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



kiéng, dong goi dé ban 1¢, trong bao bi véi trong
luong tinh khong qua 250 gam. Khi ap dung dinh
nghia nay khong can quan tim dén nhiing thanh phan
c6 trong luong nho cho thém vao lam gia vi, dé bao
quan hodc dap tng cac muc dich khac. Cac ché phém
nay c6 thé chira trong lwgng nhé manh vun rau co thé
nhin thay dugc. Phan nhém 2005.10 duoc vu tién
xem xét trudc trong cac phan nhom thudc nhom
20.05.

2.- Theo muyc dich cua phan nhom 2007.10, khai niém
"ché pham dong nhat" chi cac loai ché phim cua qua,
da déng nhat min, dung lam thirc an cho tré em hoac
dé an kiéng, déng goi dé ban 1 trong bao bi vdi trong
luong tinh khong qua 250 gam. Khi ap dung dinh
nghia nay khong can quan tim dén nhiig thanh phan
¢6 ham luong nho cho thém vio lam gia vi, dé bao
quan hodc dap tng cac muc dich khéac. Cac ché phdm
nay c6 thé chira mot lwong nhé manh vun qua co thé
nhin thay dugc. Phan nhém 2007.10 duoc wu tién
xem xét trudc trong cac phan nhom thudc nhom
20.07.

3. - Theo muc dich cua cac phan nhom 2009.12,
2009.21, 2009.31, 2009.41, 2009.61 va 2009.71, khai
niém "gia tri Brix" c¢6 nghia la doc truc tiép d0 Brix tur
ty trong ké Brix hodc cua chi s6 khuc xa duoc biéu thi
theo khai niém ty 1& phan trdm thanh phan sucroza do
béng khuc xa ké, ¢ nhiét d6 20°C hodc duoc hiéu
chinh vé 20°C néu phép do dugc tién hanh & mot
nhiét do khac.

TONG QUAT
Chwong nay bao gém:

(1) Rau, qua, qua hach (nut) va cac phan an dugc
khac cta cdy, da ché bien hodc bao quan bang giam
hodc axit acetic.

(2) Rau, qua, qua hach (nut), v qua va cac phan khac
cta cdy, dugc bao quan bang duong.

(3) Mut, thach tréi cay, mut tir qua thude chi cam
quit, bot nghién va bt nhio tir qua hodc qua hach
(nut), thu dugc tir qua trinh dun nau.

(4) Rau qua da ché bién hodc bao quan dong nhét.

(5) Nude ép qua, nude €p rau, chua 1én men va chua
pha thém cdn hodc c6 ndng d6 con khong qua 0,5%
theo thé tich.

(6) Rau, qué, qua hach (nut) va cac phan an dugc
khac cua cdy duge ché bién hodc bao quan theo cac
phuong thirc khéc voi cac phuong thue da dugce néu &
chuong 7, 8 hoac 11 hodc ¢ cic noi khac trong Danh
muc.

(7) Céc san pham ctia cac nhom 07.14, 11.05 hodc
11.06 (trir bot, bot thd, bot min cila cac san phim
thuoc Chwong 8) di dugc ché bién hodc bao quan
bang cac phuong thirc khac véi cac phuong thirc da
liét ké & Chuong 7 hoac Chuong 11.

(8) Qua dugc bio quan bang cach khir nuée tham

for retail sale as food suitable for infants or young
children or for dietetic purposes, in containers of a net
weight content not exceeding 250 g. For the
application of this definition no account is to be taken
of small quantities of any ingredients which may have
been added to the preparation for seasoning,
preservation or other purposes. These preparations
may contain a small quantity of visible pieces of
vegetables. Subheading 2005.10 takes precedence over
all other subheadings of heading 20.05.

2.- For the purposes of subheading 2007.10, the
expression “homogenised preparations” means
preparations of fruit, finely homogenised, put up for
retail sale as food suitable for infants or young
children or for dietetic purposes, in containers of a net
weight content not exceeding 250 g. For the
application of this definition no account is to be taken
of small quantities of any ingredients which may have
been added to the preparation for seasoning,
preservation or other purposes. These preparations
may contain a small quantity of visible pieces of fruit.
Subheading 2007.10 takes precedence over all other
subheadings of heading 20.07.

3.- For the purposes of subheadings 2009.12, 2009.21,
2009.31, 2009.41, 2009.61 and 2009.71. the
expression “Brix value” means the direct reading of
degrees Brix obtained from a Brix hydrometer or of
refractive index expressed in terms of percentage
sucrose content obtained from a refractometer, at a
temperature of 20° C or corrected for 20° C if the
reading is made at a different temperature.

GENERAL
This Chapter includes:

(1) Vegetables, fruit, nuts and other edible parts of
plants prepared or preserved by vinegar or acetic acid.

(2) Vegetables, fruit, nuts, fruit-peel and other parts of
plants preserved by sugar.

(3) Jams, fruit jellies, marmalades, fruit or nut purées,
fruit or nut pastes, obtained by cooking.

(4) Homogenised prepared or preserved vegetables
and fruit.

(5) Fruit or vegetable juices, neither fermented nor
containing added alcohol, or of an alcoholic strength
by volume not exceeding 0.5 % vol.

(6) Vegetables, fruit, nuts and other edible parts of
plants prepared or preserved by other processes not
provided for in Chapter 7, 8 or 11 or elsewhere in the
Nomenclature.

(7) Products of heading 07.14, 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 specified in Chapter 7 or
11.

(8) Fruit preserved by osmotic dehydration.



thau.

Cac san phdm k‘é trén c6 thé con nguyén dang, cat
mieng hay nghién nat.

Chuong nay khéng bao gom:

(a) Céc ché pham co chira trén 20% trong luong la
xuc xich, thit, phu pham dang thit sau giét mo, tiét,

con tring, dong vat giap xac, dong vat than mém hay
cac loai dong vat thily sinh khong xwong séng khac
hodc hdn hop cac san pham d6 (Chwong 16).

(b) Cac san pham banh trai cdy (fruit tart), dugc ché
bién véi banh bot nhao (pastry) (nhém 19.05).

(¢) Stp va nude xuyt va cac ché pham dé 1am sap va
nude xuyt, ché pham thyc pham dong nhat thude
nhom 21.04.

(c}) Céc loai nudce €p qua hodc nude ép rau co nong do
con trén 0,5% theo thé tich (Chwong 22).

20.01 - Rau, qué, qua hach (nut) va céc phén in
dwoc khac cia cay, da che bieén hoac bao quan
bang giam hodc axit acetic.

2001.10 - Dua chuét va dua chudt ri
2001.90 - Loai khac

Nhém nay bao gom cac loai rau (xem Cha giai 3 cua
Chuong nay) qua, qua hach (nut) va cac phan an duoc
khac cua cdy, di ché bién hodc bao quan bang dam
hodc axit acetic, c6 hodc khong thém muoi, gia vi, mu
tat, dudng hodc mot sb cht tao ngot khac. Céc san
pham nay ciing co thé chira dau an hodc mot sd phu
gia khac. Chung c6 thé dugc déng trong thing, (thing
t6 nd nho, thung phuy, v.v) hoac dugc dong vao binh,
chai, hop thiéc hodc dong bao bi kin khi dé ban 1é.
Nhoém nay ciing bao gém mot s6 cac san pham co tén
goi 1a "dua moén", dua mu tat,..

Céc san pham & nhom nay duge phan biét vai cac loai
nude x6t cia nhém 21.03 ¢ chd nude x6t va gia vi,
bot canh thuong c6 dang 1ong, nhii trong hodc huyén
phu, khéng duoc dung dé an mot minh nhung dugc
str dung nhu mét moén di kém véi thire an hodc dé ché
bién mot s6 moén an.

Céc san pham chinh dugc bao quan theo cach dugc
mo ta trong nhém nay 1a dua chudt, dua chudt ri,
hanh, he tay, ca chua, stp lo, 0 liu, nu bach hoa, ng6
ngot, bong a-ti-so, 16i co, cu tir, qua 6¢ cho va xoai.

20.02 - Ca chua da ché bién hodc bao quan bing
cach khac trir loai bao quan bang giam hoac axit
axetic.

2002.10 - Ca chua, nguyén quéa hoic dang miéng
2002.90 - Loai khac

Nhom nay bao gdm céc loai ca chua, nguyén qua hay
dang miéng, trir loai ca chua da ché bién hodc bao
quéan bang gidm hoic axit acetic (nhém 20.01) va cac
loai ca chua di dugc néu cu thé trong Chwong 7. Ca
chua dugc phan loai trong nhom nay dugc chira trong
bét ot loai bao bi nao.

These products may be whole, in pieces or crushed.

The Chapter does 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) Products such as fruit tarts, prepared with pastry
(heading 19.05).

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

(d) Fruit or vegetable juices of an alcoholic strength by
volume exceeding 0.5 % vol (Chapter 22).

20.01 - Vegetables, fruit, nuts and other edible
parts of plants, prepared or preserved by vinegar
or acetic acid.

2001.10 - Cucumbers and gherkins
2001.90 - Other

This heading covers vegetables (see Note 3 to this
Chapter), fruit, nuts and other edible parts of plants
prepared or preserved by means of vinegar or acetic
acid, whether or not containing salt, spices, mustard,
sugar or other sweetening matter. These products may
also contain oil or other additives. They may be in
bulk (in casks, drums, etc.) or in jars, bottles, tins or
airtight containers ready for retail sale. The heading
includes certain preparations known as pickles,
mustard pickles, etc.

The goods covered by this heading differ from sauces
of heading 21.03 in that the latter are mainly liquids,
emulsions or suspensions, which are not intended to be
eaten by themselves but are used as an accompaniment
to food or in the preparation of certain food dishes.

The principal products preserved by the methods
described in this heading are cucumbers, gherkins,
onions, shallots, tomatoes, cauliflowers, olives, capers,
sweet corn, artichoke hearts, palm hearts, yams,
walnuts and mangoes.

20.02 - Tomatoes prepared or preserved otherwise
than by vinegar or acetic acid.

2002.10 - Tomatoes, whole or in pieces
2002.90 - Other

This heading covers tomatoes, whether whole or in
pieces, other than tomatoes prepared or preserved by
vinegar or acetic acid (heading 20.01) and tomatoes
presented in the states specified in Chapter 7.
Tomatoes are classified in this heading irrespective of
the type of container in which they are put up.



Nhom nay ciing bao gdm cac loai ca chua dong nhat
da ché bién hodc bao quan (vi du: bot quéy ca chua
(tomato purée), bot ca chua dang sét, ca chua co dic)
va nudce ép ca chua ma ham luong thanh phan kho tir
7% tr 1én. Tuy nhién, nhom nay khéng bao gom:
nude x4t ca chua co tén goi ketchup va cac loai x6t ca
chua khac (nhém 21.03) va cé cac loai stp ca chua va
cac ché pham lam sup ca chua (nhom 21.04).

20.03 - NAm va nam cuc (truffles), da ché bién
hoac biao quan bang cach khac trir bio quin bang
giam hodc axit axetic.

2003.10 - Nam thudc chi Agaricus
2003.90 - Loai khac

Nhom nay bao gdm cac loai nAm (ke ca than nam) va
nam cuc, trir ‘cac san pham dugc ché bién hodc bao
quan bang glam hoic axit acetic) (nhom 20.01) va
cac san pham da duge néu cu thé tai Chwong 7. CAC
san phim nim va nam cuc cua nhom nay c6 thé con
nguyén dang, hoac cét miéng (thi du: thai méng) hodc
dong nhat.

20.04 - Rau khic, @i ché bién hodc bio quin bing
cach khac trir bao quan bing gidm hoic axit
axetic, da dong lanh, trir cac san phadm thudc
nhém 20.06.

2004.10 - Khoai tay
2004.90 - Rau khac va hén hop céc loai rau

Cac loai rau dong lanh thudc nhém nay s€ dugc phéan
loai trong nhdm 20.05 khi khéng dugc lam déng lanh
(xem Chu giai nhém 20.05). Thuét ngtr "dong lanh"
da dugc giai thich trong Ch giai Tong quat Chuong
7.

Vi du cac san pham thuong thiy trén thi truong thudc
Chuong nay la:

(1) Khoai tay (khoai tiy ran hoidc khoai tay ran
kiéu phap) ran chin hoan toan hodc mot phan bang
déu an rdi duoc lam dong lanh.

(2) Ngd ngot con nguyén bip hoic dang hat, ca rét,
diu ha lan,... dong lanh, da hodc chua nau chin so,
dong trong bao bi kin khi vai bo hodc nude xo6t khac
(vi duy, trong tui plastic).

(3) Cac san phim “Knédel”, “Kldsse”,
“Nockerln”, dugc ché bién tir bot khoai tdy, dong
lanh.

20.05 - Rau khic, di ché Qién hodc béo quén bing
cach khdc trir bio quén bang giam hodc axit
axetic, khong dong lanh, trir cac san pham thugc
nhom 20.06.

2005.10 - Rau dong nhét

2005.20 - Khoai tay

2005.40 - Bau Ha lan (Pisum sativum)

- P4u hat (Vigna spp., Phaseolus spp.):

2005.51 - - ba boc vo

The heading also includes homogenised prepared or
preserved tomatoes (e.g., tomato purée, paste or
concentrate) and tomato juice of which the dry weight
content is 7 % or more. However, the heading
excludes tomato ketchup and other tomato sauces
(heading 21.03) and tomato soup and preparations
therefor (heading 21.04).

20.03 - Mushrooms and truffles, prepared or
preserved otherwise than by vinegar or acetic acid.

2003.10 - Mushrooms of the genus Aguricus
2003.90 - Other

This heading covers all mushrooms (including stems)
and truffles except those prepared or preserved by
vinegar or acetic acid (heading 20.01) and those
presented in the states specified in Chapter 7. The
products of this heading may be whole, in pieces (e.g.,
sliced) or homogenised.

20.04 - Other vegetables prepared or preserved
otherwise than by vinegar or acetic acid, frozen,
other than products of heading 20.06.

2004.10 - Potatoes
2004.90 - Other vegetables and mixtures of vegetables

The frozen vegetables of this heading are those which
fall in heading 20.05 when not frozen (see the
Explanatory Note to that heading). The term “frozen”
is defined in the General Explanatory Note to Chapter
7.

Examples of commonly traded products which fall in
the heading are:

(1) Potatoes (chips or French fries), cooked or partly
cooked in oil and then frozen.

(2) Frozen sweet corn, on the cob or in grains,
carrots, peas, etc., whether or not pre-cooked, put up
with butter or other sauce in an airtight container (e.g.,
in a plastic bag).

(3) “Knodel”, “Klosse”, “Nockerln”, based on potato
flour, frozen.

20.05 - Other vegetables prepared or preserved
otherwise than by vinegar or acetic acid, not
frozen, other than products of heading 20.06.

2005.10 - Homogenised vegetables
2005.20 - Potatoes

2005.40 - Peas (Pisum sativum)

- Beans (Vigna spp., Phaseolus spp.):
2005.51 - - Beans, shelled



2005.59 - - Loai khac

2005.60 - Mang tay

2005.70 - O liu

2005.80 - Ngd ngot (Zea mays var. saccharata)
- Rau khac va hdn hop céc loai rau:

2005.91 - - Mang tre

2005.99 - - Loai khac

Thuét ngit "rau" trong nhém nay chi bao gom céc san
pham da duoc néu trong phan Chu giai 3 ciia Chuong
nay. Cac san pham nay (trir cac loai rau duoc ché
bién hodc bao quan bang gidm hoic axit acetic thudc
nhom 20.01, cac loai rau déng lanh thuéc nhom
20.04 va cac loai rau bao quan bang duong thudc
nhom 20. 06) chi dugc phan loai vao nhom nay néu
d3 qua ché bién hodc bao quan khac theo cac cong
doan da duoc néu 6 Chuong 7 hoac 11.

Céc san pham thuéc nhom nay duogc chira trong bat
ctr loai bao bi nao ma chung dugc dong goi (thuong
trong hdp hodc cac loai bao bi kin khi khac).

Tat c4 cac san phém nay, du nguyén dang, cit miéng
hay dugc nghién, c6 thé dugc bao quan trong nudc,
trong nudc x4t ca chua hodc véi cac thanh phan khac
dé c6 thé an dugc ngay. Ching ciing c6 thé dugc lam
ddng nhat hodc dwoc tron 1an voi nhau (salad).

Vi du cac ché pham thugc nhoém nay nhu sau:

(1) O liu, an duoc vi qua mot cong doan xir 1y dic
biét trong dung dich soda hodc ngdm lau trong nu6e
mubi. (O liu duge bao quan tam thoi trong nude mudi
dugc phan loai trong nhom 07.11- xem Cht giai chi
tiét cua nhom do).

(2) Dua bip cai, dugc ché bién bang bép cai thai chi
1én men mot phan va udp muoi.

(3) Ngd ngot nguyén bip hoic dang hat, ca rot,
diu ha lan... dugc lam chin so hodc dong hop voi bo
hay nuéc xot khac.

(4) Céc sin phim lam tir bdt min khoai | tay thanh
mleng mong, hinh chir nhit co6 ném mudi va mot
lurong nhd mi chinh, va da dugc lam a am dé rat bot
mot phan dextrin réi duoc lam kho. Céc san pham
nay chi can chién ngp dau trong vai gidy la an duoc
va dugc goi 1a khoai tay lat ran (chips).

Nhém nay khéng bao gom:

(a) Cac san phdm thuc phdm gion thom thuoc nhém
19.05.

(b) Nudce ép rau thudée nhoém 20.09.

(¢) Nude ép rau c6 nong do con trén 0,5% theo thé
tich (Chwong 22).

20.06 - Rau, qua, qua hach (nuts), v qua va cac
phan khac cia cay, dwoc bao quan bang dwong
(dang kho co tAm dudng, ngam trong nwéc dudng
hodc boc dwong).

2005.59 - - Other

2005.60 - Asparagus

2005.70 - Olives

2005.80 - Sweet corn (Zea mays var. saccharata)
- Other vegetables and mixtures of vegetables:
2005.91 - - Bamboo shoots

2005.99 - - Other

The term “vegetables” in this heading is limited to the
products referred to in Note 3 to this Chapter. These
products (other than vegetables prepared or preserved
by vinegar or acetic acid of heading 20.01, frozen
vegetables of heading 20.04 and vegetables preserved
by sugar of heading 20.06) are classified in the
heading when they have been prepared or preserved by
processes not provided for in Chapter 7 or 11.

Such products fall in the heading irrespective of the
type of container in which they are put up (often in
cans or other airtight containers).

These products, whole, in pieces or crushed, may be
preserved in water, in tomato sauce or with other
ingredients ready for immediate consumption. They
may also be homogenised or mixed together (salads).

Examples of preparations which fall in the heading
are:

(1) Olives, rendered edible by special treatment with
soda solution or prolonged maceration in brine.
(Olives merely preserved provisionally in brine remain
classified in heading 07.11 - see the Explanatory Note
to that heading.)

(2) Sauerkraut, prepared by partial fermentation of
shredded and salted cabbage.

(3) Sweet corn, on the cob or in grains, carrots,
peas, etc., pre-cooked or put up with butter or other
sauce.

(4) Products in the form of thin rectangular tablets
made from potato flour, salt and small quantities of
sodium glutamate, and partly dextrinised by
successive humidification and dessication. These
products are intended for consumption as “chips” after
deep trying for a few seconds.

The heading also excludes:

(a) Crisp savoury food products of heading 19.05.

(b) Vegetable juices of heading 20.09.

(c) Vegetable juices of an alcoholic strength by
volume exceeding 0.5 % vol (Chapter 22).

20.06 - Vegetables, fruit, nuts, fruit-peel and other
parts of plants, preserved by sugar (drained, glacé
or crystallised).



Céc san pham ctia nhém nay thu duoc sau cong doan
dung nudce s6i 1am mém rau, qua, vo qua va cac thanh
phan khéc cua cdy dé chung ngdm dudng dugc dé
dang. Sau cong doan nay san phém dugc dun dén soi
va ngam vao xird duong va dé nguyén mot thoi gian
v6i d6 dam dac cia duong tang dén cho dén khi san
pham ngdm du duong dé dam bao viéc bao quén.

Céc san pham chinh duoc ngam dudng co thé c6 dang
nguyén qua hodc nguyén qua hach (nut) (thi du: anh
dao, mo, 1&, man do, hat dé, 6c cho, ...), dang bd hodc
cat miéng (thi du: cam, chanh, dira ...), dang vo qua
(vi du: thanh yén, chanh, cam, dua I¢,...), cac by phan
khac cua cay (vi du, bach chi, giing, ci tir, khoai
lang...) va hoa (vi duy, violets, mimosa...)

Dé ché bién cac san phdm di rdo nwéc ngudi ta sir
dung mot loai xird (vi du, hén hop duong nghich
chuyén hoic dudng glucoza voi mot phan duong
sucroza vi cac loai duong nay khi ra ngoai khong khi
khong bi két tinh. Sau khi ngdm ngam duong, phan
xird thira ra kho di 1am cho san pham so vao dinh tay.

Cic san phim nhiing trong nwéc dwong 1a san
pham thu duoc sau khi nhing san pham da rdo nudce
vio xird duong sucroza. Khi kho san pham sé& c6 phu
mot 16p duong mdng va bong.

Cic san phim boc du’o’ng ciing dwoc ché bién tir
viéc ngam san pham vao xird dudng sucroza dé
duong tham thau vao san pham dén khi kho duong
két tinh kho lai & trén bé mit hodc bén trong san
pham.

Céc san pham dugc bao quan bang dudng va dugc
dong goi trong xird, bat ké trong loai bao bi nao, déu
bi loai trir khoi nhom nay (néu 14 rau s& thuéc nhom
20.02, 20.03 hodc 20.05, néu la qua, qua hach (nut),
vo qua hodc cac bd phan an dugc khac cta cay... s€
thudc nhdm 20.08 vi dy, hat dé pht duong hoac
gung).

Tuy nhién, cac loai qua, hat kho (cha 1a, man...) dugc
phén loai trong Chwong 8 ngay ca khi c6 cho mot
lurong nhé duong hodc bén ngoai dugc phit mot 16p
duong tw nhién duoc 1am kho tao cho san phdm trong
gidng nhu cac loai qua boc dudng ciia Chuong nay.

20.07 - Muet, thach trai cay, mirt tir qua thudc chi
cam quyt, qua hoiic qua hach (nuts) dang nghién
(puree) va dang nhéo, thu dwgc tir qua trinh dun
nau, da hoac chwa pha thém dwong hoac chét tao
ngot khac.

2007.10 - Ché phdm ddng nhat

- Loai khac:

2007.91 - - Tu qua thudc chi cam quyt
2007.99 - - Loai khac

Miit 12 loai san phim thu dugc bing cach dun sbi ca
qua hoac ph?m thit qua hoac mot s loai rau (vi du: bi
do, ca tim) hogc cac san pham khéc (vi du: gimg,
canh hoa hdng) v6i mot lugng duong twong dwong.

The products of this heading are prepared first by
treating the vegetables, fruit, nuts, fruit-peel or other
parts of plants with boiling water (which softens the
material and facilitates penetration of the sugar), and
then by repeated heating to boiling point and storage
in syrups of progressively increasing sugar
concentration until they are sufficiently impregnated
with sugar to ensure their preservation.

The principal products preserved by sugar are whole
fruit or nuts (cherries, apricots, pears, plums, chestnuts
(marrons glacés), walnuts, etc.), sections or pieces of
fruit (oranges, lemons, pineapples, etc.), fruit-peel
(citron, lemon, orange, melon, etc.), other parts of
plants (angelica, ginger, yams, sweet potatoes, etc.)
and flowers (violets, mimosa, etc.).

Drained products are prepared by using a syrup (e.g.,
a mixture of invert sugar or glucose with a proportion
of sucrose) which does not crystallise on exposure to
the air. After impregnation the excess syrup is drained
off leaving the product sticky to the touch.

Gacéproducts are obtained by dipping the drained
product in a sucrose syrup which dries as a thin, shiny
coating.

Crystallised products are prepared by allowing the
sucrose syrup to penetrate into the product so that, on
drying, it forms crystals on the surface or throughout
the product.

Those goods preserved by sugar and put up in syrup,
whatever the packing, are excluded from this heading
(heading 20.02, 20.03 or 20.05, in the case of
vegetables, or heading 20.08, in the case of fruit, nuts,
fruit-peel and other edible parts of plants, e.g.,
marrons glacés or ginger).

Dried fruits (e.g., dates and prunes) remain classified
in Chapter 8 even if small quantities of sugar have
been added, or if the exterior is covered with a deposit
of dried natural sugar which may give the fruit an
appearance somewhat similar to that of crystallised
fruit of this heading.

20.07 - Jams, fruit jellies, marmalades, fruit or nut
purée and fruit or nut pastes, obtained by cooking,
whether or not containing added sugar or other
sweetening matter.

2007.10 - Homogenised preparations
- Other:

2007.91 - - Citrus fruit

2007.99 - - Other

Jams are made by boiling whole fruit or fruit pulp or
certain vegetables (e.g., marrows, aubergines) or other
products (e.g., ginger, rose petals) with sugar in
approximately equal proportions. When cool they are



Khi ngudi, san pham thu dugc twong doi se dac va co
chtra cac mau vun cua qua.

Mkt tir qua thude chi cam quyt 1a cac loai mut dugce
ché bien chu yeu tu cac qua thudc chi cam quyt.

Thach trai cay dugc ché bién bang cach dun soi
nudce ép qua voi duong (duoc ép tir qua da hoac chua
dugc dun chin) cho dén khi san pham déng lai khi
ngudi. Nude ép qua cb dic ¢ dang dic, trong subt va
khong c6 chira manh vun cua qua.

Bot nghién tir qua hoic qua hach (nut) dugc ché
bién béng cach dun sbi thit qua da duoc sang loc hoac
bot qua hach (nut), c6 hodc khong thém duong cho téi
khi c6 dang sét. Bot nghién tir qua khac vai cc san
pham murt & chd Iugng qua nhiéu va nhio nhuyén
hon.

Bt nhio tir trai cdy hodc qua hach (nut) (tao, mdc
qua, 1€, mo, hanh nhén,...) dugc lam béng cach bay
hoi tir bt nghién tré thanh loai c6 d6 dic hoan toan
hoac gﬁn dac.

San pham thudc nhom nay thuong duge ché biép Vi
duong hodc c6 thé dugc 1am ngot vdi cac chat tong
hop (vi du sorbitol) thay cho duong.

Nhém nay ciing bao gom cac ché pham ddng nhat.
Nhom nay khéng bao gom:

(a) Thach va bot nhao ¢ dang keo duong hodc keo
socdla (nhdm 17.04 hoac 18.06, twong ung).

(b) Thach an duoc dugc ché l?ién tir gelatin, duong va
nudc ép trai cay hodc tinh chat trai cdy nhan tao
(nhém 21.06).

20.08 - Qua, qua hach (nuts) va cac phin in dwec
khac ciia cdy, da ché bién hoiic bao quan bing
cich khac, di hodc chua pha thém dudng hay chit
tao ngot khac hoic rwou, chwa dwoe chi tiét hodic
ghi & noi khac.

- Qua hach (nut), lac va hat khac, da hodc chua pha
tron voi nhau:

2008.11 - - Lac

2008.19 - - Loai khac, ké ca hdn hop
2008.20 - Dira

2008.30 - Qua thudc chi cam quyt
2008.40 - L&

2008.50 - Mo

2008.60 - Anh dao (Cherries)
2008.70 - Pao, ké ca qua xuan dao
2008.80 - Dau tay

- Loai khac, ké ca dang hdn hop trir loai thudc phén
nhom 2008.19:

2008.91 - - Loi cay co

2008.93 - - Qua nam viét quit (Vaccinium
macrocarpon, Vaccinium oxycoccos); qua

of moderately firm consistency and contain pieces of
the fruit.

Marmaladesare a variety of jam generally prepared
from citrus fruit.

Fruit jellies are prepared by boiling fruit juices
(expressed from raw or cooked fruit) with sugar until
the product sets on cooling. They are of firm
consistency, clear and free from pieces of fruit.

Fruit or nut purées are prepared by boiling sieved
fruit pulp or powdered nuts with or without the
addition of sugar, to a thickish consistency. Fruit
purées differ from jams in having a higher proportion
of fruit and a smoother consistency.

Fruit or nut pastes (apple, quince, pear, apricot,
almond, etc.) are evaporated purées of a solid or
almost solid consistency.

Products of this heading which are normally prepared
with sugar may be sweetened with synthetic agents
(e.g., sorbitol) instead of sugar.

This heading also includes homogenised preparations.
The heading excludes:

(@) Jellies and pastes in the form of sugar
confectionery or chocolate confectionery (heading
17.04 or 18.06 respectively).

(b) Table jellies prepared from gelatin, sugar and fruit
juice or artificial fruit essences (heading 21.06).

20.08 - Fruit, nuts and other edible parts of plants,
otherwise prepared or preserved, whether or not
containing added sugar or other sweetening matter
or spirit, not elsewhere specified or included.

- Nuts, ground-nuts and other seeds, whether or not
mixed together:

2008.11 - - Ground-nuts

2008.19 - - Other, including mixtures
2008.20 - Pineapples

2008.30 - Citrus fruit

2008.40 - Pears

2008.50 - Apricots

2008.60 - Cherries

2008.70 - Peaches, including nectarines
2008.80 - Strawberries

- Other, including mixtures other than those of
subheading 2008.19:

2008.91 - - Palm hearts

2008.93 - - Cranberries (Vaccinium macrocarpon,
Vaccinium oxycoccos); lingonberries (Vaccinium vitis-



lingonberries (Vaccinium Vitis-idaea)
2008.97 - - Dang hén hop
2008.99 - - Loai khac

Nhom nay bao gbm céc loai qua, qua hach (nut) va
cac phan an duoc khac cua cdy, nguyén trai, cét
miéng hodc nghién nét, dugc ché bién hoic bao quan
khac véi cac cach da dugce néu rd trong cac Chuong
khéc hodc trong cac nhom trude thude Chuong nay.

Nhoém nay co thé ké dén:

(1) Qua hanh nhan, lac, qua cau (hoic triu) va cac
loai qua hach khac, duoc rang kho, chién déu an hodc
md, c6 hoac khong chira hodac phu déu thyc vat, mudi,
huong vi, huong liéu hodc mot ) phu gia khéc.

(2) Bo lac, c6 dang bot nhao thu duge tir lac rang
nghién nat, ¢6 hodc khong thém mudi hogc du an.

(3) Qua (ké ca vo qua va hat) dugc bao quan trong
nudc, trong xird, trong cac chat hoa hoc hodc trong
ruou.

(4) Phén thit qua, da dugc tiét trung, da hoac chua
nau chin.

(5) Qua nguyén trai nhu dao (ké ca xuan dao), mo,
cam (da hodc chua bdc vo, bo hat), nghién nat va da
tiét trung, c6 hodc khong thém nudc hoac xird duong
nhung véi ty 1& chua dii dé san pham c6 thé sir dung
ngay nhu d6 udng. Cac san pham nay khi ¢6 thém
lwong nudc va xird dudng vira du dé sir dung ngay
nhu d6 udng duge phén loai vao nhém 22.02.

(6) Céc loai qua da néu chin. Tuy nhién, cac loai qua
da dugc hap chﬁ} hodc lugc chin trong nude va duoc
lam déng lanh van thugc nhom 08.11.

(7) Thén, r& va cac phan an dugc khac ciia cay (thi
du: giing, bach chi, cu tir, khoai lang, ngon hoa
hublon, 14 nho, 16i cg) dugc bao quan béng xird hodc
ché bién hodc bao quan bang cach khac.

(8) Me qua ngam xir6 duong.

(9) Qua, qua hach (nut), vé qua va cac phﬁn an duoc
khac cua cdy (trir cac loai rau), duoc bao quan bang
duong va ngdm vao xir6 (vi du: hat dé pht duong,
hoic gimg), bit ké duoc dong goi thé nao.

(10) Qua dwoc bao quan bang phuong phap khir nudce
tham thau. Khai niém "phuong phap khir nuée thdm
thdu” dé cap dén qué trinh ma cac m1eng cia qua
dugc ngam trong xird duong ¢ dic dén mirc ma hau
hét nuédc va duong ty nhién cia qua dugce thay thé
bang duong tir xir6. Qua sau do6 co thé dugc thoi kho
dé giam b6t do 4m.

Cac san pham cuia nhém nay co thé duogc tao ngot
bang cac chit tao ngot tong hop (vi du: sorbitol) thay
thé cho dudng. Céc chét khac (vi du, tinh bot) c6 thé
duoc thém vao cac san pham cta nhom nay, mién 1a
n6 khong thay ddi dac tinh chinh cta qua, qua hach

idaea)
2008.97 - - Mixtures
2008.99 - - Other

This heading covers fruit, nuts and other edible parts
of plants, whether whole, in pieces or crushed,
including mixtures thereof, prepared or preserved
otherwise than by any of the processes specified in
other Chapters or in the preceding headings of this
Chapter.

It includes, inter alia:

(1) Almonds, ground-nuts, areca (or betel) nuts and
other nuts, dry-roasted, oil-roasted or fat-roasted,
whether or not containing or coated with vegetable oil,
salt, flavours, spices or other additives.

(2) “Peanut butter”, consisting of a paste made by
grinding roasted ground-nuts, whether or not
containing added salt or oil.

(3) Fruit (including fruit-peel and seeds) preserved in
water, in syrup, in chemicals or in alcohol.

(4) Fruit pulp, sterilised, whether or not cooked.

(5) Whole fruits, such as peaches (including
nectarines), apricots, oranges (whether or not peeled or
with the stones or pips removed) crushed and
sterilised, whether or not containing added water or
sugar syrup but in a proportion insufficient to render
them ready for direct consumption as beverages. When
rendered ready for direct consumption as beverages by
addition of a sufficient quantity of water or of sugar
syrup, these products fall in heading 22.02.

(6) Cooked fruit. However, fruit cooked by steaming
or boiling in water and frozen remains in heading
08.11.

(7) Stems, roots and other edible parts of plants (e.g.,
ginger, angelica, yams, sweet potatoes, hop shoots,
vine leaves, palm hearts) conserved in syrup or
otherwise prepared or preserved.

(8) Tamarind pods in sugar syrup.

(9) Fruit, nuts, fruit-peel and other edible parts of
plants (other than vegetables), preserved by sugar and
put up in syrup (e.g., marrons glacés or ginger),
whatever the packing.

(10) Fruit preserved by osmotic dehydration. The
expression “osmotic dehydration” refers to a process
whereby pieces of fruit are subjected to prolonged
soaking in a concentrated sugar syrup so that much of
the water and the natural sugar of the fruit is replaced
by sugar from the syrup. The fruit may subsequently
be air-dried to further reduce the moisture content.

The products of this heading may be sweetened with
synthetic sweetening agents (e.g., sorbitol) instead of
sugar. Other substances (e.g., starch) may he added to
the products of this heading, provided that they do not
alter the essential character of fruit, nuts or other



(nut), hodc nhimg phan an dugc cia cay.

Céc san pham ciia nhom nay thuong duoc dong goi
trong hdp, binh hodc bao bi kin khi hoac déng thung
t6 no, thung ruou (barrels) hodc cac loai dd chira
tuong tu.

Nhém nay khéng bao gém cac san pham 13 cac hdn
hop cua cay hodc cac phan cua cay (ké ca hat hodc
qua) cta cac loai khac nhau hodc bao gdm cay hoic
cac phan cua ciy (ké ca hat va qua) ciia mét loai hodc
clia cac loai khac nhau tron véi cac chat khac nhu
chiét xuét cia mot loai hodc nhiéu loai thuc vat,
khéng an truc tiép ma duoc sir dung dé ché tra thao
duoc hodc thude ham thao duge (vi dy, nhom 08.13,
09.09 hoac 21.06).

Nhém nay khéng bao gdm trai cay, qua hach (nut)
hodc cac phfin an duogc khac cia cay duoc ché bién
thanh keo duong (ké ca nhitng loai lam tr mat ong ty
nhién), thuéc nhom 17.04.

Nhém nay ciing khang bao gdm hdn hop cua ciy,
cac phﬁn cua cay, hat hoac qua (nguyén trai, ct
miéng, nghién hodc 1am thanh bot) ctia cac loai thude
cac Chuong khac (vi du: chuong 7, 9, 11, 12), khéng
dugc ding ngay, nhung 14 loai dung truc tiép dé tao
hwong vi cho d6 udng hoic dé ché bién cac chiét xuat
dung trong san xuat d6 udng (Chwong 9 hoic nhém
21.06).

20.09 - Cac loai nuwéc ép trai cay hodc nwérc ép tir
qua hach (nut) (ké ca hém nho va nudéc dira) va
nuwéc rau ép, chwa Ién men va chwa pha thém
rwgu, di hoic chwa pha thém dwdng hoic chét tao
ngot khac (+).

- Nudc cam ép:
2009.11 - - Bong lanh

2009.12 - - Khong dong lanh, voi tri gia Brix khong
qua 20

2009.19 - - Loai khac

- Nudce €ép qua budi chum; nudce ép qua budi:
2009.21 - - Vi tri gia Brix khong qua 20
2009.29 - - Loai khac

- Nudc ép tir mét loai qua thudc chi cam quyt khac:
2009.31 - - Vi tri gia Brix khong qua 20
2009.39 - - Loai khac

- Nudc dira ép:

2009.41 - - Vi tri gia Brix khong qua 20
2009.49 - - Loai khéac

2009.50 - Nudc ca chua ép

- Nudc nho ép (ké ca hém nho):

2009.61 - - Vi tri gid Brix khong qua 30
2009.69 - - Loai khac

- Nudc tao ép:

edible parts of plants.

The products of this heading are generally put up in
cans, jars or airtight containers, or in casks, barrels or
similar containers.

The heading also excludes products consisting of a
mixture of plants or parts of plants (including seeds or
fruits) of different species or consisting of plants or
parts of plants (including seeds or fruits) of a single or
of different species mixed with other substances such
as one or more plant extracts, which are not consumed
as such, but which are of a kind used for making
herbal infusions or herbal “teas” (e.g., heading 08.13,
09.09 or 21.06).

The heading does not cover fruit, nuts or other edible
parts of plants transformed into sugar confectionery
(including those based on natural honey), of heading
17.04.

The heading further excludes mixtures of plants, parts
of plants, seeds or fruit (whole, cut, crushed, ground or
powdered) of species falling in different Chapters
(e.g., Chapters 7, 9, 11, 12), not consumed as such, but
of a kind used either directly for flavouring beverages
or for preparing extracts for the manufacture of
beverages (Chapter 9 or heading 21.06).

20.09 - Fruit or nut juices (including grape must
and coconut water) and vegetable juices,
unfermented and not containing added spirit,
whether or not containing added sugar or other
sweetening matter (+).

- Orange juice:
2009.11 - - Frozen

2009.12 - - Not frozen, of a Brix value not exceeding
20

2009.19 - - Other

- Grapefruit juice; pomelo juice:

2009.21 - - Of a Brix value not exceeding 20
2009.29 - - Other

- Juice of any other single citrus fruit;
2009.31 - - Of a Brix value not exceeding 20
2009.39 - - Other

- Pineapple juice:

2009.41 - - Of a Brix value not exceeding 20
2009.49 - - Other

2009.50 - Tomato juice

- Grape juice (including grape must):
2009.61 - - Of a Brix value not exceeding 20
2009.69 - - Other

- Apple juice:



2009.71 - - Vi tri gia Brix khong qua 20
2009.79 - - Loai khac

- Nudc ép tir mét loai qua, qua hach (nut) hoac rau
khéc:

2009.81 - - Nudc qua nam viét quat ép (Vaccinium
macrocarpon, Vaccinium oxycoccos); nudc qua
lingonberry ép (Vaccinium Vitis-idaea)

2009.89 - - Loai khac
2009.90 - Nuéc ép hon hop

Lién quan dén nudc ép, chua 1én men va chwa pha
thém rugu, xem Chu giai 6 cua Chuong nay.

Cac loai nudc ép qua hoac nudce ép rau ciia nhom nay
thuong thu dugc tir viéc ép qua hodc rau con tuoi,
lanh 13n va chin. Viéc ép c6 thé dugc thyuc hién (trong
truong hop cua qua thude chi cam quyt) bang phuong
phap co hoc "vit" gidng nhu nguyén 1y vit chanh,
hodc ban g viéc ép ma qua trudc do da hodc chua
duogc nghién nat (cha yéu ddi véi tao) hodc qua trude
d6 da duge xur Iy bang nudce lanh hodc nude néng
hoéc hoi nuwdc (vi du ca chua, phic bdn den va mot sb
loai rau nhu ca rét va can tay). Nudc ép thudc nhom
nay ciing bao gdm nudc dira.

Nudc ép thu dugc sau do thuong qua cac cong doan
Xt 1y sau:

(a) Lam trong, nham tich phan nudc ép ra khoi phan
16n nhitng thanh phan ctmg 13n trong nudc ép, hodc
bang cac chit lam trong (gelatin, anbumin, dat
infusorial,...) hodc bang enzyme hodc bang quay ly
tam.

(b) Loc, chi1 yéu cac thiét bj loc tim c¢6 phu
kieselguhr, cellulose,..

(c) Loai khéng khi, nham loai bé oxy vi khi nay anh
huéng xdu dén mau va mui vi cia san pham.

(d) Pong nhit hoa, trong trudng hop mot sé loai
nudce ép thu dugc tir cac loai qua c6 nhiéu thit (ca
chua, dao, ...).

(e) Tiét triung, nhim tranh viéc 1én men. Cong doan
nay co thé duoc tién hanh theo nhiéu phwong thirc, vi
du: tiét trung theo phuong phap pasteur kéo dai hodc
ch6p nhoang (flash pasteurisation), tiét tring bang
dién trong nhimg may c6 gén cac dién cuc, tiét tring
bang phwong phap loc, bao quan bang ap luc carbon
dioxide, bao quan lanh, tiét trung bang phuong phap
ho hoc (bang ding chét sulphur dioxide, benzoate
natri...), xtr Iy bang tia cuc tim hodc chét trao ddi ion.

Nho qua cac khau xur 1y trén, cac loai nudc ép qua,
nudc ¢ép rau s€ co dang long trong, chua 1én men. Tuy
nhién, d6i voi mot sb loai nude ép (dic biét 1 loai
dugc ép tir cac loai qua nhiéu thit nhu mo, dao va ca
chua (van con phﬁn nhd thit qua bi vén hodc bi léng
dong.

Nhoém nay ciing bao gdm céc loai nude ép, twong ddi
hiém trong thuc té, thu duoc tir cc loai qua kho voi
diéu kién 1a nhimg loai qua nay c6 chira nudc qua khi

2009.71 - - Of a Brix value not exceeding 20
2009.79 - - Other
- Juice of any other single fruit, nut or vegetable:

2009.81 - - Cranberry (Vaccinium macrocarpon,
Vaccinium oxycoccos, Vaccinium vitis-idaea) juice

2009.89 - - Other
2009.90 - Mixtures of juices

As regards juices, unfermented and not containing
added spirit, see Note 6 to this Chapter.

The fruit and vegetable juices of this heading are
generally obtained by mechanically opening or
pressing fresh, healthy and ripe fruit or vegetables.
This may be done (as in the case of citrus fruits) by
means of mechanical “extractors” operating on the
same principle as the household lemon-squeezer, or by
pressing which may or may not be preceded either by
crushing or grinding (for apples in particular) or by
treatment with cold or hot water or with steam (e.g.,
tomatoes, blackcurrants and certain vegetables such as
carrots and celery). The juices of this heading also
include coconut water.

The liquids thus obtained are then generally submitted
to the following processes:

(a) Clarification, to separate the juice from most of
the solids, by means of clarifying substances (gelatin,
albumin, infusorial earth, etc.) or of enzymes, or by
centrifuging or by ultrafiltration, this last process
being used also for the sterilization of products.

(b) Filtration, often by means of filter plates faced
with kieselguhr, cellulose, etc.

(c) De-aeration, to eliminate oxygen which would
spoil the colour and flavour.

(d) Homogenisation, in the case of certain juices
obtained from very fleshy fruits (tomatoes, peaches,
etc.).

(e) Sterilisation, to prevent fermentation. Various
methods may be employed, for example,
pasteurisation (prolonged or “flash”), electric
sterilisation in machines fitted with electrodes,
sterilisation by filtration, preservation under pressure
using carbon dioxide, refrigeration, chemical
sterilisation (e.g., by means of sulphur dioxide, sodium
benzoate), treatment with ultra-violet rays or ion
exchangers.

As a result of these various treatments the fruit or
vegetable juices may consist of clear, unfermented
liquids. Certain juices, however (in particular those
obtained from pulpy fruits such as apricots, peaches
and tomatoes) still contain part of the pulp in finely
divided form, either in suspension or as a deposit.

The heading also includes juices, relatively few in
practice, obtained from dried fruits provided that they
are of a kind which contain juice when fresh. One



con tuoi. Vi du nhu truong hop cua “nudc ép man
kho”, duge chiét xuét tir man kho bang cach lam nong
voi nude trong nhidu gio trong may khuéch tan. Tuy
nhién, nhém nay khéng bao gdém cac san pham ¢
dang long, thu dugc tir qua trinh 1am nong trong nude
cac loai qua tuoi hay kho (vi dy, qua cay bach xu, hoa
héng dai) ma hau nhu khong con nude qua; cac san
pham nhu vay thuong duoc phan loai thude nhom
21.06.

Céc loai nudc ép ctia nhom nay c6 thé c6 dang cd
diic (dd hodc chua dong lanh) hodc dang két tinh
hoiic dang bét, voi didu kién 13, d6i voi truong hop
bot hoac dang Kkét tinh, chung hoa tan hoac hau nhu
tan hét trong nudc. Cac san phdm nay thuong thu
dugc bang cac cong doan xir 1y qua nhiét (khong hodc
c6 chan khong) hoac lanh (1am kho lanh).

Mot sb loai nude ép co déc co thé dugc phén biét véi
cac loai nudce ép khong c6 dac twong Gng dya trén co
so tri gia Brix (xem Chu giai phan nhém 3 cua
Chuong nay).

Véi diéu kién la chung giit duogc dac tinh ban dau,
cac loai nudc ép qua hoac nudc ép rau ciia nhom nay
6 thé chua cac chét thudce cac loai duogc néu dudi
day, cac chat nay hodc dugc sinh ra ngay trong nudc
ép qua cac cong doan xt 1y hodc dugc thém vao:

(1) Budng.

(2) Mot s6 chét lam ngot khac, tu nhién hodc téng
hop, véi diéu kién 1a lugng cac chét thém vao khong
duogc qua luong can thiét cho do ngot thong thudng
va ngoai ra nudc ép nay dap tmg diéu kién ciia nhoém
nay, dic biét 1 sy can bang cua cac thanh phan khac
nhau (xem Muc (4) duéi day).

(3) Céc san phém duogc thém vao dé bao quan nudc
ép hodc dé chong su 1én men (thi du: sulphur dioxide,
carbon dioxide, enzyme).

(4) Céc chit chuén (nhu axit citric, axit tartaric) va
cac san pham dugc thém vao dé bu cho cac thanh
phan bi pha huy hogc hu hong trong qua trinh ché
bién (thi du: vitamin, cac cht tao mau), hodc dé cb
dinh huong vi (vi du, cho thém sorbitol vao cac loai
nudc ép qua thude chi cam quyt dang bdt hoac dang
tinh thé). Tuy nhién, nhém nay loai trir cac loai nude
€p qua ma mat trong cac thanh phan (axit citric, tinh
dau chiét xudt tir qua...) dugc thém vao vi mot luong
ma sy cAn bang cac thanh phan khéac nhau trong nudc
ép tu nhién bi pha v&; trong truong hop nay san pham
bi mat dic tinh ban dau.

Céc loai nudc ép rau ciia nhém nay c6 thé co thém
muoi (natri chloride), gia vi hodc huong li¢u.

Tuong tw, hon hgp cac nude ép qua, nudce ép tir qua
hach (nut) hodc nudc ép rau cia cung hoac khac loai
van dugc phén loai trong nhém nay nhu 1 sy hoan
nguyén nude ép qua (nghia 13, cic san pham nay thu
duoc nho viée thém vao nudce ép co6 dac mét luong
nudc khong duoe vuot qua luong nude chira trong
nudce ép khong cd dic cia cac thanh phan binh
thuong).

example is “prune juice”, extracted from prunes by
heating with water for several hours in diffusers. The
heading does not, however, cover the more or less
liquid products obtained by the heating in water of
fresh or dried fruits (e.g., juniper berries, rose hips)
which contain practically no juice: such products are
generally classified in heading 21.06.

The juices of this heading may be concentrated
(whether or not frozen) or in the form of crystals or
powder provided, in the latter case, that they are
entirely or almost entirely soluble in water. Such
products are usually obtained by processes involving
either heat (whether or not in a vacuum) or cold
(lyophilisation).

Certain concentrated juices can be distinguished from
their corresponding non-concentrated juices on the
basis of their Brix value (see Subheading Note 3 to
this Chapter).

Provided they retain their original character, the fruit,
nut or vegetable juices of this heading may contain
substances of the kinds listed below, whether these
result from the manufacturing process or have been
added separately:

(1) Sugar.

(2) Other sweetening agents, natural or synthetic,
provided that the quantity added does not exceed that
necessary for normal sweetening purposes and that the
juices otherwise qualify for this heading, in particular
as regards the balance of the different constituents (see
Item (4) below).

(3) Products added to preserve the juice or to prevent
fermentation (e.g., sulphur dioxide, carbon dioxide,
enzymes).

(4) Standardising agents (e.qg., citric acid, tartaric acid)
and products added to restore constituents destroyed or
damaged during the manufacturing process (e.g.,
vitamins, colouring matter), or to “fix” the flavour
(e.g., sorbitol added to powdered or crystalline citrus
fruit juices). However, the heading excludes fruit
juices in which one of the constituents (citric acid,
essential oil extracted from the fruit, etc.) has been
added in such quantity that the balance of the different
constituents as found in the natural juice is clearly
upset; in such case the product has lost its original
character.

The vegetable juices of this heading may also contain
added salt (sodium chloride), spices or flavouring
substances.

Similarly, intermixtures of the juices of fruits, nuts or
vegetables of the same or different types remain
classified in this heading, as do reconstituted juices
(i.e., products obtained by the addition, to the
concentrated juice, of a quantity of water not
exceeding that contained in similar non-concentrated
juices of normal composition).



Tuy nhién, néu cho thém nudc viao nude qua ép, nudc
ép tir qua hach (nut) hoac nudc rau ép thong thuong,
hodc thém nudc vao nudce ép trude do da co dic voi
mot ti 18 16m hon ti 1é can thiét cho phép dé thu duoc
nude ép c6 thanh phan ty nhién ban dau thi s& thu
dugc san pham pha loing ma s& c6 dic tinh cia d6
udng thudc nhém 22.02. Cac loai nudc ép qua, nudc
€ép tu qua hach (nut) hodac nudc ép rau co6 chira mot ti
1¢ carbon dioxide 16n hon ti I¢ binh thuong c6 chira
trong cac loai nude ép xir 1y bang loai chat nay (nudc
€ép co6 gas tur trai cay hodc tir qua hach (nut)) va ca
nude chanh, nude c6 gas duge dung nude ép qua
hodc nude ép tir qua hach (nut) dé tao huong déu bi
loai trir (Nnhém 22.02).

Nhom nay ciing bao gobm hém nho bat ké dugc ding
dé 1am gi, v6i diéu kién 13 chua 1én men. Khi di duoc
xur 1y qua cac cong doan nhu xir Iy nuéce ép qua, hém
nho s& giéng nhu nuéc ép nho théng thuong. San
pham c6 thé ¢6 dang nudc ép co ddc tham chi ¢ dang
tinh thé (d6i voi loai c6 dang tinh thé, san phdm nay
doi khi dugc goi la duong nho hodc mat nho va co thé
duoc str dung trong lam banh ngot hodc keo, chu yéu
dé san xuat banh my ¢6 gimg, mit keo,...).

Hém nho d3a 1én men mot phﬁn, da hoac chua 1én
men, cling nhu loai hém nho chua 1én men, da cho
thém ruogu, ca hai san phém nay déu co n6ng do con
trén 0,5% theo thé tich thuéc nhom 22.04.

Nhoém nay ciing khéng bao gom:

(a) Nudc ép ca chua co ham luong thanh phan kho tir
7% trd 1€n (nhém 20.02).

(b) Céc loai nude qua ép qua, nude ép tir qua hach
(nut) hodc nude ép rau c6 nong do con trén 0,5% theo
thé tich (Chwong 22).

Chu giai phan nhém.
Phé&n nhém 2009.11:

Thuét ngir "nudc ép cam dong lanh" ciing dé chi cac
loai nude ép cam cb dac méc du da dugce lam lanh va
gitlt lanh ¢ nhiét d6 khoang -18°C nhung chua hoan
toan dong cung.

Chuong 21
Cic ché phim in dwgc khac
Chu giai.
1.- Chwong nay khong bao gom:
(a) C4c loai rau hén hop thude nhém 07.12;

(b) Céc chat thay thé ca phé rang c6 chira ca phé theo
ty 1& bat ky (nhém 09.01);

(c) Che da pha huong li¢u (nh6ém 09.02);

(d) Cac gia vi hodc cac san phém khac thudc cac
nhom tir 09.04 dén 09.10;

However, the addition of water to a normal fruit, nut
or vegetable juice, or the addition to a concentrated
juice of a greater quantity of water than is necessary to
reconstitute the original natural juice, results in diluted
products which have the character of beverages of
heading 22.02. Fruit, nut or vegetable juices
containing a greater quantity of carbon dioxide than is
normally present in juices treated with that product
(aerated fruit or nut juices), and also lemonades and
aerated water flavoured with fruit or nut juice are also
excluded (heading 22.02).

The heading also covers grape must for any use,
provided it is unfermented. As it has been submitted to
much the same processes as other fruit juices, grape
must is very similar to ordinary grape juice. It may be
presented in the form of a concentrate or even of
crystals (in the latter form, it is known in the trade as
“grape sugar” or “grape honey” and is used in fine
bakery or confectionery for making gingerbread,
sweetmeats, etc.).

Grape must partially fermented, whether or not
fermentation has been arrested, as well as unfermented
grape must, with alcohol added, both having an
alcoholic strength by volume exceeding 0.5 % vol.,
falls in heading 22.04.

The heading further excludes:

(a) Tomato juice, the dry weight content of which is 7
% or more (heading 20.02).

(b) Fruit, nut or vegetable juices of an alcoholic
strength by volume exceeding 0.5 % vol (Chapter
22).

Subheading Explanatory Note.
Subheading 2009.11

The term “frozen orange juice” also covers
concentrated orange juice which, although subjected to
and maintained at a temperature around -18 °C, is not
frozen solid throughout.

Chapter 21
Miscellaneous edible preparations
Notes.
1.- This Chapter does not cover:
(a) Mixed vegetables of heading 07.12:

(b) Roasted coffee substitutes containing coffee in any
proportion (heading 09.01):

(c) Flavoured tea (heading 09.02);

(d) Spices or other products of headings 09.04 to
09.10:



