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



va cac ché pham thyc phdm cua hang héa thudc cac
nhom tir 04.01 d&én 04.04 co chira luong cacao dudi
5% tinh theo trong lwong sau khi da khir toan bd chat
béo, thudc nhém 19.01.

(d) Ngii cdc rang hodc nd (swelled) co chita lwong ca
cao khong qua 6% tinh theo trong luong sau khi da
khtr toan bd chat béo (nhém 19.04).

(e) Banh bt (pastry), banh ga t6 (cake), banh quy va
cac loai banh khac, c6 chira ca cao (nhdm 19.05).

(f) Kem lanh va san phé}m an dugc tuong tu khac, co
chira mot ty 1€ ca cao bat ky (nhém 21.05).

(g) D6 ubng, c6 hoic khong co c¢dn (vi du: ruou
cacao) c6 chura ca cao va uong dugc ngay (Chwong
22).

(h) Thude (nhém 30.03 hodc 30.04).

Chuong nay ciing khong bao gbm chét theobromine
va alkaloid chiét xuat tir ca cao (nhdm 29.39).

18.01 - Hat ca cao, di hodic chwa v& méanh, song
hoac da rang.

Hat ca cao la cac hat ¢6 nhiéu (25-80) trong qua
(cocoa-pod) cua cay ca cao (Theobroma cacao). Hat
ca cao ¢6 hinh trimg, phang, thudng c6 mau tim hoic
hoi do. Hat ca cao gém c6 phan vo ngoai ctmg, gion
va d& v& va phan vo lya trong rit mong c6 mau tring
m& boc l4y 13i hat va chia 15i hat ra thanh nhiéu phan.

Pé giam b6t vi dang, ting thém huong vi dic biét ciia
ca cao va dé boc vo ctmg dugc dé dang, hat duge lam
1én men; Hat ciing c6 thé dugc xir Iy bang hoi nuéce
va lam khé. Hat dugc rang 1én dé dé dang boc phan
vo cung, dé lam cho phén 151 hat d& vun hon, ¢6 dic
san pham va tang thém hwong va vi ctia hat. Sau d6
hat dugc cho vao nhiing thiét bi truc 1an c6 gon song
dé 1am v& hat va tach phan phéi mam. Sau do 1a cac
cong doan tach phan vo cimg, vo lua va phan phoi
mam tir cac manh 151 hat (manh hat ca cao).

Nhom nay bao gdm hat thé hodc hat dé rang, nguyén
hat (d4 hoac chua boc vo cling, vo lua hodc mam)
hodc da vo manh.

Nhoém nay khéng bao gom:

(a) Phan vo qua, vo hat, vo lua va nhimg phé liéu
khac cua cacao (nhém 18.02).

(b) Hat ca cao da duogc nghién 0 dang bot nhdo
(nhém 18.03).

18.02 - Vé qua, vo hat, vé lua va phé liéu ca cao
khac.

Nhom nay bao gdm cac phé liéu con lai thu dwoc tir
san xuit bot ca cao hodc bo ca cao. Mot s6 phé liéu
6 thé duoc sir dung cho vigc chiét xuit sdu hon nira
bo ca cao va chiing c6 thé duoc st dung cho viéc
chiét xuét theobromine. Ching ciing c¢6 thé dugc sir
dung, v&i mot ty 16 twong dbi nho, dé tron vao thire an
chan nudi. Khi duge nghién, chung déi khi dugce sir
dung thay thé cho bot ca cao vi ching ¢ miii tuong
tu nhung khéng gidng vi.

preparations of goods of headings 04.01 to containing
less than 5 % by weight of cocoa calculated on a
totally defatted basis, of heading 19.01.

(d) Swelled or roasted cereals containing not more
than 6 % by weight of cocoa calculated on a totally
defatted basis (heading 19.04).

(e) Pastry, cakes, biscuits and other bakers’ wares,
containing cocoa (heading 19.05).

(f) Ice cream and other edible ice, containing cocoa in
any proportion (heading 21.05).

(9) Beverages, non-alcoholic or alcoholic (e.g., "creme
de cacao"), containing cocoa and ready for
consumption (Chapter 22).

(h) Medicaments (heading 30.03 or 30.04).

The Chapter also excludes theobromine, an alkaloid
extracted from cocoa (heading 29.39).

18.01 - Cocoa beans, whole or broken, raw or
roasted.

Cocoa heans are the seeds, contained in large numbers
(25 to 80), in the fruit (cocoa-pod) of the cacao-tree
(Theobroma cacao). They are of flat ovoid form,
generally violet or reddish in colour. They consist of a
tough, brittle shell, and a very thin whitish inner husk
or skin covering the kernel and dividing it into several
sections.

In order to reduce their slightly bitter taste, to develop
the aroma and to facilitate shelling, the beans are
fermented: they may alternatively be steam treated and
dried. They are roasted to facilitate removal of the
shells, to render the kernels more friable, to
concentrate the product and improve the lias our and
aroma. They are then passed through corrugated
rollers which break up the beans and detach the germs;
subsequent processes separate the shells, husks and
germs from the broken pieces of kernels (cocoa nibs).

The heading covers raw or roasted beans, whole
(whether or not separated from their shells, husks,
skins or germs) or broken.

The heading does not include:

(@) Shells, husks, skins and other cocoa waste
(heading 18.02).

(b) Cocoa beans ground to paste (heading 18.03).

18.02 - Cocoa shells, husks, skins and other cocoa
waste.

This heading covers the waste left from the
manufacture of cocoa powder or cocoa butter. Some of
these residues may be used for the further extraction of
cocoa butter, and they may all be used for the
extraction of theobromine. They may also be added, in
relatively small proportions, to animal feeding stuffs.
When ground, they are sometimes used instead of
cocoa powder which they resemble in odour but not in
flavour.



Nhom nay bao gom:

(1) V6 cirng, vo6 lua dugc tach ra trong qua trinh rang
va xay hat. Cac vo nay con dinh mdt it manh vun cta
161 hat (manh vyn cua 161 hat dinh vao vo cimg, vo lua
va khong thé tach chung ngay ra khoi vo dugc), tur
nhitng phan manh vun nay c6 thé chiét xuat dugc mot
ty 1¢ bo ca cao.

(2) Phéi mam ca cao, thu dugc khi cho hat cacao qua
mét may tdch mam. Ph6i mam ca cao thyc sy khong
chura chat béo.

(3) Bui cacao; thu duoc tu viéc 1am sach vo trong
may phan loai; thuong ty 1¢ chat béo cé trong chiing
da cao phu hgp cho viéc chiét xuat mot cach hig¢u
qua.

(4) Khé déu cacao (Cocoa cakes) (thu dugc tir qua
trinh chiét xuat bo ca cao tir vo cimg, vo lua con dinh
mot phan 16i hat hodc tir ca cao nguyén hat). Kho dau
g6m nhimg méau nhé cia vo clng, vo lua, vi vy
chiing khong thich hop dé san xuét bot ca cao hodc
socola.

Nhom nay loai trir kho dau ca cao khong c¢6 vo cing,
vo6 lua, thu duoc tir qua trinh chiét xuat bo ca cao tir
bdt ca cao nhdo (nhém 18.03).

18.03 - B{t ca cao nhio, di hodc chwra khir chit
béo.

1803.10 - Chura khr chat béo
1803.20 - Ba khir mot phan hodc toan b chit béo

Bot ca cao nhdo thu dugc tir viée nghién hat ca cao da
rang (hat da lam sach vo cling, vo lua va phoi mam
cua ching) bing may nghién da mai néng hodc may
thot nghlen San pham thu dugc 1am cimg dudi dang
vién, miéng hoac khéi. Bot nhio ¢6 thé duge cac nha
san xuit banh keo st dung luén nhung ching thuong
duoc dung dé san xuét bo ca cao, bot ca cao va
socola.

Nhom nay ciing bao gdm bot nhio ca cao di dugce
khtr mot phﬁn hodc toan bo chat béo (kho diu ca cao
(cocoa cake)); Ching dugc sir dung cho san xudt bot
ca cao hoic socola; hodc trong mot sb truong hop
duoc st dung dé san xuét theobromine

Nhom nay loai trir bot nhdo ca cao da cho thém
duong hodc chat lam ngot khac (nhém 18.06).

18.04 - Bo' ca cao, chit béo va déu ca cao.

Bo ca cao, 1a phan chét béo c6 trong hat ca cao, thu
duogc tir viéc ép néng bot nhdo ca cao hodc hat ca cao.
Phan chét luong kém thudng duoc goi 1a chit béo ca
cao cling thu dugc tir hat ca cao chét lugng kém hodc
tlr cac phé liéu khac nhau cuia ca cao (v6 cing, vo lua
hoic bui, rac...) bang phuong phap ép nén hoic chiét
xuét véi mot s6 dung méi thich hop.

Bo ca cao thuong & dang rén trong nhiét d6 phong, c6
d6 nhon nhe va mau tréng vang nhat; c6 mui thom
tuong ty mui ca cao va vi ngon dé chiu. Bo ca cao
thuong dugc lam thanh miéng va duoc sir dung trong
san xuét socola (dé 1am ting chét luong bot nhio ca

The heading includes:

(1) Shells, husks and skins separated during the
process of roasting and crushing the beans. They
contain small fragments of the kernels (which remain
attached to the shell, husk or skin and cannot readily
be separated from them), from which a proportion of
cocoa butter may be extracted.

(2) Cocoa germs, resulting from the cocoa beans
being passed through so-called de-germing machines.
These contain practically no fat.

(3) Cocoa dust, resulting from the cleaning of the
shells in the sorting machines; normally, its fat content
is sufficiently high for extraction to be economically
justified.

(4) Cocoa cakes (resulting from the extraction of the
cocoa butter from shell, husk or skin waste containing
fragments of kernel, or from the whole bean). These
cakes contain particles of the shells, husks and skins
and are therefore unsuitable for the manufacture of
cocoa powder or chocolate.

The heading excludes cocoa cake free from shells,
husks and skins, resulting from the extraction of cocoa
butter from cocoa paste (heading 18.03).

18.03 - Cocoa paste, whether or not defatted.

1803.10 - Not defatted
1803.20 - Wholly or partly defatted

Cocoa paste is obtained by grinding roasted cocoa
beans (cleaned of their shells, husks, skins and germs)
between heated grindstones or disc crushers; the
resulting produet is solidified in tablets, lumps or
blocks. The paste can be used in this state by
confectioners but it is generally used for the
manufacture of cocoa butter, cocoa powder and
chocolate.

The heading also covers paste which has been wholly
or partly defatted (cocoa cake); this is used for the
manufacture of cocoa powder or chocolate, or in some
cases for the manufacture of theobromine.

The heading excludes cocoa paste containing added
sugar or other sweetening matter (heading 18.06).

18.04 - Cocoa butter, fat and oil.

Cocoa butter, the fatty matter contained in cocoa
beans, is generally obtained by hot-pressing either
cocoa paste or the whole bean An inferior quality,
often referred to as cocoa fat, can also be obtained
from spoiled cocoa beans or from various kinds of
cocoa waste (shells, husks, dust, etc.) either by
pressure or by extraction with suitable solvents.

Cocoa butter is generally solid at room temperature,
slightly oily and yellowish-white in colour; it has an
odour similar to that of cocoa and an agreeable
flavour. It is generally presented in slabs, and is used
in chocolate-making (to enrich cocoa pastes), in



cao), trong san xuét banh keo (phu liéu dé 1am mot sb
loai keo), trong san xut nudc hoa (chiét xuat huong
thom bang phuong phép tach huong li¢u), trong san
xuit m§ pham va dugc pham (phy lidu dé san xut
thubc m&, thude dang vién dan...).

18.05 - Bét ca cao, chwra pha thém duwdng hoic chit
lam ngot khac.

B0t ca cao thu duge tir ca cao dang nhao da tach mot
phan chat béo thugc nhom 18.03 bang cach tan thanh
bot.

Nhom nay chi bao gdm bt ca cao chua pha thém
duong hodc chat 1am ngot khac. Nhom nay bao gdbm
bot cacao thu dugc sau khi xir Iy manh hat, bot nhao
va bot kho vé6i chit kiém (Carbonate natri hodac
carbonate kali...) dé ting d6 hoa tan (ca cao hoa tan).

Bot ca cao di pha thém duong hodc chat ngot khac va
bot ca cao dd pha thém sita hodc peptone thudc nhom
18.06. Tuy nhién, dugc phdm trong d6 ¢ bot ca cao
chi dugc sir dung nhur 1a chat hd trg hodc chit dan cho
thudc thudc nhém 30.03 hoic 30.04.

18.06 - S ¢b la va cac ché pham thye phdm khac
¢6 chira ca cao (+).

1806.10 - Bot ca cao, di pha thém duong hodc chét
lam ngot khac

1806.20 - Ché pham khac & dang khéi, miéng hodc
thanh co trong lugng trén 2 kg hodc ¢ dang long,
dang nhao, bdt min, dang hat hay dang roi khac dong
trong bao bi hodc géi sin, trong lugng trén 2 kg

- Loai khac, ¢ dang khéi, miéng hodc thanh:
1806.31 - - C6 nhéan

1806.32 - - Khéng cé nhan

1806.90 - Loai khac

Socola duoce 1am cha yéu tir bot nhio ca cao va duong
hodc chit lam ngot khac, thuong dugc cho thém
hwong liéu va bo ca cao. Trong mot s truong hop,
bot ca cao va dau thue vat c6 thé duge dung thay thé
cho bdt nhdo ca cao. Slra, ca phé, hat dé, hat hanh
nhan, vé cam, ... cling dugc cho thém vao.

Socola va cac san pham tir sdcdla o thé duge lam
thanh dang khéi, miéng, phién, thanh, vién, hinh thoi,
khoanh tron, hat hoac bt hodc 1a cac san phém tr
sOcola c6 nhan kem, qua hodc rugu...

Nhom nay ciing bao gdm keo dudng chira ca cao véi
mat ty 18 bat ky (bao gdm ca keo nougat socola), bot
ca cao da cho thém chit tao ngot, bt sécola, mut
socola va nhin chung, tit ca ché pham thuc pham co
chtra ca cao (trir nhitng san pham da dwoc loai trir
trong Chu giai Téng quét cia Chuong nay).

Socola da duoc bd sung thém vitamin ciing dugce
phén loai trong nhom nay.

Nhém nay khéng bao gdm:

confectionery (for the preparation of certain sweets),
in perfumery (for extracting perfumes by the
enfleurage process), in the manufacture of cosmetics
and in pharmacy (for the preparation of ointments,
suppositories, etc.).

18.05 - Cocoa powder, not containing added sugar
or other sweetening matter.

Cocoa powder is obtained by pulverising the partly
defatted cocoa paste referred to in heading 18.03.

This heading covers only cocoa powder not containing
added sugar or other sweetening matter. The heading
includes, inter alia, cocoa powder obtained after
treating the nibs, paste or powder with alkaline
substances (carbonate of sodium or potassium, etc.) to
increase its solubility (soluble cocoa).

Cocoa powder containing added sugar or other
sweetening matter and cocoa powder to which milk
powder or peptones have been added fall in heading
18.06. However, medicaments in which cocoa powder
serves merely as a support or vehicle for the medicinal
substance fall in heading 30.03 or 30.04.

18.06 - Chocolate and other food preparations
containing cocoa (+).

1806.10 - Cocoa powder, containing added sugar or
other sweetening matter

1806.20 - Other preparations in blocks, slabs or bars
weighing more than 2 kg or in liquid, paste, powder,
granular or other bulk form in containers or immediate
packings, of a content exceeding 2 kg

- Other, in blocks, slabs or bars:
1806.31 - - Filled

1806.32 - - Not filled

1806.90 - Other

Chocolate is composed essentially of cocoa paste and
sugar or other sweetening matter, usually with the
addition of flavouring and cocoa butter; in some cases,
cocoa powder and vegetable oil may be substituted for
cocoa paste. Milk, coffee, hazelnuts, almonds, orange-
peel, etc., are sometimes also added.

Chocolate and chocolate goods may be put up either as
blocks, slabs, tablets, bars, pastilles, croguettes,
granules or powder, or in the form of chocolate
products filled with creams, fruits, liqueurs, etc.

The heading also includes all sugar confectionery
containing cocoa in any proportion (including
chocolate nougat), sweetened cocoa powder, chocolate
powder, chocolate spreads, and. in general, all food
preparations containing cocoa (other than those
excluded in the General Explanatory Note to this
Chapter).

Chocolate enriched with vitamins is also classified in
this heading.

The heading does not include:



(a) Socola trang (thanh phan gom bo ca cao, duong va
slra bot) (nhém 17.04).

(b) Banh quy va cac loai banh boc socdla khac (nhém
19.05).

Chu gidi phan nhém.
Phan nhom 1806.20

Hang hoa dugc thé hién “dang khdi khac” thude phéan
nhém 1806.20 néu chung & dang vién, hat, tron, giot,
hinh boéng, 14t mong, vay, manh vun, manh bao va cac
dang tuong ty. Hang hoa trong phan nhom nay
thuong duoc dung trong san xudt cac san pham
socola, san phdm banh, banh keo, kem, ..., hodc ding
cho trang tri.

Ph&n nhém 1806.31

Vi muc dich cua phan nhom nay, thuat ngit “co
nhan” chi nhimg san phiam dang khéi, miéng hoac
thanh ma & ph?m giita co chira, vi du kem, duong boc,
dua séy kho, qua séy kho, bot nhdo cua qua, ruou, bot
hanh nhan, céc loai hat, keo nougat, kem caramen
hodc hdn hop cac san pham nay, tit ca dugc trang tri
v6i sdcdla. Socodla ¢ dang khéi, miéng hodc thanh, thé
rén, ¢6 chtta vi dun gl cde, qua hoac cac loai hat
(nguyén hat hodc dang méanh), dd dugc boc phu
socbla, khéng dugc xem la “cé nhan”.

Chuong 19

Ché phéam tir ngii coc, bot, tinh bdt hoic sira; cac
loai banh

Chu giai.
1.- Chwong nay khong bao gom:

(a) Céc ché pham thuc pham c6 chira trén 20% tinh
theo khdi luong 1a xuc xich, thit, phu phim dang thit
sau giét mo, tiét, con trung, ca hodc dong vat giap
xdc, dong vat than mém hay dong vat thuy sinh khong
xuong song khac, hodc hdn hop bét ky cta cac loai
trén (Chuong 16), trir cac san pham dwoc nhdi thude
nhom 19.02;

(b) Banh bich quy hodc cac san phidm khac lam tr bot
hodc tinh bot, dugc ché bien dac biét dung dé chin
nudi dong vat (nhom 23.09); hoac

(©) Thudc hoidc cac san phém khéc thudc Chuong 30.
2.- Theo muc dich cua nhom 19.01:

(a) Thuat ngir "tim" c6 nghia 14 tm tir ngii cdc thude
Chuong 11;

(b) Thuat nglr "bot" va "bot tho" cod nghia la:
(1) Bot va bot tho tu ngii cbe thude Chuong 11, va

(2) Bot, bot tho va bot min ngudn gde thuc vat & bat
ky Chuong nao, trir bdt, bot thd hodc bot min cua rau
kho (nhom 07.12), cta khoai tay (nhém 11.05) hodac
cua cac loai rau dau kho (nhom 11.06).

3.- Nhém 19.04 khong bao gdm cac ché phdm c6

(a) While chocolate (composed of cocoa butter, sugar
and powdered milk) (heading 17.04).

(b) Biscuits and other bakers' wares covered with
chocolate (heading 19.05).

ooo

Subheading Explanatory Note.
Subheading 1806.20

Goods presented in “other bulk forms” are covered by
subheading if they take the form of pellets, beans,
rounds, drops, balls, chips, flakes, sprinkles, shavings
and similar. Goods under this subheading are usually
intended for the manufacture of chocolate products,
bakery products, confectionery, ice creams, etc., or for
decoration.

Subheading 1806.31

For the purpose of this subheading, the term “filled”
covers blocks, slabs or bars consisting of a centre
composed of, e.g., cream, crusted sugar, desiccated
coconut, fruit, fruit paste, liqueurs, marzipan, nuts,
nougat, caramel or combinations of these products,
enrobed with chocolate. Solid blocks, slabs or bars of
chocolate containing, for example, cereal, fruit or nuts
(whether or not in pieces), embedded throughout the
chocolate, are not regarded as “ filled”.

Chapter 19

Preparations of cereals, flour, starch or milk;
pastrycooks’ products

Notes.
1.- This Chapter does not cover:

(a) Except in the case of stuffed products of heading
19.02. 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) Biscuits or other articles made from flour or from
starch, specially prepared for use in animal feeding
(heading 23.09); or

(c) Medicaments or other products of Chapter 30.
2.- For the purposes of heading 19.01:

(a) The term “groats” means cereal groats of Chapter
11;

(b) The terms “flour” and “meal” mean:
(1) Cereal flour and meal of Chapter 11, and

(2) Flour, meal and powder of vegetable origin of any
Chapter, other than flour, meal or powder of dried
vegetables (heading 07.12), of potatoes (heading
11.05) or of dried leguminous vegetables (heading
11.06).

3.- Heading 19.04 does not cover preparations



