(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



chira trén 6% tinh theo khéi lugng 1a ca cao da dugc
khir toan b chét béo hodc duoc phu s6 ¢6 la hay cac
ché pham thyc pham khéc co chtra ca cao thugc nhém
18.06 (nhém 18.06).

4.- Theo muc dich nhom 19.04, thuat ngit "ché bién
cach khac" ¢6 nghia 1a dugc ché bién hogc xir Iy
ngoai pham vi quy dinh tai cac nhém hodc cac Chu
giai cia cac Chuong 10 hoac 11.

TONG QUAT

Chuong nay bao gdm cac san pham thuong dugc
dung lam thyc phém, duoc ché bién truc tiép tlr cac
loai ngii cbc thude chwong 10, tir cac san pham cia
chuong 11 hodc tir bot, bot thd va bot min cod nguén
géc thyc vat thudc cac chuong khac (b6t min ngii cde,
tam va bot tho, tinh bot tir ngii cde, bot, bot tho, bot
min tir rau va qua) hodc 1a tir nhimg san pham cua cac
nhom tir 04.01 dén 04.04. Chwong nay ciing bao gém
cac san pham banh ngot, banh quy, ngay ca khi trong
thanh phé“m cua chung khong c6 bot, tinh bot hodc
nhitng san pham ngii cdc khac.

Theo muc dich cua Chu giai 3 cia Chuong nay va
nhom 19.01, ham luong ca cao trong mét san pham
thong thudng c6 thé tinh bang cach nhan ham lugng
hén hop giita theobromine va chat caffeine véi hé sb
31. Luu ¥ rang, thuét ngit “ca cao” bao gdm ca cao &
tat ca cac dang, ké ca dang bot nhio va dang rén.

Chuong nay khéng bao gom:

(a) Nhimg ché pham thyc pham (trir cac san pham
nhdi thude Nhoém 19.02) co chira trén 20% trong
lwong 14 xuc xich, thit, phu pham dang thit sau giét
md, tiét, con trung, ca hoac dong vt giap xac, dong
vat than mém, hodc dong vat thuy sinh khong xuong
song khac, hodc hdn hop cac san pham & trén
(Chwong 16).

(b) Céc ché phém thuc phém tir bot min, tAm, bot tho,
tinh bot hodc chiét xuit malt chira tir 40% trd 1én
trong lugng 1a cacao dugc tinh trén co sd da loai trir
toan bod chét béo va cac ché pham thyc phdm cua
hang hoé thudc nhom tir 04.01 dén 04.04 chira tir 5%
trd 1én trong luong 1a cacao dugc tinh trén co s da
loai trir toan bo chat béo (nhém 18.06).

(c) Céc chat thay thé ca phé da rang co chira mot ty 16
ca phé bit ky (thude nhém 09.01) va cac chét thay
thé ca phé da rang khac (vi du dai mach da rang)
(nhém 21.01).

(d) Cac loai bot dé lam custard, cac mon trdng miéng,
kem hoic cac ché pham twong tw nhung khong phai 1a
cac ché phim duoc 1am tir bot min, bot tho, tinh bot,
chiét xuat malt hodc cac hang hoa thudc cadc nhom tur
04.01 dén 04.04 (thuong thude nhém 21.06).

(e) Céc san p}lém duogc lam tir bot min hoac tir tinh
bot, dugc ché bién chuyén dung lam thirc an chin
nudi (vi dy: banh quy cho cho) (nhdm 23.09).

(f) Duoc pham va cac san phdm khac thuéc Chwong
30.

19.01 - Chiét xuét malt; ché phdm thye phim tir
bot, tam, bot tho, tinh bt hodc tir chiét xuat malt,

containing more than 6 % by weight of cocoa
calculated on a totally defatted basis or completely
coated with chocolate or other food preparations
containing cocoa of heading 18.06 (heading 18.06).

4.- For the purposes of heading 19.04. the expression
“otherwise prepared” means prepared or processed to
an extent beyond that provided for in the headings of
or Notes to Chapter 10 or 11.

GENERAL

This Chapter covers a number of preparations,
generally used for food, which are made either directly
from the cereals of Chapter 10, from the products of
Chapter 11 or from food flour, meal and powder of
vegetable origin of other Chapters (cereal flour, groats
and meal, starch, fruit or vegetable flour, meal and
powder) or from the goods of headings 04.01 to 04.04.
The Chapter also covers pastrycooks’ products and
biscuits, even when not containing flour, starch or
other cereal products.

For the purposes of Note 3 to this Chapter and heading
10.01, the cocoa content of a product can normally be
calculated by multiplying the combined theobromine
and caffeine content by a factor of 31. It should be
noted that the term “cocoa” covers cocoa in all forms,
including paste and solid.

The Chapter excludes:

(a) Food preparations (other than stuffed products of
heading 19.02) 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) Food preparations of flour, groats, meal, starch or
malt extract containing 40 % or more by weight of
cocoa calculated on a totally defatted basis and food
preparations of goods of headings to 04.04 containing
5 % or more by weight of cocoa calculated on a totally
defatted basis (heading 18.06).

(c) Roasted coffee substitutes containing coffee in any
proportion (heading 09.01 and other roasted coffee
substitutes (e.g., roasted barley) (heading 21.01).

(d) Powders for the manufacture of custards, desserts,
ice cream or similar preparations but not being
preparations based on flour, meal, starch, malt extract
or goods of headings 04.01 to 04.04 (generally
heading 21.06).

(e) Products made from flour or from starch, specially
prepared for use in animal feeding (e.g., dog biscuits)
(heading 23.09).

(f) Medicaments and other products of Chapter 30.

19.01 - Malt extract; food preparations of flour,
groats, meal, starch or malt extract, not containing



khéng chira ca cao hoiic chira dwdi 40% khoi
lwong 1a ca cao d3 khir toan b chit béo, chua
duoc chi tiét hodic ghi & noi khac; ché phim thue
pham tir sin pham thugc cic nhém 04.01 dén
04.04, khong chira ca cao hoic chira duéi 5% khéi
lwong 1a ca cao d3 khir toan b chit béo, chwa
dwoc chi tiét hodic ghi ¢ noi khac.

1901.10 - Cac ché pham phu hop ding cho tré so sinh
hodc tré nho, da dong gdi dé ban 1&

1901.20 - Bét tron va bot nhao dé ché bién thanh cac
loai banh thuéc nhém 19.05

1901.90 - Loai khac
(1) Chiét xuit malt.

Chiét xut malt thu dugc béng cach ¢6 dac dung dich
thu dugc tr ngdm malt vao trong nudc.

Chiét xuat malt dugc phan loai vao nhom nay ngay ca
khi & dang khoi hodc dang bdt hoac it nhiéu ¢ dang
long sét.

Chiét xuit malt dugc bd sung lecithin, vitamin, mudi,
v.v van thuc nhém nay mién la ching khong tao
thanh dugc pham cta Chwong 30.

Chiét xuét malt dugc st dung chu yéu cho viéc ché
bién cac san phdm ding lam thyc pham cho tré so
sinh hodc tré nho hodc cho an kiéng hodc niu nudng,
hodc dé san xuét cac san pham dugc pham. Cac dang
long sét ciing c6 thé dwoc sir dung trong cac nganh
cong nghi¢p lam banh va cong nghiép dét ma khong
can ché bién thém.

Nhém nay khéng bao gom:

(a) Cac loai keo duong, chira chiét xuét malt, thudc
nhém 17.04.

(b) Bia va cac d6 udng khac (vi du malton) dugc san
xudt tir malt (Chwong 22).

(c) Céc enzym malt (nhém 35.07).

(11) Cac ché phAm thwe phidm tir bt, tim, bot thd,
tinh bt hoiic chiét xudt malt khong chira cacao
hodc chira dwéi 40% trong lwgng la cacao da khir
toan bot chit béo, chua dwoc chi tiét hoic ghi &
noi khac.

Nhoém nay bao gdm cac ché pham thuc phim dugc
ché bién chu yéu tir bot min, tim, bot tho, tinh bot

hoic chiét xuat malt, nhitng nguyén liéu nay quyét
dinh dic diém cdt yéu cia ching cho du cac thanh
phan nay chiém wu thé hay khong chiém wu thé vé
trong lugng hoac $6 luong.

Ngoai cac thanh phan chinh, co thé b sung thém cac
chét khac nhu sira, duong, trung, casein, albumin,
chét béo, diu, huong li€u, gluten, chét mau, vitamin,
qua hodc cac chat khac dé tang gié tri dinh dudng
hodc cacao, vai mot ty 1€ cacao bat ky dudi 40%
trong lugng tinh trén co so da loai trir toan bd chat
béo (xem Chu giai Tong quat ciia Chwong nay).

Tuy nhién, nén luu ¥ ring cac ché pham chtra trén
20% trong luong la xuc xich, thit, phu pham dang thit

cocoa or containing less than 40 % by weight of
cocoa calculated on a totally defatted basis, not
elsewhere specified or included; food preparations
of goods of headings 04.01 to 04.04, not containing
cocoa or containing less than 5 % by weight of
cocoa calculated on a totally defatted basis, not
elsewhere specified or included.

1901.10 - Preparations suitable for infants or young
children, put up for retail sale

1901.20 - Mixes and doughs for the preparation of
bakers’ wares of heading 19.05

1901.90 - Other
(1) Malt extract.

Malt extracts are made by concentrating the solution
obtained on macerating malt in water.

They remain classified in this heading whether in
block or powder form, or as more or less viscous
liquids.

Malt extracts with added lecithin, vitamins, salts, etc.,
remain in this heading provided they do not constitute
medicaments of Chapter 30.

Malt extracts are mainly employed for the preparation
of products of a kind used as food suitable for infants
or young children or for dietetic or culinary purposes,
or for the manufacture of pharmaceutical products.
The viscous forms may also be used without further
preparation in the baking and textile industries.

This heading does not cover:

(a) Sugar confectionery, containing malt extract, of
heading 17.04.

(b) Beers and other beverages (e.g., malton) with a
basis of malt (Chapter 22).

(c) Malt enzymes (heading 35.07).

(1) Food preparations of flour, groats, meal, starch
or malt extract, not containing cocoa or containing
less than 40 % by weight of cocoa calculated on a
totally defatted basis, not elsewhere specified or
included.

This heading covers a number of food preparations
with a basis of flour, groats or meal, of starch or of
malt extract, which derive their essential character
from such materials whether or not these ingredients
predominate by weight or volume.

Other substances may be added to these main
ingredients, such as milk, sugar, eggs, casein, albumin,
fat, oil, flavouring, gluten, colouring, vitamins, fruit or
other substances to improve their dietetic value, or
cocoa, in the latter case, in any proportion less than 40
% by weight of cocoa calculated on a totally defatted
basis (see the General Explanatory Note to this
Chapter).

It should be noted however that preparations
containing more than 20 % by weight of sausage,



sau glet mo, tiét, ca hodc dong vat giap xac, dong vat
than mém hodc dong vat thuy sinh khong xuong song
khac hogc hdn hop cac san pham néu trén dugc loai
trir khéi nhom nay (Chwong 16).

Theo muc dich cia nhéom nay:

(A) Céc thuat ngit "bot" va "bot thd" nghia la khong
chi bot hodc bt tho cia ngii cde thude Chuong 11 ma
con bao gém bot, bot tho va bdt min cod nguén géc
thuc vat cua bat ky Chuong nao, nhu bot dau tuong.
Tuy nhién, cac thuat ngit nay khéng bao gém bot,
bot thd hodce bot min cla cac loai rau khd (nhém
07.12), cta khoai tdy (nhom 11.05) hodc cua cac loai
rau dau kho (nhém 11.06).

(B) Thuét ngir “tinh bt bao gom ca loai tinh bot
chua ché bién va tinh bot da dugc lam thanh keo hodc
dugc hoa tan, nhung khéng bao gém céac san phim
tinh bot da dugc ché bién thém (more evolved) chang
han nhu dextrimaltose.

Cac ché pham thugc nhom nay c6 thé & dang long
hodc dang bot, hat, bot nhdo hodc cac dang ran khac
nhu dang dai hoac khoanh.

Céc ché pham nay thuong dugc sir dung dé ché bién
dd uéng, chao, thuc phém cho tré so sinh hoac tré
nho, thuc pham an kiéng, v.v, bang cach trén don
gian hodc dun séi trong sita hodc nudc, hodc dé lam
banh, pudding, custard hodc cac ché phdm nau nudng
tuong tu khac.

Cac ché pham nay ciing c¢6 thé dugc sir dung nhu cac
ché pham trung gian trong cong nghiép thuc pham.

Nhoém nay co thé ké dén cac ché pham nhu:

(1) Cac loai bot, thu duge tir viéc 1am kho hon hop
stra v6i duong va bot.

(2) Cac ché pham 1 hdn hop ciia bot trimg, sira bot,
chiét xuat malt va bdt cacao.

(3) Bot thap cim 14 ché phdm thyc phdm gdm c6 bot
gao, cac loai tinh bot, bdt qua dau ngot, duong, bot
cacao va huong vani.

(4) Cac ché pham gdm hdn hop ciia bot ngii ce véi
bot trai cdy, thuong pha thém bdt ca cao, hodc cac
loai bot trai cay pha thém bot ca cao.

(5) Cac ché pham sita malt va cac ché pham tuong tir
duogc ché bién tir hon hgp sira bot va chiét xuat malt,
¢6 hodc khong thém duong.

(6) Céc san pham c6 tén goi “Knddel”, “Klosse”,
“Nockerln” ¢6 chira cac thanh phﬁn nhu: bot hon, bot
ngi cde, banh mi vun, chit béo, duong, trung, gia vi,
men, mit hodc qua. Tuy nhién, cac san phim loai nay
duogc ché bién tir bot khoai tay thi dwoc phan loai &
Chuong 20.

(7) Hon hop bot nhao trén san, co thanh phén chinh 1a
bot ngii cde voi dudng, chit béo, trimg hodc qua (ké
ca loai dugc dat trong khuén hoac da dugc tao hinh
thanh pham).

(8) Banh pizza chua dugc lam chin gom dé banh
pizza (b0t nhao) dugc phu cac thanh phan khac nhu

meat, meat offal, blood, insects, fish or crustaceans,
molluscs or other aquatic invertebrates, or any
combination thereof are excluded (Chapter 16).

For the purposes of this heading:

(A) The terms “flour” and “meal” mean not only the
cereal flour or meal of Chapter 11 but also food flour,
meal and powder of vegetable origin of any Chapter,
such as soyabean flour. However, these terms do not
cover flour, meal or powder of dried vegetables
(heading 07.12), of potatoes (heading 11.05) or of
dried leguminous vegetables (heading 11.06).

(B) The term “starch” covers both untransformed
starches and starches which have been pregelatinised
or solubilised, but not more evolved starch products
such as dextrimaltose.

The preparations of this heading may be liquid or in
the form of powders, granules, doughs or other solid
forms such as strips or discs.

These preparations are often used for making
beverages, gruels, as food suitable for infants or young
children, dietetic foods, etc., by simply mixing with, or
boiling in, milk or water, or for making cakes,
puddings, custards or similar culinary preparations.

They may also constitute intermediate preparations for
the food industry.

The heading includes, inter alia, preparations such as:

(1) Flours obtained by evaporating a mixture of milk
with sugar and flour.

(2) Preparations consisting of a mixture of egg
powder, milk powder, malt extract and cocoa powder.

(3) Racahout, a food preparation composed of rice
flour, various starches, flour of sweet acorns, sugar
and cocoa powder, flavoured with vanilla.

(4) Preparations composed of mixtures of cereal flour
with fruit flours, generally containing added cocoa
powder, or of fruit flours with added cocoa powder.

(5) Malted milk and similar preparations composed of
powdered milk and malt extract with or without added
sugar.

(6) “Knodel”, “Klosse”, “Nockerln”, with ingredients
such as semolina, cereal flour, breadcrumbs, fat, sugar,
eggs, spices, yeast, jam or fruit. However, such
products based on potato flour are classified in
Chapter 20.

(7) Ready-mixed doughs, consisting essentially of
cereal flour with sugar, fat, eggs or fruit (including
those put up in moulds or formed into final shape).

(8) Uncooked pizza consisting of a pizza base (dough)
covered with various other ingredients such as cheese,



pho mat, ca chua, dau, thit, ca com (cé trong). Tuy
nhién, pizza da dugc lam chin so (pre-cooked) hodc
Iam chin dugc phén loai trong nhdm 19.05.

Ngoai cac ché pham da loai trir theo Chu giai Tong
quat ciia Chuong nay, nhom nay ciing khong bao
gom:

(a) Bot 1én men ty nhién va bot “treong nd” (dang
keo) thudc nhém 11.01 hodce 11.02.

(b) Bot ngii coe da pha tron (nhém 11.01 hodc
11.02), bdt va bot tho tir rau dau da pha tron va bat,
bot thd hodc bot min tir qua da pha trén (nhoém
11.06), chura duoc ché bién cach khac.

(c) San pham tir bot nhao (Pasta) va bot my nau voi
thit (couscous) thudc nhém 19.02.

(d) Tinh bot san va cac san pham thay thé (nhém
19.03).

(e) Céc loai banh da chin hoan toan hodc mét phan.
Loai chin mét phan can tiép tuc dugc lam chin trude
khi dung (nhém 19.05).

(f) Nude x6t va cac ché pham lam nuée x6t (nhém
21.03).

(g) Sup va nudce xuyt va ché phém dé lam stip va
nudc xuyt va ché pham thyc phadm dong nhat (nhém
21.04).

(h) Céc san pham protein thuc vat ¢6 cau tric (nhém
21.06).

(ij) Pd uéng thuéc Chuong 22.

(III) Cac ché phidm thwc phidm thude cic nhém tir

04.01 dén 04.04, khong chira cacao hoiic chira dudi
5% trong lwong la cacao da khir toan b chit béo,

chua dwoc chi tiét hoiic ghi ¢ noi khac.

Céc ché pham thudc nhom nay co thé dwoc phan biét
voi céc san pham thudc cac nhom tir 04.01 dén 04.04
& chd, trong d6 ngoai cac thanh phén sira ty nhién
ching con bao gdm ca cac thanh phan khac khong
duogc cho phép c6 trong cac san phdm thudc cac nhom
da néu & cadc nhom trude. Vi vdy, nhom 19.01 bao
gbm, vi du:

(1) Céc ché phém ¢ dang bot hodc dang long duogce sir
dung nhu 1a thyc phém cho tré so sinh hoac tré nho
hoic cho muyc dich thyc phdm dinh dudng va gdbm c6
sita duoc bd sung voi cac thanh phan phu khac (vi du:
tam ngii cdc, men).

(2) Céc ché pham tir sita thu dugc bang céch thay thé
mot hay nhi€u hon cac thanh phén cua sira (thi du:
chat béo butyric) bang mét chat khac (thi du: chat béo
oleic).

Céc san pham ctiia nhoém nay co thé dwoc 1am ngot
hoic ¢ thé chira cacao. Tuy nhién, nhém nay khong
bao gom cac san phdm c6 dic tinh cia keo dudng
(nhém 17.04) va cac san pham c6 chira tir 5% trd 1én
tinh theo trong lugng 1a ca cao da khir toan bo chét
béo (xem Chu giai Téng quét cia Chuong nay)
(nhém 18.06) va d6 udng (Chwong 22).

tomato, oil, meat, anchovies. However, pizza that is
pre-cooked or cooked is classified in heading 19.05.

Apart from the preparations excluded by the General
Explanatory Note to this Chapter, this heading also
excludes:

(a) Self-raising flours and “swelling” (pregelatinised)
flours of heading 11.01 or 11.02.

(b) Mixed cereal flours (heading 11.01 or 11.02),
mixed flours and meals of leguminous vegetables and
mixed fruit flours, meals or powders (heading 11.06),
not otherwise prepared.

(c) Pasta and couscous of heading 19.02.
(d) Tapioca and substitutes therefor (heading 19.03).

(e) Fully or partially cooked bakers’ wares, the latter
requiring further cooking before consumption
(heading 19.05).

(f) Sauces and preparations therefor (heading 21.03).

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

(h) Textured vegetable protein products (heading
21.06)

(ij) Beverages of Chapter 22.

(1) Food preparations of goods of headings 04.01
to 04.04, not containing cocoa or containing less
than 5 % by weight of cocoa calculated on a totally
defatted basis, not elsewhere specified or included.

The preparations of this heading may be distinguished
from the products of headings 04.01 to 04.04 in that
they contain, in addition to natural milk constituents,
other ingredients not permitted in the products of those
earlier headings. Thus heading 19.01 includes, for
example:

(1) Preparations in powder or liquid form used as food
suitable for infants or young children or for dietetic
purposes and consisting of milk to which secondary
ingredients (e.g., cereal groats, yeast) have been
added.

(2) Milk preparations obtained by replacing one or
more constituents of milk (e.g., butyric fats) by
another substance (e.g., oleic fats).

The products of this heading may be sweetened and
may contain cocoa. However, the heading excludes
products having the character of sugar confectionery
(heading 17.04) and products containing 5 % or more
by weight of cocoa calculated on a totally defatted
basis (see the General Explanatory Note to this
Chapter) (heading 18.06) and beverages (Chapter
22).



Nhoém nay cling bao gdm cac hon hop va cac san
pham nén (vi dy, bot) dé san xuat kem lanh nhung lai
khéng bao gom kem lanh va cac loai kem an duoc
khac dugc ché bién tir sira (nhém 21.05).

19.02 - San pham tir bdt nhao (pasta), d hoiic
chwra 1am chin hoc nhoi (thit hodc cac chit khac)
hoiic ché bién cach khac, nhwr spaghety, macaroni,
mi s¢i (noodle), mi det (lasagne), gnochi, ravioli,
cannelloni; couscous, da hoac chua ché bién.

- San pham tir bot nhao chua 1am chin, chwa nhéi
hodc chua ché bién cach khac:

1902.11 - - C6 chira tring
1902.19 - - Loai khac

1902.20 - Sén pham tir bot nhao da dugc nhoi, da
hodc chua nau chin hay ché bién cach khac

1902.30 - San pham tir bot nhao khac
1902.40 - Couscous

San pham tir bot nhao (pasta) thudc nhom nay la cac
san pham chua dwoc 1én men lam tir bot hon
(semolina) hodc bot Iua my, bt ngd, bot gao, bot
khoai tay...

Cac loai bot hon hodc bot nay (hoac hén hop hai loai)
trudce tién duoc tron véoi nude sau d6 dugc nhao thanh
b6t nhio va c¢6 thé cho thém cac thanh phan khac (vi
du, rau bam that min, nudc €p hodc bdt sét rau, tring,
stra, gluten bot mi, diastase, vitamin, chit mau, huong
ligu).

Sau d9, bot nhao dugc tao hinh (vi dy, dun va ct, can
mong va cit, ép hodc dat khudn hodc nén trong tréng
quay) thanh cac hinh dinh sin (chang han nhu dang
6ng, dang day, dang soi, vo s0, hot, hat nho, ng6i sao,
hinh gap khiic, hinh cac chit cai). Trong qua trinh nay,
d6i khi b sung thém mot luong nho dau an. Nhimg
hinh dang nay thuong dugc dat lam tén cta thanh
pham cudi cing (vi du, macaroni, mi soi manh
(tagliatelle), spaghetti, mi soi (noodles).

Céc san pham thuong dugc 1am khé trude khi dua ra
ban dé dé dang van chuyén, trit kho va bao quan; &
dang kho, chung d& bi giy. Nhém nay ciing bao gdbm
cac san phém chua dugc lam kho (ttrc 1a con 4m hodc
tuoi) va cac san pham dong lanh, vi du, gnocchi (cia
Y) tuoi va ravioli (cua Y - gidng nhu sui cio) déng
lanh.

Céc san pham tir bot nhao (pasta) thudc nhom nay
cling c6 thé duoc ndu chin, duoc nhdi vai thit, ca, pho
mat hodc mot s6 chat khac theo mot ty 18 bat ky hodc
dugc ché bién theo cach khac (vi du, dudi dang mén
an ché bién sin c¢6 chira cac thanh phﬁn khéc nhu rau,
nude sot, thit). Nu 1a dé 1am san phdm tir bot nhao
(pasta) mém ra ma khong thay ddi hinh dang ban dau
clia san pham.

San pham tir bot nhao (pasta) da nhdi ¢ thé dugc bao
kin toan bd (vi du, mén ravioli) hodc mé hai dau (vi
du, mén cannelloni) (mi nhdi dang dng) hogc thanh
timg 16p chdng 1én nhau nhu mén lasagnes (mi det).

The heading also covers mixes and bases (e.g.,
powders) for making ice cream but it excludes ice
cream and other edible ice based on milk constituents
(heading 21.05).

19.02 - Pasta, whether or not cooked or stuffed
(with meat or other substances) or otherwise
prepared, such as spaghetti, macaroni, noodles,
lasagne, gnocchi, ravioli, cannelloni; couscous,
whether or not prepared.

- Uncooked pasta, not stuffed or otherwise prepared:

1902.11 - - Containing eggs
1902.19 - - Other

1902.20 - Stuffed pasta, whether or not cooked or
otherwise prepared

1902.30 - Other pasta
1902.40 - Couscous

The pasta of this heading are unfermented products
made from semolinas or flours of wheat, maize, rice,
potatoes, etc.

These semolinas or flours (or intermixtures thereof)
are first mixed with water and kneaded into a dough
which may also incorporate other ingredients (e.g.,
very finely chopped vegetables, vegetable juice or
purées, eggs, milk, gluten, diastases, vitamins,
colouring matter, flavouring).

The doughs are then formed (e.g., by extrusion and
cutting, by rolling and cutting, by pressing, by
moulding or by agglomeration in rotating drums) into
specific predetermined shapes (such as tubes, strips,
filaments, cockleshells, beads, granules, stars, elbow-
bends, letters). In this process a small quantity of oil is
sometimes added. These forms often give rise to the
names of the finished products (e.g., macaroni,
tagliatclle. spaghetti, noodles).

The products are usually dried before marketing to
facilitate transport, storage and conservation; in this
dried form, they are brittle. The heading also covers
undried (i.e., moist or fresh) and frozen products, for
example, fresh gnocchi and frozen ravioli.

The pasta of this heading may be cooked, stuffed with
meat, fish, cheese or other substances in any
proportion or otherwise prepared (e.g., as prepared
dishes containing other ingredients such as vegetables,
sauce, meat). Cooking serves to soften the pasta
without changing its basic original form.

Stuffed pasta may be fully closed (for example,
ravioli), open at the ends (for example, cannelloni) or
layered, such as lasagne.



Nhom nay ciing bao gdm couscous 1a bt hon
(semolina) dugc xir Iy bang nhiét. Couscous thudc
nhom nay c6 thé duoc nau chin hogc ché bién cach
khac (vi du, déng goi vai thit, rau va cac thanh phan
khac nhu mot mon an hoan chinh cia mén couscous).

Nhém nay khéng bao gom:

(a) Céc ché pham thuc phdm (trir cac san phim nhoi
thugc Nhém 19.02) da nhdi, co chira trén 20% trong
lugng 1a xuc xich, thit, phy phém dang thit, tiét, con
trung, ca hoac dong vat giap xac, dong vat than mém
hodc dong vat thuy sinh khong xuong séng khac,
hodc hdn hop bét ky cua cac loai trén (Chwong 16).

(b) Sup va nude xuyt va chﬁl pham dé 1am sup va
nudc xuyt, cd chira san pham tir bot nhao (pasta)
(nhém 21.04).

19.03 - Sén pham tir tinh bt siin va san phim thay
thé che bién tir tinh bt, & dang manh, hat, bot
xay, bot ray hay cac dang twong tu.

Nhom nay bao gom céc ché pham thuc pham duoc
ché bién tir tinh bot ct sin (goi la tapioca), tinh bt co
sago, tinh bot khoai tay (con goi la tapioca hodc co
sago ban dia) va cac loai tinh bdt twong tu (thi du: ci
dong, ct lan, cii ngoc 14 (yucca),...).

Cac ché pham nay thu duoc khi hoa tinh bot véi nude
thanh mot loai bot nhao, dic sau d6 duoc db vao mot
cai sang hodc chao c6 cac 16 nho ¢ day va dé nho giot
xuéng mot tim kim loai duoc dun néng ¢ nhiét do tir
120°C dén 150°C. Giot bot khi roi xudng s& két tu
thanh vién nhé hodc manh sau d6 d6i khi duoc nghién
vun thanh hat nho. M6t cach khac tinh bdt nhdo duoc
dong két trong nodi hoi.

Céc san pham trén duoc dua ra thi truong c6 dang
manh, hat, bot xay, b0t rdy hay cac dang tuong tu.
Chung duoc sir dung dé ché cac mon canh, do trang
miéng hoic thirc an cho ché do an kiéng.

19.04 - Thuc phim che bién thu dwgec tir qua trinh
rang hoic nd ngi cbe hoic cac sdn pham ngi cbe
(vi du manh ngo dwoc ché bién tir bot ngod (corn
flakes)); ngii coc (trir ngd), & dang hat hoic dang
manh hoic di l1am thanh dang hat khac (trir bot,
tAm va bét thd), di 1am chin so hodic ché bién cach
khac, chwa dwoc chi tiét hodc ghi & noi khac.
1904.10 - Thuc pham ché bién thu dugc tir qué trinh
rang hodc n6 ngii cde hoidc cac san pham ngii cbe
1904.20 - Thyc pham ché bién tir manh ngil cbe chua

rang hodc tir hén hop ctia manh ngi cbe chuarang va
manh ngii cbc da rang hodc ngii coe di nd

1904.30 - Lda mi bulgur
1904.90 - Loai khac

(A) Thuc pham che bién thu dwoc tir qua trinh
rang hodc no ngii cbc hodc cac san pham ngii cbe
(vi du, ménh ngo).

Nhom nay bao gdm mot loat cac loai thuc phim dugc
ché bién tir cac loai hat ngu coc (ngd, lua mi, gao, lua
dai mach, ...) duoc lam gion bang cach n hodc rang.

The heading also covers couscous which is a heat-
treated semolina. Couscous of this heading may be
cooked or otherwise prepared (e.g., put up with meat,
vegetables and other ingredients as the complete dish
which bears the same name).

The heading does not cover:

(a) Food preparations (other than stuffed products of
heading 19.02), 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) Soups and broths and preparations therefor,
containing pasta (heading 21.04).

19.03 - Tapioca and substitutes therefor prepared
from starch, in the form of flakes, grains, pearls,
siftings or in similar forms.

This heading covers edible products prepared from
manioc starch (tapioca), sago starch (sago), potato
starch (farinoca, potato tapioca, potato sago) or from
similar starches (arrow-root, salep, yucca, etc.).

The starch is mixed with water to form a thick paste,
which is put into a strainer or perforated pan from
which it falls in drops on to a metallic plate heated to a
temperature of 120 °C to 150 °C. The drops form
small pellets or flakes which are sometimes crushed or
granulated. In another method, the starch paste is
agglomerated in a steam heated vessel.

The products are marketed in the form of flakes,
grains, pearls, siftings, seeds or similar forms. They
are used for the preparation of soups, puddings or
dietetic foods.

19.04 - Prepared foods obtained by the swelling or
roasting of cereals or cereal products (for example,
corn flakes); cereals (other than maize (corn)) in
grain form or in the form of flakes or other worked
grains (except flour, groats and meal), pre-cooked,
or otherwise prepared, not elsewhere specified or
included.

1904.10 - Prepared foods obtained by the swelling or
roasting of cereals or cereal products

1904.20 - Prepared foods obtained from unroasted
cereal flakes or from mixtures of unroasted cereal
flakes and roasted cereal flakes or swelled cereals

1904.30 - Bulgur wheat
1904.90 - Other

(A) Prepared foods obtained by the swelling or
roasting of cereals or cereal products (for example,
corn flakes).

This group covers a range of food preparations made
from cereal grains (maize, wheat, rice, barley, etc.)
which have been made crisp by swelling or roasting.



Chung chi yéu dugc ding 1am thirc an sang c6 hoic
khong kém thém sita. Trong hodc sau qua trinh ché
bién, cac san pham nay c6 thé dugc thém mudi,
duong, mat, chiét xuat malt, hoa qua hodc ca cao...
(xem Chu giai 3 va Chu giai Téng quéat ciia Chuong
nay).

Nhom nay cling bao goém cac ché pham tuong tu dugc
ché bien tir bot hodc cam bang phuong phap rang
hodc truong no.

Manh ngd duoc ché blen tir hat ngo bang cach lay hét
16p vo lya va phoi mam, thém duong, mudi va chiét
xudt malt, lam mém bang hap va sau d6 dugc can v&
manh va cuéi cung la rang trong mdt 10 quay. Phuong
phap nay ciing ap dung doi véi hat lta mi hodc hat
ngii coc khac.

“Bong" gao va “boéng” lta my ciing thudc nhoém nay.
Chung thu duoc béng viéc xur 1y hat gao hodc hat 1ta
mi trong binh néng va 4m dudi ap suét 16n. Bing
cach giam dot ngdt ap suit va ban hat vao méi trudng
lanh, hat s& né ra va s& c6 thé tich 1én hon nhiéu lan
thé tich hat ban dau.

Nhom nay ciing bao gdm cac ché pham thyc pham
gion thom, thu dugc tir hat ngii cde (mot phﬁn hoac
toan bg) dugc lam am, tiép d6 duogc xur ly béng nhiét
lam cho hat n¢ phf)ng 1én, sau d6 uwdp véi mot hon
hop gia vi gom ¢6 dau an thyc vat, pho mat, chiét
xuat men, mudi va mi chinh. Céac ché pham tuong tu
duoc ché tir bdt nhao va chién trong dau an thuc vat
bi loai trir (nhém 19.05).

(B) Thywe pham ché bién tir manh ngii coc chwa
rang hodc tir hon hgp cia manh ngii coc chwa
rang va manh ngii coc da rang hoac ngii coc da no.

Nhom nay bao gdm céc loai thye pham ché bién tir
manh ngii cbc chua rang hodc tir hon hop ctia manh
ngii cdc chwa rang va manh ngii cdc da rang hodc ngi
coc da nd. Cac san pham nay (thuong duoc goi la
“Miisli”) ¢6 thé c6 chira qua kho, qua hach (nut),
duong, mat ong... Thuong duoc dong goi lam dd an
sang.

(C) Lta mi bulgur.

Nhom nay bao gdm lta mi bulgur, & dang hat da xu
ly, thu dugc nho qua trinh dun chin hat lGa mi ciing,
sau d6 duogc lam kho, dugc boc hoic 16t vo, sau do
duogc 1am v, nghién hodc xay va cudi cung dugc riy
thanh Iua mi bulgur véi céc kich ¢& to, nhé khac
nhau. LGa mi bulgur ciing c6 thé ¢ dang nguyén hat.

(D) Cac loai ngii cbc khac, trir ngd, dwge so ché
hoiic che bién cach khac.

Nhom nay bao gdm cac loai ngii coe di duge niu
chin so hodc ché bién theo cach khac, dang hat (ké ca
hat v&). Vi vy, nhém nay bao gém, vi du nhu gao da
dugc ndu chin so mot ph?m hoac hoan toan va sau do
dugce rat hét nude, va vi thé ciu trac coa hat cling
thay d6i. Ddi voi loai gao di ndu chin so hoan toan
thi chi cdn ngam vao nudc va dun dén sbi 1a an dugc
ngay, con voi loai gao méi chin so mot phan thi phai
dun thém tir 5 dén 12 phat méi an duge. Twong tu,

They are mainly used, with or without milk, as
breakfast foods. Salt, sugar, molasses, malt extract,
fruit or cocoa (see Note 3 and the General Explanatory
Note to this Chapter), etc., may have been added
during or after their manufacture.

The group also includes similar foodstuffs obtained,
by swelling or roasting, from flour or bran.

Corn flakes are made from grains of maize by
removing the pericarp and the germ, adding sugar, salt
and malt extract, softening with steam and then rolling
into flakes and roasting in a rotary oven. The same
process may be applied to wheat or other cereal grains.

“Puffed” rice and wheat also fall in this group. These
products are prepared by subjecting the grains to
pressure in a moist, heated chamber. Sudden removal
of the pressure and ejection into a cold atmosphere
causes the grain to expand to several times its original
volume.

This group further includes crisp savoury food
products, obtained by submitting moistened cereal
grains (whole or in pieces) to a heating process which
makes the grains swell, these being subsequently
sprayed with a flavouring consisting of a mixture of
vegetable oil, cheese, yeast extract, salt and
monosodium glutamate. Similar products made from a
dough and fried in vegetable oil are excluded
(heading 19.05).

(B) Prepared foods obtained from unroasted cereal
flakes or from mixtures of unroasted cereal flakes
and roasted cereal flakes or swelled cereals.

This group includes prepared foods obtained from
unroasted cereal flakes or from mixtures of unroasted
cereal flakes and roasted cereal flakes or swelled
cereals. These products (often called “Miisli”’) may
contain dried fruit, nuts, sugar, honey, etc. They are
generally put up as breakfast foods.

(C) Bulgur wheat.

This group includes bulgur wheat, in the form of
worked grains, obtained by cooking hard wheat grains
which are then dried, are husked or peeled and then
broken, kibbled or milled and finally sieved into large
and small size bulgur wheat. Bulgur wheat may also
be in the form of whole grains.

(D) Other cereals, other than maize (corn), pre-
cooked or otherwise prepared.

This group includes pre-cooked or otherwise prepared
cereals in grain form (including broken grains). Thus,
the group covers, for example, rice which has been
pre-cooked either fully or partially and then
dehydrated, with a consequential modification of the
grain structure. Fully pre-cooked rice needs only to be
soaked in water and brought to the boil before
consumption while partially pre-cooked rice must be
boiled tor 5 to 12 minutes prior to consumption.



nhom nay bao gom céc san phadm gao nau chin so ¢6
cho thém mét s6 thanh phﬁn khac nhu rau hoac bot
canh, mién la cac thanh phém thém vao khong lam
thay dbi dic tinh ciia ché pham gao..

Nhom nay khéng bao gbm céc loai hat ngii coc chi
duoc che bién hodc xtr Iy theo cac phuong phap da
duoc néu & Chwong 10 hoac Chwong 11.

**k*k

Nhoém nay ciing khéng bao gom:

(a) Ngii cdc da ché bién duoc phu hodc xir Iy cach
khéc, ¢ chira dudng véi ty 1€ 1am cho nd ¢6 dac tinh
cua keo duong (nhom 17.04).

(b) Cac ché pham c6 chira ca cao trén 6% trong lwong
duoc tinh trén co s& d3 khir toan bd chat béo hodc
duoc boc sdcdla hodc cac ché phém thuc phém khac
c6 chira ca cao thugc nhom 18.06 (nhém 18.06).

(c) Bip ngd va hat ngo an dugc, da ché bién (Chwong
20).

19.05 - Banh mi, banh bt nhao (pastry), banh ga
to (cakes), banh quy va cac loai banh khac, c6 hoic
khong chira ca cao; banh thanh, vé vién nhong
dung trong nganh dwoc, banh xdp sealing wafers,
banh da va céc san phim twong tu.

1905.10 - Banh mi gion
1905.20 - Banh mi c6 gung va loai tuong tu

- Banh quy ngot; banh qué (waffles) va banh xdp
(wafers):

1905.31 - - Banh quy ngot
1905.32 - - Banh waffles va banh xp wafers

1905.40 - Banh bit cdt (rusks), banh mi nuéng va cac
loai banh nudng tuong tu

1905.90 - Loai khac

(A) Cac san phim banh mi, banh bdt nhao
(pastry), banh nwéng, banh quy va cac loai banh
khac, c¢6 hoac khong chira cacao.

Nhoém nay bao gom tt ca cac loai banh dugc nuéng.
Thanh phan chung nhét cia cac loai banh trén 1a cac
loai bot ngii cbe, bot nd, mudi nhung cac san phém
nay ciing co chtra thém mot s6 thanh phan khac nhu:
gluten, tinh bot, bot rau dau, chiét xuat malt hodc sira,
cac loai hat nhu: hat thube phién, thi 1a hodc hoi,
duong, mat ong, trimg, chat béo, pho mat, qua, ca cao
véi moi ti 1€, thit, ca, phu gia,... Cac chét phu gia nay
chu yéu duoc dung dé xir Iy bot, thiic diy qua trinh
1én men, nang phim chit ciing nhw mau ma san phdm
va keo dai thoi gian bdo quan san phdm. Céc san
phim ciia nhém nay co thé duge ché bién tir bot nhao
duoc lam tir bot, bot tho hay bot min cia khoai tay.

Nhoém nay bao gom cac san pham sau:

(1) Banh mi thwong, thuong chi gdm c6 bdt ngii cic,

Similarly, the group covers, for example, products
consisting of pre-cooked rice to which other
ingredients such as vegetables or seasonings have been
added, provided that these other ingredients do not
alter the character of the products as rice preparations.

The heading does not cover cereal grains merely
worked or treated by the processes specified in
Chapter 10 or Chapter 11.

**kx

The heading also excludes:

(a) Prepared cereals coated or otherwise containing
sugar in a proportion which gives them the character
of sugar confectionery (heading 17.04).

(b) Preparations containing more than 6 % by weight
of cocoa calculated on a totally defatted basis or
completely coated with chocolate or other food
preparations containing cocoa of heading 18.06
(heading 18.06)

Prepared edible maize (corn) cobs and grains
(Chapter 20).

19.05 - Bread, pastry, cakes, biscuits and other
bakers' wares, whether or not containing cocoa;
communion wafers, empty cachets of a kind
suitable for pharmaceutical use, sealing wafers, rice
paper and similar products.

1905.10 - Crispbread
1905.20 - Gingerbread and the like

- Sweet biscuits; waffles and wafers:

1905.31 - - Sweet biscuits
1905.32 - - Waffles and wafers

1905.40 - Rusks, toasted bread and similar toasted
products

1905.90 - Other

(A) Bread, pastry, cakes, biscuits and other bakers’
wares, whether or not containing cocoa.

This heading covers all bakers” wares. The most
common ingredients of such wares are cereal flours,
leavens and salt but they may also contain other
ingredients such as: gluten, starch, flour of leguminous
vegetables, malt extract or milk, seeds such as poppy,
caraway or anise, sugar, honey, eggs, fats, cheese,
fruit, cocoa in any proportion, meat, fish, bakery
“improvers”, etc. Bakery “improvers” serve mainly to
facilitate the working of the dough, hasten
fermentation, improve the characteristics and
appearance of the products and give them better
keeping qualities. The products of this heading may
also be obtained from a dough based on flour, meal or
powder of potatoes.

The heading includes the following products:

(1) Ordinary bread, often containing only cereal



bot né va mubi.
(2) Banh my c6 thém gluten, dung cho ngudi méc
bénh ticu duong.

(3) Banh khéng men hoac matzos (khong cho bot
no).

(4) Banh mi gion (ciing dwgc biét dén nhw
knéckebrot), 1a banh mi gion khé thuong ¢6 dang
miéng mong hinh vudng, chit nhat hogc tron, trén bé
mit ¢ nhitng 16 chAm nh6. Banh mi gion lam tir mot
loai bot nhao tir bot, bot tho, tim hodc bot min cia
mach den, dai mach, yén mach hodc Itia mi va dugc
1én men béng men, bot chua hoac cac tac nhan 1én
men khac hodc bang khi nén. Ham luong nudc trong
san pham khong qua 10% trong luong.

(5) Banh bit c6t, bAnh mi nwéng va cic banh
nwéng twong tw, da hoac chua dugc ct lat hodc
nghién, ¢6 hoic khong thém bo hodc chat béo khac,
duong, trimg hodc cac chét c6 dinh dudng khac.

(6) Banh girng va loai twong tw, 1a mot san pham c6
tinh x0p, mém déo, lam tir bot mach den hogc lda mi
c6 pha chat ngot (vi du, mat ong, glucoza, dudng
nghich chuyén, mat tinh khiét), va cac loai gia vi hodc
huong vi, d6i khi c¢6 chtra ca long do trimg ga hoac
trai cay. Mot s6 loai banh mi gimg duoc boc bang
socola hodc duge 1am lanh tir cac ché phém nhiéu
chat béo va cacao. Mot s6 loai khac c¢6 chira duong
hoac phu duong.

(7) Banh "vit" 1a loai san pham kho, d& giy dwoc
bao mat va rac muoi lam tir mot loai bot nhao duogc
kéo tron va sau d6 cuon thanh hinh chir "B".

(8) Banh quy, thuong duogc lam tir bot voi chat béo,
¢6 thé co thém duong hoac mot s6 chat khac duge
néu & Muc (10) dudi day. Cac san phim banh quy
chu yéu va cac mit hang bao quan dwoc lau dai vi da
dugc nudng k¥ va dugc goi kin. Co nhiéu loai banh
quy:

(a) Banh quy thwong chia it hodc khong chira chit
tao ngot nhung chtra mot lugng twong ddi 16n chat
béo; loai nay bao gdm ca banh quy gion c6 kem va
banh quy chi lam tir bot va nude.

(b) Banh quy ngot, 14 san phim cao cap bao quan
duoc lau, ché bién tir hdn hop bot, dudng hodc chit
tao ngot khac va chat béo (cac thanh phan nay chiém
it nhat 50% trong lugng san pham) c6 hoic khong
chtra thém mudi, hanh nhan, hat dé, huong liéu,
socola, ca phé,... Trong loai banh quy nay ham luong
nudce khong qua 12% va ham luong chit béo ti da la
35% trong luong thanh pham (cac chat dugc sir dung
dé 1am nhén hodc bao ngoai banh quy khong ké dén
trong vi¢c tinh toan cac ham luong trén). Cac loai
banh quy trén thi truong thuong la khong nhén,
nhung d6i khi co thé c6 chtra nhan cimg hoic cac loai
nhén khac (duong, dau thyuc vat, sdcdla,...). Hau nhu
tat ca cac loai banh quy déu dugc san xuét theo
phuong phap cong nghiép.

(c) Banh quy min va wép huong vi, thuong c6 chira
mot luong rat nhdé dudng sucroza.

flours, leavens and salt.
(2) Gluten bread for diabetics.

(3) Unleavened bread or matzos.

(4) Crispbread (also known as knéckebrot), which
is a dry crisp bread usually in thin rectangular or round
pricked pieces. Crispbread is made from a dough of
flour, meal, groats or wholemeal of rye, oats, barley or
wheat and leavened by means of yeast, sour dough or
other leavening agents or by- compressed air. The
water content does not exceed 10 % by weight.

(5) Rusks, toasted bread and similar toasted
products, whether or not sliced or ground, with or
without the addition of butler or other fats, sugar, eggs
or other nutritive substances.

(6) Gingerbread and the like, which are products of a
spongy, often elastic consistency, made from rye or
wheat flour, sweetening (for example, honey, glucose,
invert sugar, refined molasses) and flavouring or
spices, whether or not also containing egg yolk or
fruit. Certain types of gingerbread are covered with
chocolate or icing made from preparations of fat and
cocoa. Other types may contain or may be covered
with sugar.

(7) “Pretzels”, i.e., brittle, glazed and salted crackers
made of cylindrical length of dough often twisted into
a form resembling the letter “B”.

(8) Biscuits. These are usually made from flour and fat
to which may have been added sugar or certain of the
substances mentioned in Item (10) below. They are
baked for a long time to improve the keeping qualities
and are generally put up in closed packages. There are
various types of biscuits including:

(a) Plain biscuits containing little or no sweetening
matter but a relatively high proportion of fat; this type
includes cream crackers and water biscuits.

(b) Sweet biscuits, which are fine bakers’ wares with
long-keeping qualities and a base of flour, sugar or
other sweetening matter and fat (these ingredients
constituting at least 50 % of the product by weight),
whether or not containing added salt, almonds,
hazelnuts, flavouring, chocolate, coffee, etc. The water
content of the finished product must be 12 % or less
by weight and the maximum fat content 35 % by
weight (fillings and coatings are not to be taken into
consideration in determining these contents).
Commercial biscuits are not usually filled, but they
may sometimes contain a solid or other filling (sugar,
vegetable fat, chocolate, etc.). They are almost always
industrially manufactured products.

(c) Savoury and salted biscuits, which usually have a
low sucrose content.



(9) Banh qué waffles va banh xdp wafers, 13 loai
banh cao cap clia nganh banh, duoc nuéng chin giira
hai tAm kim loai ¢6 tao hinh. Nhom nay cling bao
gom cac san phdm banh qué méng, c6 thé dugc cudn,
banh qué c6 nhan dugc kep giira hai hay nhiéu 16p
banh qué moéng, va cac san pham banh qué dugc tao
hinh qua mét may dic biét (vi dy, vo kem ¢ qué).
Bénh qué ciing c¢6 thé duoc bao sécola. Banh xdp 1a
san pham tuong ty banh qué.

(10) Banh bt nhao (pastry) va banh ngot (cakes),
la cac san pham gdm nhiéu thanh phan nhu bot, tinh
bot, bo hodc chit béo khac, duong, sira, kem, trimg,
cacao, socola, ca phé, mat ong, trai cdy, rugu mui,
rwou manh, albumen, pho mat, thit, ca, huwong liéu,
men hodc cac chét bot nd khac...

(11) Banh nuwéong khong bot (vi du, banh trimg
duong dugc lam tr 1ong trang tring véi duong).

(12) Banh xéo va banh crépe

(13) Banh kit, dugc lam tir bt nhao ¢é cho thém mot
s6 thanh phan nhu: pho mat, trimg, kem, bo, mudi,
tiéu, hat nhuc dau khau va déi véi loai banh kit ving
lorraine thi c6 thém than lgn hun khoi hay thit giam
béng (ham).

(14) Banh plzza (da dugce lam chin so hodc da chin),
gém mét dé banh pizza phu mot s6 thanh phan nhu
pho mat, ca chua, dau an, thit, ca trong. Tuy nhién,
banh pizza chua dugc lam chin thuéc nhom 19.01.

(15) Cac san phdm thye phim gion c6 hwong lidu
khac, vi du cac san phém duoc lam tir loai bdt nhao
tir bot, bt tho hay bot min cua khoai tay, hoac la bot
ngd ¢ thém hdn hgp pho mat, mi chinh va mudi,
duoc chién trong dau thuc vat va an ngay duoc.

Nhoém nay khéng bao gom:

(a) TAt ca cac san pham co chira trén 20% trong luong
1a xtic xich, thit, phu phdm dang thit sau giét mo, tiét,
con trung, ca hodc dong vat giap xac, dong vat than
mém, dong vat thuy sinh khong xwong song khac
hozic hdn hgp céc loai trén (vi du, banh gom thit dd
dugc nhdi trong bot nhao (pastry)) (Chwong 16).

(b) Céc san pham thudc nhom 20.05

(B) Banh thanh, vé t,hu«"ic con nhong dung trong
nganh dugc, banh xop (sealing wafer), banh da va
cac san pham twong tu.

Nhom nay bao gdm mot s6 san pham dugc ché bién
ttr bot hodc tinh bdt nhao, thuong dugc nudng & dang
dia hodc 14. Céc loai nay co rat nhiéu cong dung.
Banh thanh 1a dang dia, rit mong lam tir bot mi nhio
rat tinh khiét, dugc nudng chin gitta hai tam sat.

Vé thudc con nhong ding trong nganh dwoc c6
hinh dang nhu nhiing chiéc tach can, nho, dugc lam
tr bot hodc tinh bot nhio. Hai nira cia con nhong c6
the 1ong khit vao nhau dé tao thanh mét khoang chira.

Banh x4p (sealing wafer) dugc cit tir nhimg 14 banh

(9) Waffles and wafers, which are light fine bakers'
wares baked between patterned metal plates. This
category also includes thin waffle products, which
may be rolled, waffles consisting of a tasty filling
sandwiched between two or more layers of thin waffle
pastry, and products made by extruding waffle dough
through a special machine (ice cream cornets, for
example). Waffles may also be chocolatecovered.
Wafers are products similar to waffles.

(10) Pastries and cakes, containing ingredients such
as flour, starches, butter or other fats, sugar, milk,
cream, eggs, cocoa, chocolate, coffee, honey, fruit,
liqueurs, brandy, albumen, cheese, meat, fish,
flavourings, yeast or other leavening agents.

(11) Certain bakery products made without flour
(e.g., meringues made of white of egg and sugar).

(12) Crépes and pancakes.

(13) Quiche, consisting of a pastry shell and a filling
made from various ingredients, e.g., cheese, eggs,
cream, butter, salt, pepper, hutmeg and, in the case of
“quiche lorraine” bacon or ham.

(14) Pizza (pre-cooked or cooked), consisting of a
pizza base (dough) covered with various other
ingredients such as cheese, tomato, oil, meat,
anchovies. However, uncooked pizza is classified in
heading 19.01.

(15) Crisp savoury food products, for example, those
made from a dough based on flour, meal or powder of
potatoes, or maize (corn) meal with the addition of a
flavouring consisting of a mixture of cheese,
monosodium glutamate and salt, fried in vegetable oil,
ready for consumption.

The heading excludes:

(a) Products 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 (e.g., pies consisting of meat
enclosed in pastry) (Chapter 16).

(b) Products of heading 20.05.

(B) Communion wafers, empty cachets of a kind
suitable for pharmaceutical use, sealing wafers, rice
paper and similar products.

This heading covers a number of products made from
flour or starch pastes, generally baked in the form of
discs or sheets. They are used for various purposes.

Communion wafers are thin discs made by cooking
very pure wheat flour paste between iron plates.

Empty cachets of a kind suitable for
pharmaceutical use are small, shallow cups made
from flour or starch paste. They are made to fit
together in pairs to form a container.

Sealing wafers are cut out of thin sheets of baked,



mong da duoc nuong chin, lam kho va déi khi duge
nhudm mau. Nhitng chi€c banh nay cling c6 thé chira
cac chat ket dinh.

Banh da bao gom nhiing 14 banh méng da duoc
nudng va lam tir bot kho hoac tinh bot nhao. Banh
duoc dung dé boc céac san phém mut keo, dic biét la
keo nougat. Khong nén nham 1an banh da voi mot
loai “rice paper” duoc 1am bang cach thai 14t phan
x6p than cay co (xem Chu giai Chi tiét nhom 14.04).

Chuong 20

Cic ché pham tir rau, qud, qua hach (nut) hodc
cac phan khac cia cay

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

(a) Céc loai rau, qua hodc qua hach (nut), duoc ché
bién hodc bao quan theo quy trinh da ghi trong
Chuong 7, 8 hoac 11;

(b) Chét béo va dau thyc vat (Chuong 15);

(¢) Céc ché pham thuc phdm c6 trén 20% tinh theo
khdi luong 1a xuc xich, thit, phu phém dang thit sau
giét mé, tiét, con trung, ca hoac dong vt giap xac,
dong vat than mém hoic céc loai dong vat thuy sinh
khong xuong song khac, hodc hdn hop ciia cic san
pham trén (Chuong 16);

(d) Cac loai banh va san phiam khac thuc nhom
19.05; hoac

(e) Cac ché pham thyc pham tong hop dong nhat
thudc nhom 21.04.

2. Cac nhom 20.07 va 20.08 khong ap dung cho céac
loai thach trai cay, bot nhdo tir qua, cac loai qua hanh
boc dudng hodc cac san pham twong ty ché bién dudi
dang keo duong (nhoém 17.04) hoac keo socdla (nhom
18.06).

3.- Cac nhom 20.01, 20.04 va 20.05, tuy theo timg
truong hop, chi bao gdm nhimg san pham thudc
Chuong 7 hay nhém 11.05 hodc 11.06 (trir bot, bot
thd va bot min ciia cac san pham da ghi trong Chuong
8) dd dugc ché bién hay bao quan theo cic quy trinh
khac véi quy trinh da ghi trong Chu giai 1(a).

4.- Nudc ¢p ca chua ¢ ham luong chit khé tir 7% tro
1én dugc xép vao nhéom 20.02.

5.- Theo muc dich cia nhém 20.07, khai niém "thu
duoc tir qua trinh dun nau" c6 nghia la thu dugc bang
cach xir 1y nhiét & ap suat khong khi hodc giam ap
sudt dé 1am ting do déo cia mot san pham thong qua
viéc giam luong nudc hodc thong qua bién phap khac.

6.- Theo muc dich cua nhém 20.09, khai niém "cac
loai nuédce ép, chua lén men va chua pha rugu" dé chi
céac loai nudc ép c6 ndng do con khéng qué 0,5% tinh
theo thé tich (xem Chu giai (2) ciia Chwong 22).

Chu giai phan nhém.
1.- Theo muc dich cua phan nhém 2005.10, khai niém

"rau dong nhat" chi cac loai ché pham tur rau, da dong
nhat min, dung lam thirc an cho tré em hoac d¢ an

dried and sometimes coloured paste. They may also
contain adhesive substances.

Rice paper consists of thin sheets of baked and dried
flour or starch paste. It is used for coating certain
confectionery articles, particularly nougat. It should
not be confused with the so-called “rice paper” made
by slicing the pith of certain palms (see Explanatory
Note to heading 14.04)

Chapter 20

Preparations of vegetables, fruit, nuts or other
parts of plants

Notes.
1.- This Chapter does not cover:

(a) Vegetables, fruit or nuts, prepared or preserved by
the processes specified in Chapter 7, 8 or 11,

(b) Vegetable fats and oils (Chapter 15);

(c) 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);

(d) Bakers’ wares and other products of heading
19.05; or

(e) Homogenised composite food preparations of
heading 21.04.

2.- Headings 20.07 and 20.08 do not apply to fruit
jellies, fruit pastes, sugar-coated almonds or the like in
the form of sugar confectionery (heading 17.04) or
chocolate confectionery (heading 18.06).

3.- Headings 20.01, 20.04 and 20.05 cover, as the case
may be, only those products of Chapter 7 or of
heading 11.05 or 11.06 (other than Flour, meal and
powder of the products of Chapter 8) which have been
prepared or preserved by processes other than those
referred to in Note 1 (a).

4.- Tomato juice the dry weight content of which is 7
% or more is to be classified in heading 20.02.

5.- For the purposes of heading 20.07. the expression
“obtained by cooking” means obtained by heat
treatment at atmospheric pressure or under reduced
pressure to increase the viscosity of a product through
reduction of water content or other means.

6. For the purposes of heading 20.09. the expression
“juices, unfermented and not containing added spirit”
means juices of an alcoholic strength by volume (see
Note 2 to Chapter 22) not exceeding 0.5 % vol.

Subheading Notes.

1.- For the purposes of subheading 2005.10. the
expression “homogenised vegetables” means
preparations of vegetables, finely homogenised, put up



