén day (tirc 1a xird
glucoza (tinh bét)), xird fructoza, xiré malto-dextrin,
xird duong nghich chuyén ciing nhu xird sucroza),
nhom nay gom:

(1) Xiré dwong (simple syrup) thu dugc tir sy hoa
tan cac loai duong cua Chuong nay trong nudc.

(2) Nu6re ép va xird thu duoc trong qua trinh chiét
xut duong tir mia duong, ci cai dudng.... Cac loai
nude nay c6 thé chira tap chét nhu: chat pectin, chat
albuminoidal, mudi khoang ...

(3) Xird vang, ding lam dd uéng hodc lam thirc an co
chtra dudng sucroza va duong nghich chuyén. Xird
vang dugc ché bién tir phan xird con lai trong qua
trinh tinh ché dwong sau khi két tinh va tach dudng da
tinh ché, hodc ché bién tir dwong mia hay duong cu
cai, hodc bang cach chuyén mot phan dudng sucroza
hodc thém dudng nghich chuyén.

(C) MAT ONG NHAN TAO

Thuat ngit “mat ong nhan tao” ding cho cac hon hop
pha trén duong sucroza, duong glucoza hoac duong
nghich chuyén, thuong da thém huong li¢u hodc chat

retain certain non-sugar constituents to which the
sugar owes its delicate flavour. It is also marketed in
the form of a syrup (see Part (B)). Other sucrose
syrups (see Part (B)) are obtained from sweet sorghum
(Sorghum vulgare var. saccharatum), carob beans,
certain palms, etc.

(6) Malto-dextrins (or dextri-maltoses), obtained by
the same process as commercial glucose. They contain
maltose and polysaccharides in variable proportions.
However, they are less hydrolysed and therefore have
a lower reducing sugar content than commercial
glucose. The heading covers only such products with a
reducing sugar content, expressed as dextrose on the
dry substance, exceeding 10 % (but less than 20 %).
Those with a reducing sugar content not exceeding 10
% tall in heading 35.05. Malto-dextrins are generally
in the form of white powders, but they are also
marketed in the form of a syrup (see Part (B)). They
are used chiefly in the manufacture of baby food and
low-calory dietetic foods, as extenders for flavouring
substances or food colouring agents, and in the
pharmaceutical industry as carriers.

(7) Maltose (C12H22011) which is produced
industrially from starch by hydrolysis with malt
diastase and is produced in the form of a white
crystalline powder. It is used in the brewing industry.
This heading covers both commercial and chemically
pure maltose.

(B) SUGAR SYRUPS

This part covers syrups of all sugars (including lactose
syrups and aqueous solutions other than agueous
solutions of chemically pure sugars of heading 29.40),
provided they do not contain added flavouring or
colouring matter (see Explanatory Note to heading
21.06).

In addition to the syrups referred to in Part (A) above
(i.e., glucose (starch) syrup, fructose syrup, syrup of
malto-dextrins, inverted sugar syrup as well as sucrose
syrup), this heading includes:

(1) Simple syrups obtained by dissolving sugars of
this Chapter in water.

(2) Juices and syrups obtained during the extraction
of sugars from sugar beet, sugar cane. etc. These may
contain pectin, albuminoidal substances, mineral salts,
etc., as impurities.

(3) Golden syrup, a table or culinary syrup containing
sucrose and invert sugar. Golden syrup is made from
the syrup remaining during sugar refining after
crystallisation and separation of refined sugar, or from
cane or beet sugar, by inverting part of the sucrose or
by the addition of invert sugar.

(C) ARTIFICIAL HONEY

The term “artificial honey” applies to mixtures based
on sucrose, glucose or invert sugar, generally
flavoured or coloured and prepared to imitate natural



mau va ché bién dé giéng mat ong tu nhién. Nhém
nay cling bao gom ca cac hon hgp pha tron mat ong tu
nhién véi mat ong nhén tao.

(D) PUONG CARAMEN

Puong caramen la chat c6 mau nau, khong két tinh
duoc va c6 mui thom. No c6 thé & dang chat long it
nhiéu giong nhu xird, hodc dang ran, thuong ¢ dang
bot.

Chung it nhiéu thu duoc tir sy nhiét phan kéo dai cia
duong, 6 nhiét do tur 120°C dén 180°C, tir cac loai
duong (thuong 1a glucoza hodc sucroza) hoac tir mat
duong.

Tuy theo quy trinh ché bién, toan bd loat san phdm
thu duoc lan luot 1a duong da caramen héa (hoic
mat duong) voi ham luwong duong thuong 1a cao
(khoang chimg 90%), tinh theo san pham kho, dén
dudng caramen “mau”, v6i ham luong dudng rit
thap.

Puong hodc mat duong da caramen hoa dugc dung
lam hwong liéu, nhat 13 trong mén trang miéng co
duong, kem hodc banh ngot. Mau caramen, c6 dugc
1a do su chuyén bién ctia dudng thanh melanoidin
(chét mau) ¢ nhiét d¢ tuong d6i cao, duoc dung nhu
chat mau, vi dy, san xuét banh bich quy, trong cong
nghiép san xuat bia ruou va ché bién mot s6 dd udng
khong c6 con.

17.03 - M4t thu dwoc tir chiét xuét hodc tinh ché
dwong (+).

1703.10 - Mat mia
1703.90 - Loai khac

Cac loai mat thugc nhéom nay chi thu duogc tir két qua
ctia viéc chiét xuét hodc tinh ché duong. Mat thu
duogc thuong 1a san phdm phu thong thuong tir viéc
chiét xuét hodc tinh ché duong mia hodc duong ci cai
hoic tir viéc san xuat duong fructoza tir ngd. Do 1a
chét nhét ¢6 mau nau hodc hoi den chira mot luong
dang ké duong khong thé dé dang lam két tinh. Tuy
nhién, n6 c6 thé duge 1am thanh bot.

Mat cu cai duong thu dugce nhu ¢ trén thuong khong
an dugc, nhung mot $6 dang da qua tinh ché cta mat
mia va mat ng6 thich hop dung lam thirc an cho nguoi
va dugc ban nhu la mat duong hodc nhu xird dé an.
Cong dung chu yéu cua cac loai mat 1a ding lam
nguyén lidu tho dé chung cét rugu va dd udng c6 con
(vi dy, ruou rum ché bién tir mat mia duong), hoac
ché bién thirc an cho gia sic hay cac chit thay thé ca
phé. N6 ciing doi khi dugc ding dé chiét xuat dudng.

Céc loai mét thugc nhom nay c6 thé bi khir mau, tao
mau hodc tao mui.

Cha gidi phan nhém.
Ph&n nhom 1703.10

Mat mia c6 thé phén biét vdi cac loai mat khac cua
nhom 17.03 dya trén mui va thanh phan hoa hoc.

honey. Mixtures of natural and artificial honey are also
included in this heading.

(D) CARAMEL

Caramel is a brown non-crystallisable substance with
an aromatic odour. It may be in the form either of a
more or less syrupy liquid or of a solid, usually a
powder.

It is obtained by more or less prolonged pyrogenation.
at a temperature of 120 - 180 °C, from sugars (usually
glucose or sucrose) or from molasses.

Depending on the manufacturing process, a whole
series of products is obtained ranging from
caramelised sugars (or molasses) proper with a sugar
content, calculated on the dry product, which is
usually high (of the order of 90 %), to “colouring”
caramels, with a very low sugar content.

Caramelised sugars or molasses are used for
flavouring, particularly in making sweetened desserts,
ice cream or pastry-cooks’ products. Colouring
caramels, because of a fairly high degree of
conversion of the sugars into melanoidin (a colorant),
are used as colouring substances in, for example,
biscuit-making, brewing and the manufacture of
certain non-alcoholic beverages.

17.03 - Molasses resulting from the extraction or
refining of sugar (+).

1703.10 - Cane molasses
1703.90 - Other

Molasses of this heading is obtained only as a result of
the extraction or refining of sugar. It is most
commonly obtained as a normal by-product resulting
from the extraction or refining of beet or cane sugar or
from the production of fructose from maize (corn). It
Is a brown or blackish viscous substance containing an
appreciable amount of sugar which cannot readily be
crystallised. However, it may be powdered.

Beet sugar molasses is not normally eaten as such, but
certain refined forms of sugar cane molasses and com
molasses are suitable for human consumption and are
sold as treacle or as table syrups. The main uses of
molasses are as the raw material from which alcohols
and alcoholic beverages are distilled (e.g., rum from
sugar cane molasses), in the preparation of cattle foods
and coffee substitutes. It is also sometimes used for the
extraction of sugar.

Molasses of this heading may be decolourised,
coloured or flavoured.

Subheading Explanatory Note.
Subheading 1703.10

Cane molasses can be distinguished from the other
molasses of heading 17.03 on the basis of odour and
chemical composition.



17.04 - Cac loai keo dwong (ké ca sb ¢d la tring),
khéng chiwra ca cao.

1704.10 - Keo cao su, da hoac chua boc duong
1704.90 - Loai khac

Nhom nay bao gdbm hau hét cac ché pham duong co
trén thi truong & thé ran hodc thé ban rén, thuong
thich hop dé sir dung ngay va goi chung 1a mirt keo,
banh keo hoic keo.

Nhoém nay co thé ké dén:

(1) Keo cao su co duong (ké ca keo cao su duoc lam
ngot va cac loai twong ty).

(2) Keo ctng (ké ca keo c6 chiét xuét tir malt).

(3) Caramen, lgeo cao su (cachou), keo duong, keo
nougat, keo mém (fondant), keo hanh nhan, ke¢o
Turkish delight.

(4) Banh hanh nhan.

(5) Cac ché phém o dang keo vién ngdm hodc keo
chéng ho di dong goi, chu yéu lam bang dudng (co
hodc khong c6 thém thuc phém khac nhu gelatin, tinh
bot hodc bot) va huong ligu (ké ca cac chét co duoc
tinh, nhu con benzyl, mentol, déu bach dan va dau
thom tolu). Tuy nhién, vién keo ngam hodc keo chong
ho ¢6 chtra chat duoc tinh, trir huong liéu, thudc
Chuong 30, véi diéu kién ti 1¢ cac chat nay trong
mdi vién keo ngdm hoic keo chdng ho c6 thé dung
cho muc dich phong bénh hodc chita bénh.

(6) Socdla tring gdm dudng, bo cacao, sita bot va
huong liéu, nhung chira mét lugng rat it cacao (bo
cacao khong coi nhu cacao).

(7) Chiét xuét tir cam thao (banh, khéi, que, vién...)
chira trén 10% trong lugng 1a duong sucroza. Tuy
nhién, khi dugc dong goi ¢ dang keo (co hodc khong
¢6 hwong liéu), chiét xuat cam thao thuéc nhom nay
khong tinh dén ty 1& duong.

(8) Thach trai cay va bot trai cady nhdo dugc dong goi
¢ dang keo duong.

(9) Bot nhdo tir duong va chira moét it hoac khong co6
chat béo va thich hop khong nhimg ding truc tiép lam
mut keo ciia nhém nay, ma con lam nhan cua cac san
phém thuoc nhom nay hoac cac nhom khac, vi du:

(a) Bot nhao lam keo frondant dugc ché bién tur
dudng sucroza, xird sucroza hodc xir6 glucoza hodc
xir6 duong nghich chuyén c¢6 hoidc khong c6 huong
lidu, dung san xuét keo mém (fondant), va 1am nhén
trong keo hodc socdla...

(b) Bot nhio lam keo nougat, 1a hdn hop c6 khi cua
dudng, nude va chat tao keo (vi dy, long tring trimg)
va d6i khi thém mot luong nhd chét béo, c6 hodc
khong c6 thém qua hach (nut), qua hodc cac san pham
thuc vat khac, dung dé san xuat keo nougat va lam

17.04 - Sugar confectionery (including white
chocolate), not containing cocoa.

1704.10 - Chewing gum, whether or not sugar-coated
1704.90 - Other

This heading covers most of the sugar preparations
which are marketed in a solid or semi-solid form,
generally suitable for immediate consumption and
collectively referred to as sweetmeats, confectionery
or candies.

It includes, inter alia:

(1) Gums containing sugar (including sweetened
chewing gum and the like).

(2) Boiled sweets (including those containing malt
extract).

(3) Caramels, cachous, candies, nougat, fondants,
sugared almonds, Turkish delight.

(4) Marzipan.

(5) Preparations put up as throat pastilles or cough
drops, consisting essentially of sugars (whether or not
with other foodstuffs such as gelatin, starch or Hour)
and flavouring agents (including substances having
medicinal properties, such as benzyl alcohol, menthol,
eucalyptol and tolu balsam). However, throat pastilles
or cough drops which contain substances having
medicinal properties, other than flavouring agents, fall
in Chapter 30, provided that the proportion of those
substances in each pastille or drop is such that they are
thereby given therapeutic or prophylactic uses.

(6) White chocolate composed of sugar, cocoa butter,
milk powder and flavouring agents, but not containing
more than mere traces of cocoa (cocoa butter is not
regarded as cocoa).

(7) Liquorice extract (cakes, blocks, sticks, pastilles,
etc.) containing more than 10 % by weight of sucrose.
When put up (i.e., prepared) as confectionery,
however, (flavoured or not), liquorice extract falls in
the heading irrespective of the proportion of sugar.

(8) Fruit jellies and fruit pastes put up in the form of
sugar confectionery.

(9) Pastes based on sugar and containing little or no
added fat and suitable for transformation directly into
sugar confectionery of this heading, but also used as a
filling for products of this or other headings, for
example:

(a) Fondant pastes prepared from sucrose, sucrose or
glucose syrup or invert sugar syrup with or without
flavouring, used for making fondants, as a filling for
sweets or chocolates, etc.

(b) Nougat pastes, being aerated mixtures of sugar,
water and colloidal materials (e.g., egg white) and
sometimes with a small quantity of added fat, with or
without the addition of nuts, fruits or other suitable
vegetable products, used for making nougat, as filling



nhan trong socbla, ...

(c) Bt hanh nhan nhio, ché biép chu yé}l tr hanh
nhén va duong, dung chu ycu dé san xuat banh hanh
nhan.

(10) Cac ché pham lam tir mét ong ty nhién duoc
dong gdi dudi dang keo duong (vi du: “halva”).

Nhom nay khéng bao gom:

(a) Chiét xuét tir cam thao (khong duoc déng goi nhu
mut keo) chita khong qua 10% ham lugng duong
sucroza tinh theo trong luong (nhém 13.02).

(b) Ché pham duong chira cacao (nhém 18.06). (Vi
muc dich nay bo cacao khong dugc coi nhu cacao).

(¢) Céc ché pham dung 1am thirc in dugc lam ngot
nhu rau, qua, vo trai cay... dugc bao quan bang duong
(nhém 20.06) va mut, thach trai cay... (nhém 20.07).

(d) Keo, keo cao su va cac san phdm twong tu (dic
biét 1a dung cho nguoi bénh dai thao duong) co chira
chat 1am ngot tong hop (vi du, chat sorbitol) thay thé
duong; bot nhao tir duong, c6 thém chét béo voi ti 16
tuong ddi 16n va, d6i khi, co sira hodc qua hach (nut)
khong dung truc tiép lam mut, keo (nhom 21.06).

(e) Dugc pham thuoc Chuong 30.

Chuong 18
Ca cao va cac ché pham tir ca cao
Chu giai.
1.- Chwong nay khong bao gém:

(a) Ché pham thuc pham c6 ham luong trén 20% tinh
theo khoi lugng 1a xuc xich, thit, cac phu phém dang
thit sau giét mo, tiét, con trung, ca hoac dong vat giap
xac, dong vat than mém hodc dong vat thuy sinh
khong xuwong song khéc, hodc hdn hop bat ky cua cac
loai trén (Chuong 16);

(b) Cac ché pham thudc cac nhom 04.03, 19.01,
19.02, 19.04, 19.05, 21.05, 22.02, 22.08, 30.03 hodc
30.04..

2.- Nhom 18.06 bao gém cac loai keo dudng co chira
ca cao va cac loai ché pham thyc phdm khac chira ca
cao, trir cac ché phim thudc cic nhom di ghi trong
Chu gidi 1 Chuong nay.

TONG QUAT

Chuong nay bao gom ca cao (k& ca hat ca cao) & tat
ca cac dang, bo ca cao, chat béo va dau ca cao va cac
ché pham c6 chura ca cao (vdi bat ctr ti 1€ ndo), trir:

(a) Sita chua va cac san pham khac thudc nhom
04.03.
b) Socdla tring (nhom 17.04)

¢) Cac ché pham thyc pham tir bot, tAm, bot thd, tinh
bot hodc chiét xuat malt, c6 lugng cacao dudi 40%
tinh theo trong luong sau khi da khir toan b chat béo,

for chocolates, etc.

(c) Almond pastes, prepared mainly from almonds and
sugar, used essentially for making marzipan.

(10) Preparations based on natural honey put up in the
form of sugar confectionery (e.g., “halva™).

The heading excludes:

(a) Liquorice extract (not put up as confectionery)
containing 10 % or less by weight of sucrose (heading
13.02).

(b) Sugar preparations containing cocoa (heading
18.06). (For this purpose cocoa butter is not regarded
as cocoa.)

(c) Sweetened food preparations such as vegetables,
fruit, fruit peel, etc., preserved by sugar (heading
20.06) and jams, fruit jellies, etc. (heading 20.07).

(d) Sweets, gums and the like (for diabetics, in
particular) containing synthetic sweetening agents
(e.g., sorbitol) instead of sugar; pastes based on sugar,
containing added fat in a relatively large proportion
and, sometimes, milk or nuts, not suitable for
transformation directly into sugar confectionery
(heading 21.06).

(e) Medicaments of Chapter 30.

Chapter 18
Cocoa and cocoa preparations
Notes.
1.- This Chapter docs not cover:

(a) Food preparations containing more than 20% by
weight of sausage, meat, meat offal, blood, insects,
fish or crustaceans, molluscs or other aquatic
invertebrates, or any combination thereof (Chapter
16);

(b) Preparations of headings 04.03, 19.01, 19.02,
19.04, 19.05, 21.05,22.02. 22.08, 30 03 or 30.04.

2.- Heading 18.06 includes sugar confectionery
containing cocoa and, subject to Note 1 to this
Chapter, other food preparations containing cocoa.

GENERAL

This Chapter covers cocoa (including cocoa beans) in
all forms, cocoa butter, fat and oil and preparations
containing cocoa (in any proportion), except:

(a) Yogurt and other products of heading 04.03.

(b) White chocolate (heading 17.04).

(c) Food preparations of flour, groats, meal, starch or
limit extract, containing less than 40 % by weight of
cocoa calculated on a totally defatted basis, and food



