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:



(e) Cac ché pham thuc pham, trir cic san pham ghi
trong nhom 21.03 hodc 21.04, c6 chira trén 20% tinh
theo kh01 luong cua xuc xich, thit, phu pham 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 cac san pham trén
(Chuong 16);

(f) Cac san phdm ctia nhoém 24.04;

(g) Men duoc dong géi nhu duge pham hoc cac san
pham khac thudc nhém 30.03 hay 30.04; hoac

(h) Enzyme d ché bién thugc nhém 35.07.

2.- Cac chiét xuit tir cac ghét thay thé ghi trong Chu
giai 1(b) trén day duogc xep vao nhom 21.01.

3.- Theo muc dich ctia nhém 21.04, khéi niém "ché
pham thyc pham tong hop déng nhat" c6 nghia la cac
loai ché pham bao gom mot hdn hop ddng nhat min
ctia hai hodc nhiéu thanh phé‘m co ban nhu thit, ca,
rau, qua hodc qua hach (nuts), dugc dong goi véi khéi
lwong tinh khong qua 250g dé ban 1¢, dung lam thuc
pham cho tré so sinh hodc tré nho hodc in kiéng. Khi
ap dung khai niém nay, khong can quan tim dén
nhitng thanh phan ¢6 ham lwong nhé cho thém vao dé
lam gia vi, dé bao quan hoic cho cac muc dich khac.
Cac ché pham nay co thé chtra mot lugng nho nhimg
mau vun ¢6 thé nhin thiy dugc cta cac thanh phan
noi trén.

21.01 - Chét chiét xut, tinh chét va chit cb dic, tir
ca phé, che hoic ché Paragoay, va cac ché pham c6
thanh phin co bén 1a cic san phim nay hoic c6
thanh phan co bén 1a ca phé, che, ché Paragoay;
rau diép xoiin rang va cic chit thay thé ca phé
rang khac, va cac chiét xuét, tinh chat va chét c6
dac caa ching.

- Chét chiét xuét, tinh chit va cac chit cd dic, tir ca
phé, va cac ché pham co6 thanh phéan co ban 1a cac
chét chiét xuét, tinh chat hodc cac chat co dic nay
hoic c6 thanh phéan co ban 14 ca phé:

2101.11 - - Chét chiét xudt, tinh chit va cac chit co
dac

2101.12 - - Cac ché pham c6 thanh phan co ban 14 cac
chat chiét xuat, tinh chat hodc cac chat c6 dac hoac co
thanh phan co ban 1a ca phé:

2101.20 - Chét chiét xudt, tinh cht va cac chat ¢o
dic, tir ché hodc ché Paragoay, va cac ché pham c6
thanh phan co ban 1a cac chét chiét xuét, tinh chét
hodc cac chét ¢o dic nay hoac c6 thanh phﬁn co ban
la ché hodc che Paragoay

2101.30 - Rau diép xoin rang va cic chét thay thé ca
phé rang khéc, va chat chiét xuat, tinh chat va cac
chat c¢6 ddc ctua ching

Nhoém nay bao gom:

(1) Cac chiét xuit, tinh chét va chét ¢ dic cia ca
phé. Céac chat nay c6 thé dugc ché bién truc tiép tir ca
phé nguyén chit (da hogc chua tach caffeine) hoac tur
mdt hon hop véi ti 18 bat ky giira ca phé nguyén chat
va cac san pham thay thé ca phé. Cac san pham nay

(e) Food preparations, other than the products
described in heading 21.03 or 21.04. 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);

(f) Products of heading 24.04;

(9) Yeast put up as a medicament or other products of
heading 30.03 or 30.04: or

(h) Prepared enzymes of heading 35.07.

2.- Extracts of the substitutes referred to in Note 1 (b)
above are to be classified in heading 21.01.

3.- For the purposes of heading 21.04, the expression
“homogenised composite food preparations” means
preparations consisting of a finely homogenised
mixture of two or more basic ingredients such as meat,
fish, vegetables, fruit or nuts, 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 be added to the mixture
for seasoning, preservation or other purposes. Such
preparations may contain a small quantity of visible
pieces of ingredients.

21.01 - Extracts, essences and concentrates, of
coffee, tea or maté and preparations with a basis of
these products or with a basis of coffee, tea or
maté; roasted chicory and other roasted coffee
substitutes, and extracts, essences and concentrates
thereof.

- Extracts, essences and concentrates of coffee, and
preparations with a basis of these extracts, essences or
concentrates or with a basis of coffee:

2101.11 - - Extracts, essences and concentrates

2101.12 - - Preparations with a basis of extracts,
essences or concentrates or with a basis of coffee

2101.20 - Extracts, essences and concentrates, of tea
or maté, and preparations with a basis of these
extracts, essences or concentrates or with a basis of tea
or maté

2101.30 - Roasted chicory and other roasted coffee
substitutes, and extracts, essences and concentrates
thereof

The heading covers:

(1) Coffee extracts, essences and concentrates.
These may be made from real coffee (whether or not
caffeine has been removed) or from a mixture of real
coffee and coffee substitutes in any proportion. They
may be in liquid or powder form, usually highly



c6 thé c6 dang long hodc dang bot, thudong rat co dic.
Nhom nay bao gdm ca cac san pham ca phé tan thu
duoc tir ca phé pha ham va khtr nuéc hodc pha ham
va sau d6 duoc lam dong kho bang chan khong.

(2) Cac chiét xuit, tinh chét va chit ¢6 dic cia
ché, hoic ché paragoay. Cac san pham nay cling qua
cac cong doan ché bién tuong tu nhu cac san pham
ctia phan (1) trén day.

(3) Cac ché phim c6 thanh phan co ban 1a chiét
xuit, tinh chéit hodc chit ¢ dic cia che, ca phé
ciia phan (1) va (2) trén day. D6 1a cac ché pham
dua trén chiét xudt, tinh chit hodc chat c¢6 dic cua ca
phé, ché hodc che paragoay (chir khong phai ca phé,
che hoac che paragoay nguyén chat), va bao gébm chat
chiét xuét,... c6 thém tinh bot hodc carbohydrate khac.

(4) Céc ché phiam cé thanh ph?gn co ban la ca phg,
che hodc cheé paragoay. Cac che pham nay c6 theé ké
den:

(a) bot nhio ca phé gdm hdn hop ca phé rang, da
nghiér} thanh b@g véi chat béo thuc vat va doi khi ¢é
mot so thanh phan khac nira, va

(b) cac ché phdm ché gdm hdn hop ctia ché, sita bot
va duong.

(5) R& rau diép xoiin rang va cic chét thay thé ca
phé rang khéc va céc chiét xudt, tinh chit va chit
¢d dic ciia ching. Day 1a tat ca cac loai san pham da
rang dung dé thay thé va gia ca phé bang cach him
voi nude nong, hodc dé cho thém vao ca phé. Cac san
pham nay d6i khi duoc goi 1a “ca phé”, co kém theo
tén cua nguyén liéu nén (vi du ca phé dai mach, ca
phé malt, ca phé soi...).

Rau diép xodn rang thu dugc tir viéc rang phan ré rau
diép xoan (Cichorium intybus var. sativum) cia nhom
12.12. San pham c¢6 mau nau den nhat va co6 vi dang.

Céc chét thay thé ca phe da rang khac bao gom cac
chat thu dugc tir cu cai duong, ca rt, va, ngii cc
(chu yeu la laa mach, 1Ga mi va lta mach den), dau
hat tach doi, dau lupine, dau tuong, s0i an duoc, hat
cha 1a (date stone), hanh nhén, r& bd cong anh hodc
hat dé. Nhom nay ciing bao gdm malt da rang duoc
dong goi dé 1am chat thay thé ca phé.

Céc san pham nay co thé dudi dang miéng, hat hoic
bot hodc cac chiét xuét dang long hodc ran. Chting c6
thé duoc tron 13n voi nhau hodc véi mot sb thanh
phan khac (vi du: mubi, carbonate kiém...) va c6 thé
duoc dong goi trong cac loai bao bi khac nhau.

Nhém nay khéng bao gom:

(a) Céc chit thay thé ca phé da rang c6 chira ca phé
voi ti 18 bt ky (nhém 09.01).

(b) Ché d& uép huong (nhém 09.02).

(c) Puong caramen (mat va dudong da chung thanh
caramen) (nhém 17.02).

(d) Céc san pham thuéc Chwong 22.
21.02 - Men (song hoic ¥); cac vi sinh don bao

concentrated. This group includes products known as
instant coffee. This is coffee which has been brewed
and dehydrated or brewed and then frozen and dried
by vacuum.

(2) Tea or maté extracts, essences anti concentrates.
These products correspond, mutatis mutandis, to those
referred to in paragraph (1).

(3) Preparations with a basis of the coffee, tea or
maté extracts, essences or concentrates of
paragraphs (1) and (2) above. These are preparations
based on extracts, essences or concentrates of coffee,
tea or maté (and not on coffee, tea or maté
themselves), and include extracts, etc., with added
starches or other carbohydrates.

(4) Preparations with a basis of coffee, tea or maté.
These preparations include, inter alia:

(a) “coffee pastes” consisting of mixtures of ground,
roasted coffee with vegetable fats and sometimes other
ingredients, and

(b) tea preparations consisting of a mixture of tea, milk
powder and sugar.

(5) Roasted chicory and other roasted coffee
substitutes and extracts, essences and concentrates
thereof. These are all kinds of roasted products
intended to replace or imitate coffee when infused
with hot water, or to be added to coffee. These
products are sometimes described as “coffee”,
prefixed by the name of the basic substance (e.g.,
barley “coffee”, malt “coffee”, acorn “coffee”).

Roasted chicory is obtained by roasting the chicory
root (Cichorium intybus var. sativum) of heading
12.12. 1t is blackish-brown in colour and has a bitter
flavour.

Other roasted coffee substitutes include those derived
from sugar beet, carrots, figs, cereals (especially
barley, wheat and rye), split peas, lupine seeds, edible
acorns, soya beans, date stones, almonds, dandelion
roots or chestnuts. The heading also includes roasted
malt so put up that it is clearly intended for use as a
coffee substitute.

These products may be presented in lump, granular or
powder form, or as liquid or solid extracts. They may
also be mixed either with one another or with other
ingredients (e.g., salt or alkaline carbonates), and may
be put up in various types of containers.

The heading does not cover:

(a) Roasted coffee substitutes containing coffee in any
proportion (heading 09.01).

(b) Flavoured tea (heading 09.02).

(c) Caramel (caramelised molasses and caramelised
sugars) (heading 17.02),

(d) Products of Chapter 22.

21.02 - Yeasts (active or inactive); other single-cell



khic, chét (nhung khong bao gom cac loai vic xin
thugc nhom 30.02); bot né da pha che.

2102.10 - Men séng
2102.20 - Men ¥; cac vi sinh don bao khac, chét

2102.30 - Bot nd dé pha ché
(A) MEN

Men thudc nhém nay c6 thé ¢ trang thai hoat dong
hodc y (khong hoat dong).

Cic loai men song thudng dugc sir dung dé kich
thich qua trinh 1én men. Chung chu yéu duogc tao nén
tr mot s6 loai vi sinh vat (héu nhu ché tur chi
Saccharomyces), chung sinh s6i nay né trong qua
trinh 1én men rugu. Men ciing c6 thé dugc san xuét
bang cach kim him mot phan hodc toan bd qua trinh
Ién men, theo quy trinh théng khi.

Men song gom:

(1) Men bia. Men bia dugc hinh thanh trong cac
thung G men bia. Men bia c6 mau nau vang nhat va
thuong co vi déng ciia hoa bia (houblon) va c6 mui
cta bia ¢ dang rén hodc nhio.

(2) Men chung cit, dugc san xuét trong qua trinh 1én
men, cua, vi du, hat, khoai tdy hodc trai cay, trong
chung cAt. N6 ¢6 dang bot nhao hoi kho, c6 mau kem.
Mui ctia san pham tiy thudc vao san pham dugc
chung cat.

(3) Men lam bénh, thu dugc tir sy phat tan ctia chung
dic biét nudi cdy nam men trong moi trudng
carbohydrate, thi du nhu mét duong. Loai men nay
thuong c6 dang banh nén (men nén) mau xam vang
nhat va thuong c6 mui rugu. Tuy nhién, ngoai thi
trurong con co loai men c6 dang kho (thuong 1a dang
hat) hodc ¢ dang long.

(4) Men cdy: nAm men thuan khiét nuéi cdy trong
phong thi nghiém. Nam c6 thé dang huyén phu (lo
limg) trong nudc dwoc chung cit hodc trong gelatin
hoic trong thach rau ciu (agar-agar). NAm men
thuong dugc ban vé6i dinh lwong nhat dinh dong goi
trong bao bi kin dé bao vé nam khoi bi nhiém bénh.

(5) Men gay glong, thu dugc tir qua trinh 1én men
lién tiép clia men cay va dugc ding dé gay giéng cho
nam men thuong mai. Loai men nay thudng duoc ban
dudi dang khéi nén, 4m va déo hodc dudi dang huyén
phu léng.

N4m men ¥, thu dugc bang viéc 1am kho, thuong 1a
céc loai nAm men bia, men dé chung cit hodc lam
banh loai di khong con du kha nang hoat dong duoc
nira dé sir dung trong cic nganh cong nghiép nay.
Chung thuong dugc sir dung lam thirc an cho ngudi
(nguon vitamin B) hoac dé lam thirc an chan nu6i.
Tuy nhién, can luru ¥ ring vi nhu ciu can loai men
nay 16n nén cac loai men kho nay cang ngay cang
duoc lam tryc tiép tir cac loai men song (hoat dong)
duoc ché bién riéng cho muyc dich nay.

Nhoém nay ciing bao gdm mét s6 loai men kho khac
(vi du: candida lipolitica hodc tropicalis, candida

micro-organisms, dead (but not including vaccines
of heading 30.02); prepared baking powders.

2102.10 - Active yeasts

2102.20 - Inactive yeasts; other single-cell micro-
organisms, dead

2102.30 - Prepared baking powders
(A) YEASTS

The yeasts of this heading may be in the active or
inactive state.

Active yeasts generally provoke fermentation. They
consist essentially of certain micro-organisms (almost
exclusively of the genus Saccharomyces), which
multiply during alcoholic fermentation. Yeasts may
also be produced by partial or total prevention of
fermentation, according to the aeration process.

The active yeasts include:

(1) Brewery yeast. This forms in beer fermentation
vats. It is presented as a yellowish-brown paste or
solid generally with the bitter flavour of hops and the
odour of beer.

(2) Distillery yeast. This is produced during the
fermentation, of. e.g., grain, potatoes or fruit, in
distilleries. It is a firm cream-coloured paste varying in
odour according to the product used in the distillation.

(3) Bakers’ yeast, produced by the propagation under
special conditions of specially cultured strains of yeast
in a carbohydrate medium such as molasses. It is
generally marketed in the form of pressed yellowish-
grey cakes (pressed yeast) which sometimes have an
alcoholic odour. It is, however, also marketed in the
dried form (usually in grains) or as liquid yeast.

(4) Culture yeast, a pure strain of yeast prepared
under laboratory conditions. It may be suspended in
distilled water or in gelatin or agar-agar. It is usually
marketed in measured quantities put up in sealed
containers to protect it from contamination.

(5) Seed yeast, produced from culture yeast by
successive fermentation processes, is used to “seed”
commercial yeast. It is usually marketed in the form of
a moist pressed and plastic mass or in the form of a
liquid suspension.

Inactive yeasts, obtained by drying, are generally
brewery, distillery or bakers’ yeasts which have
become insufficiently active for further use in those
industries. They are used for human consumption
(source of vitamin B) or for feeding animals. It should,
however, be noted that, owing to their growing
importance, these dried yeasts are to an increasing
extent being produced directly from specially prepared
active yeasts.

The heading also covers other types of dried yeasts
(e.g., Candida lipolytica or tropicalis, Candida



maltosa) thu duoc tir viée xtr 1y cac loai nAm men
khong thudc loai sacchromyces. Chung thu duge bang
cach 1am kho cac loai men da dugc cdy trén cac phan
nén ¢6 chira hydrocarbon (nhu dau gas hoic n-
paraffin) hodc carbohydrate. Cac loai men kho nay rat
giau protein, dugc sir dung lam thirc &n chan nuoi va
thudng duoc goi 1a protein diu (petroprotein) hoic
protein nAm men sinh hoc (men bioprotein).

(B) CAC VI SINH PON BAO KHAC, PA CHET

Muc nay bao g(“)m cac loai vi sinh vat don bao da
chét nhu: vi khuin va tao don bao. Ngoai cac loai
khéc, muc nay cling bao g6m cac loai vi sinh vat duoc
cAy trén cac phan nén co chira hydrocarbon hoic
carbon dioxide. C4c san pham nay rét giau protein va
thuong dugc st dung lam thirc an chan nudi.

Mot s6 san pham ctia nhém nay c6 thé duge dong goi
nhu thyc pham bd sung cho ngudi hodc thirc n chan
nuoi (vi dy, & dang bot hodac dang vién nén) va co thé
chtra mét lugng nho chét ta duoc, vi du nhu, cac chat
on dinh va chit chng oxy héa. Cac san pham nay
van duoc phan loai ¢ day véi diéu kién 1a viéc bo
sung cac thanh phan nhu vay khong lam thay doi dic
tinh 1a vi sinh.

(C) BOT NO PA PHA CHE
Céc loai bot ng di pha ché thuéc nhom nay Ia hon
hop ciia mot s6 hoa chét (vi du: natri bicarbonate, axit
tartaric, ammonium carbonate, phosphate), thém hoac
khong thém tinh bot. Dudi méi truong phu hop,
chang sinh ra khi carbon dioxide, va vi viy chiung
duoc st dung lam bdt né trong nudng banh. Ching
thuong dugc dong goi dé ban 1é (trong thi hodc
hop.,...) theo cac tén goi khac nhau (vi du: bt lam
banh, bdt né lam banh alsation,...).
Ngoai cac loai khac, nhom nay khong bao gom:
(a) Cac loai bot 1am banh ngii cbe vi du, bot duge cho
thém bot nd (nhém 11.01 hodc 11.02).
(b) Men ty phan (nhém 21.06).

(c¢) Vi sinh nuéi céy (trtr cac loai men) va cac loai véc
xin (nhém 30.02).

(d) Thude thudec nhém 30.03 hoic 30.04.

(e) Cac loai enzyme (amylases, penpsine, men dich
vi...) (nhém 35.07).

21.03 - Nwére x6t va cac ché phim 1am nuéce xot;
do gia vi hon hop va bot canh hon hgp; bot min va
bot tho tir hat mu tat va mu tat da che bien.

2103.10 - Nuéc x6t ddu twong

2103.20 - Ketchup ca chua va nudc x4t ca chua khac
21()3.?30 - B6t mu tat min, bot mu tat thé va mu tat da
ché bién

2103.90 - Loai khac

(A) NUGC XOT VA CAC CHE PHAM PE LAM
NUGC XOT; PO GIA VI HON HQP VA BOT

maltosa) developed from the yeasts not belonging to
Saccharomyces. They are obtained by drying the
yeasts which have been cultivated on substrates
containing hydrocarbons (such as gas-oils or n-
paraffins) or carbohydrates. These dried yeasts are
particularly rich in protein and are used in animal
feeding. They are commonly known as petroproteins
or yeast bioproteins.

(B) OTHER SINGLE-CELL MICRO-
ORGANISMS, DEAD

This category covers single-cell micro-organisms such
as bacteria and unicellular algae, which are not alive.
Inter alia, covered here are those which have been
obtained by cultivation on substrates containing
hydrocarbons or carbon dioxide. These products are
particularly rich in protein and are generally used in
animal feeding.

Certain products of this group may be put up as food
supplements for human consumption or animal
feeding (e.g., in powder or tablet form) and may
contain small quantities of excipients, e.g., stabilising
agents and anti-oxidants. Such products remain
classified here provided that the addition of such
ingredients does not alter their character as micro-
organisms.

(C) PREPARED BAKING POWDERS

The “prepared baking powders" classified in this
heading consist of mixtures of chemical products (e.g.,
sodium bicarbonate, tartaric acid, ammonium
carbonate, phosphates), with or without added starch.
Under suitable conditions they evolve carbon dioxide
and are therefore used in baking for leavening dough.
They are usually sold in retail packings (sachets, tins,
etc.) under various names (baking powder, Alsatian
leaven, etc.).

The heading excludes, inter alia:

(a) Self-raising cereal flour, e.g., flour to which baking
powder has been added (heading 11.01 or 11.02).

(b) Autolysed yeast (heading 21,06).

(c) Cultures of micro-organisms (other than yeasts)
and vaccines (heading 30.02).

(d) Medicaments of heading 30.03 or 30.04.

(e) Enzymes (amylases, pepsin, rennet, etc.) (heading
35.07).

21.03 - Sauces and preparations therefor; mixed
condiments and mixed seasonings; mustard flour
and meal and prepared mustard.

2103.10 - Soya sauce
2103.20 - Tomato ketchup and other tomato sauces

2103.30 - Mustard flour and meal and prepared
mustard

2103.90 - Other

(A) SAUCES AND PREPARATIONS
THEREFOR; MIXED CONDIMENTS AND



CANH HON HOQP

Nhom nay bao gom céc ché pham thuong c6 déc tinh
chinh 1a gia vi, dugc ding dé lam day mui cta mét s6
moén an (thit, c4, salat...), va duoc 1am tir nhidu thanh
phén khéc nhau (tring, rau, thit, trai cdy, bt min, tinh
bot, diu an, giém, duong, gia vi, mu tat, huong
lidu...). Nudc x6t thuong & dang 10ng va cac ché
pham dé 1am nudc x4t thuong & dang bot, chi can
thém sita, nude... 1a thu duoc nude x6t.

Nude xdt thuong duge cho vao thuc phim khi ché
bién hodc khi an. Nude x4t co huong vi, am va
tuong phan vé cau tric va mau sic. Nude xbt ciing co
thé dugce st dung nhu mdt loai trung gian tron cung
thuc ph'ftm, vi dy, nude x4t velouté cia mon ga kem.
Gia vi long (nudc x0t dau twong, nudc x0t hat tiéu,
nuéc mam) duge sir dung nhu thanh phan trong nu
an va gia vi trén ban an.

Nhoém nay ciing bao gf)m cac ché pham nhat dinh dyua
trén rau hodc qua, chii yéu ¢ thé 1ong, thé nhil trong
hodc huyén phii va doi khi co chtra cic mau vun rau
hodc qua nhin thdy dugc. Cac ché pham nay khac véi
rau hodc qua da ché bién hodc bao quan ciia Chuong
20 & chd chiing dugce sir dung nhur cac loai nuée xot,
nhu 12 mot thanh phan di kém véi thyc pham hodc
trong ché bién mot s6 moén an, chir khong phai dé an
riéng 1¢.

Gia vi hon hop va bot canh hdn hop c6 chira cac loai
gia vi khac voi gia vi va gia vi pha tron cia cac nhom
tir 09.04 dén 09.10 & diém chung con chira mot hodc
nhiéu huong liéu hodc cac gia vi thudc cac Chuong
khac ngoai Chuong 9 véi mot ti 1é ma cac hon hop
nay khong con déc tinh co ban cua gia vi theo nghia
ctia Chwong 9 (Xem Chu giai Tong quét ciia Chuong
9).

Dé vi du, ta c6 thé ké ra day cc san pham thudc
nhom nay: nude xot mayonnaise, cac loai gia vi trang
tri salad, nuéc x5t Béarnaise, nude x6t bolognalse (co
chira thit bam, ca chua nghlen nhuyen gia vi...), nudc
x6t dau twong, nude x4t ndm, nude x5t worcester
(thuong dugc 1am véi thanh phan co ban 1a nudc x4t
dau tuong dic, pha véi gia vi trong ddm, thém mudi,
duong, caramen va mu tat), nudc x6t ca chua nAm
(ketchup ca chua) (che pham tir ca chua nghién
nhuyen duodng, gidm, muodi va gia vi) va cac loai
nudc x6t ca chua khac, mubi can tay (hdn hop gitra
mudi an va hat can tay nghlen nhd), mot sO bot canh
hdn hop dung trong ché bién xuc xich, va céac sin
phim ctua Chwong 22 (trir cac san phim thudc nhom
22.09) duoc ché bién dé dung trong nau an va vi vy
khong thé dung lam do6 udng dugce (vi dy, ruou vang
dé niu nuéng va cognac dé niu nuéng). Nhom nay
cling bao gom hon hop cac loai thyre vat hodc cac bd
phan cua thyc vat thuoc nhom 12.11 loai ding lam
nude x6t gia vi.

Cung véi céc san phidm ciia Chuong 9 va Chuong 20
da dugc ke trén, nhom nay khong bao gom:

(a) Chiét xuit va nudc ¢ép thit, ca hoac cua dong vat
gidp xac, dong vat than mém hodc déng vat thuy sinh

MIXED SEASONINGS

This heading covers preparations, generally of a highly
spiced character, used to flavour certain dishes (meat.
fish, salads, etc.), and made from various ingredients
(eggs, vegetables, meat, fruit, flours, starches, oil,
vinegar, sugar, spices, mustard, flavourings, etc.).
Sauces are generally in liquid form and preparations
for sauces are usually in the form of powders to which
only milk, water, etc. need to be added to obtain a
sauce.

Sauces are normally added to a food as it cooks or as it
is served. Sauces provide flavour, moisture, and a
contrast in texture and colour. They may also serve as
a medium in which food is contained, for example, the
velouté sauce of creamed chicken. Seasoning liquids
(soy sauce, hot pepper sauce, fish sauce) are used both
as ingredients in cooking and at table as condiments.

The heading also includes certain preparations, based
on vegetables or fruit, which are mainly liquids,
emulsions or suspensions, and sometimes contain
visible pieces of vegetables or fruit. These
preparations differ from prepared or preserved
vegetables and fruit of Chapter 20 in that they are used
as sauces, i.e., as an accompaniment to food or in the
preparation of certain food dishes, but are not intended
to be eaten by themselves.

Mixed condiments and mixed seasonings containing
spices differ from the spices and mixed spices of
headings 09.04 to 09.10 in that they also contain one
or more flavouring or seasoning substances of
Chapters other than Chapter 9, in such proportions that
the mixture has no longer the essential character of a
spice within the meaning of Chapter 9 (see the General
Explanatory Note to that Chapter).

Examples of products covered by the heading are:
mayonnaise, salad dressings. Béamaise, bolognaise
(consisting of chopped meat, tomato purée, spices,
etc.), soya sauces, mushroom sauce, Worcester sauce
(generally made with a base of thick soya sauce, an
infusion of spices in vinegar, with added salt, sugar,
caramel and mustard), tomato ketchup (a preparation
made from tomato purée, sugar, vinegar, salt and
spices) and other tomato sauces, celery salt (a mixture
of cooking salt and finely ground celery seeds), certain
mixed seasonings for sausage making, and products of
Chapter 22 (other than those of heading 22.09)
prepared for culinary purposes and thereby rendered
unsuitable for consumption as beverages (e.g., cooking
wines and cooking Cognac). This heading also covers
mixtures of plants or parts of plants of heading 12.11
of a kind used for seasoning sauces.

Besides the products of Chapters 9 and 20 mentioned
above, the heading does not cover:

(a) Extracts and juices of meat, fish or crustaceans,
molluscs or other aquatic invertebrates (heading



khong xuong song khac (nhém 16.03).

(b) Stip va nude xuyt va ché pham dé 1am sup va
nudce xuyt (Nnhém 21.04).

(¢) Cac chat phan huy protein, cht yéu 1a hdn hop
gilra amino axit va natri chloride, dugc st dung nhu
phu gia dé cho thém vao cc ché pham thuc pham
(nhém 21.06).

(d) Men ty phan (nhém 21.06).

(B) BOT MU TAT MIN, BOT MU TAT THO VA
MU TAT PA CHE BIEN

Bot mu tat min va bot mu tat tho thu duoc tir viée
nghién vun rdi riy ky hat mu tat ciia thudc nhom
12.07. Ching c6 thé duge lam tir hat mu tat mau tra‘ing
hoic mau den hodc hon hop cua hai loai d6. Bot mu
tat thugc nhoém nay, bét ké muc dich sir dung, du
trude khi xay hat ¢6 dugc loai chét béo, duoc boc hét
phan vo lua bao ngoai hat hay khong.

Nhom nay ciing bao g6m loai mu tat ché bién gém
bot mu tat min trén voi mot lwong nho cac thanh phan
khac (bot ngti ce, que nghg, tiéu...), hodc dudi dang
bot nhdo gdom c6 hdn hop bot mi tat voi giam, ‘heém
ruou nho hodc ruwgu vang, doi khi c6 thém mudi,
duong, gia vi hodc mét $6 gia vi khac.

Ngodi cdc logi khdc, nhém nay khéng bao gom:
(a) Hat mu tat (nhém 12.07).
(b) Dau mu tat khong bay hoi (nhom 15.14).

() ’Kh‘é déu tr hat mu tat thu duoc sau qua trinh chiét
xuat dau khong bay hoi tir hat mu tat (nhdm 23.06).

(d) Tinh diu mu tat (nhém 33.01).

21.04 - Sdp va nuéc xuyt (broths) va ché phfm} aé
lam sup va nwéc xuyt; cheé pham thye pham dong
nhit.

2104.10 - Stip va nude xuyt (broths) va ché pham dé
lam stp va nude xuyt

2104.20 - Ché phdm thyc pham ddng nhat

(A) SUP VA NUGC XUYT (BROTHS) VA CHE
PHAM PE LAM SUP VA NUOC XUYT

Muc nay bao gdm:

(1) Cac ché pham dé lam sup hodc nude xuyt chi can
thém nudc, sira, ...

(2) Stp va nude xuyt ché bién an sn sau khi ham
nong.

Céc san pham nay chu yéu 1a tir cac san pham thuc
vt (rau, bot, tinh bot, tinh bot sin, pasta, gao, chiét
xudt thue vat,...), thit, chiét xuét cua thit, chét béo, c4,
dong vat giap xac, dong vat than mém hodc dong vét
thuy sinh khong xuong song khac, peptone, amino
axit hodc chlet Xuit men. Chung cling c6 thé chira
mot ty 1¢ mudi dang Kké.

Cac san phédm nay thuong c6 dang vién, banh, hinh
khoi 1ap phuong hodc dang bot hoac dang long.

16.03).

(b) Soups and broths and preparations therefor
(heading 21.04).

(c) Protein hydrolysates, consisting mainly of a
mixture of amino-acids and sodium chloride, used as
additives in food preparations (heading 21.06).

(d) Autolysed yeast (heading 21.06).

(B) MUSTARD FLOUR AND MEAL AND
PREPARED MUSTARD

Mustard flour and meal are obtained by grinding and
sifting mustard seed of heading 12.07. They may be
made from white or black mustard seeds or from a
mixture of the two varieties. They remain in the
heading whether or not the seeds were defatted or the
seed coats removed before grinding, and irrespective
of their intended use.

The heading also covers prepared mustard consisting
of mustard flour mixed with small quantities of other
ingredients (cereal flour, turmeric, cinnamon, pepper,
etc.), or of a paste composed of a mixture of mustard
flour with vinegar, grape must or wine, to which salt,
sugar, spices or other condiments may be added.

This heading excludes, inter alia:
(a) Mustard seeds (heading 12.07).
(b) Fixed mustard oil (heading 15.14).

(c) Mustard-seed oilcake, i.e., the product remaining
after the fixed oil has been extracted from mustard
seeds (heading 23.06).

(d) Essential oil of mustard (heading 33.01).

21.04 - Soups and broths and preparations
therefor; homogenised composite food
preparations.

2104.10 - Soups and broths and preparations therefor

2104.20 - Homogenised composite food preparations

(A) SOUPS AND BROTHS AND
PREPARATIONS THEREFOR

This category includes:

(1) Preparations for soups or broths requiring only the
addition of water, milk. etc.

(2) Soups and broths ready for consumption after
heating.

These products are generally based on vegetable
products (vegetables, flour, starches, tapioca, pasta,
rice, plant extracts, etc.), meat, meat extracts, fat, fish,
crustaceans, molluscs or other aquatic invertebrates,
peptones, amino-acids or yeast extract. They may also
contain a considerable proportion of salt.

They are generally put up as tablets, cakes, cubes, or
in powder or liquid form.



(B) CHE PHAM THUC PHAM PONG NHAT

Phu hop v&i n6i dung Chu giai 3 cua Chuong nay, cac
ché pham thuc pham dong nhat ciia nhom nay 1 hon
hop min dong nhét ctia hai hay nhiéu thanh phan co
ban nhu: thit, ¢4, rau hodc qua dugc dung lam thyc
phém cho tré so sinh hodc tré nho hoac cho cac muc
dich an kiéng, duoc dong gbi dé ban 1é véi trong
luong tinh khong qua 250g. Ngoai nhimg thanh phéan
co ban trén, cac ché pham ciing c¢6 thé chira thém mot
luong nho cac chat nhu: pho mét, long do trimg, tinh
bot, dextrin, mudi hodc vitamin nhém dé dap mg cac
muc dich in kiéng (ché d6 an can bang), hodc dé lam
bot canh, dé bao quan hoac cho cac myc dich khac.
Céc ché pham nay ciing c6 thé chira cac manh nho
nhin thiy duoc cia cic thanh phan nhung véi diéu
kién cac manh nho nay chi chiém ti 1& nho, c6 nghia
la khong 1am thay d6i dac tinh ciia san pham 1a cac
ché phim ddng nhét nay.

Céc ché pham thyc pham dong nhét thuong duogc
dung lam thuc phém cho tré so sinh hodc tré nho, cé
dang bot nhdo min véi d dac khac nhau, phu hgp cho
viéc an truc tiép hodc lam nong trude khi an. Ching
thuong dugc dung trong lo hodc hop kin khi va
thuong co lugng twong duong voi mot bita an day du.

Nhoém nay khéng bao gom cac ché phiam thyc phim
ddng nhat (trir loai dugc dong dé ban 18) dugc ding
lam thuc phém cho tré so sinh hoac tré nho hoac cho
cac muc dich an kiéng, hoac dugc dong goi vdi trong
lugng tinh trén 250g. Nhom nay ciing loai triv cAc
ché pham gdm mét thanh phan co ban nhu thit, phy
pham dang thit sau giét mo, ca, rau hodc qua (thuong
thudc Chuwong 16 hoic 20), chira hay khong chira
lwong nho ciia bat ky thanh phan khac dé lam bot
canh, bao quan hodc cho cac muyc dich khéc.

Nhoém nay ciing khéng bao gom:

(a) Hon hop rau kho (rau thap cdm thai quan co), &
dang bot hay khong ¢ dang bot (nhom 07.12).

(b) Bot, bot tho, bot min cia rau dau kho (nhém
11.06).

(c) Chiét xuét va nude ép cua thit, cd... va cdc san
pham khéac cua Chwong 16.

(d) Cac ché pham thuc pham c6 chira cacao (thuong
thudéc nhém 18.06 hoac 19.01).

(e) Rau duoc bdo quan thude nhom 20.04 hoac 20.05
gom hon hop cdc loai rau (julienne, salads, ...), thdm
chi d6i khi dugc str dung dé che bien stp.

(f) Men tu phan (nhém 21.06).

21.05 - Kem lanh va san phfim an dwgc twong tw
khic, ¢6 hoidc khéng chira ca cao..

Nhoém nay bao gom céc loai kem lanh thuong duoc
ché bién véi thanh ph?m co ban 1a sita hoac kem, va
kem an dugc khac (thi du: sherbet (kem 1am tir nude
qua va doi khi c6 thém rugu mui), kem que), cd chua

(B) HOMOGENISED COMPOSITE FOOD
PREPARATIONS

In accordance with Note 3 to this Chapter, the
homogenised composite food preparations of this
heading are those which consist of a finely
homogenised mixture of two or more basic ingredients
such as meat, fish, vegetables or fruit, 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. Besides the basic
ingredients, these preparations may contain small
quantities of substances such as cheese, egg yolk,
starch, dextrin, salt or vitamins, which are added either
for dietetic purposes (balanced diet), or for seasoning,
preservation or for other purposes. They may also
contain visible pieces of ingredients, provided that
such pieces are present only in small quantities, i.e.,
that they do not alter the character of the products as
homogenised preparations.

Homogenised composite food preparations are
generally used as food suitable for infants or young
children and take the form of a smooth paste, of
varying consistency, suitable for consumption either
directly or after re-heating. They are usually put up in
airtight jars or cans in a quantity generally
corresponding to one whole meal.

The heading excludes homogenised composite food
preparations which are put up otherwise than for retail
sale as food suitable for infants or young children or
for dietetic purposes, or in containers of a net weight
content exceeding 250 g. It also excludes preparations
of this kind which consist of one basic ingredient such
as meat, meat offal, fish, vegetable or fruit (generally
Chapter 16 or 20), whether or not containing small
quantities of any ingredients added for seasoning,
preservation or for other purposes.

The heading also excludes:

(a) Mixtures of dried vegetables (julienne), whether or
not in powder form (heading 07.12).

(b) Flour, meal and powder of dried leguminous
vegetables (heading 11.06).

(c) Extracts and juices of meat, fish, etc. and other
products of Chapter 16.

(d) Food preparations containing cocoa (generally
heading 18.06 or 19.01)

(e) Preserved vegetables of heading 20.04 or 20.05,
including mixtures of vegetables (julienne, salads,
etc.), even if sometimes used for the preparation of
soups.

(f) Autolysed yeast (heading 21.06).

21.05 - Ice cream and other edible ice, whether or
not containing cocoa.

This heading covers ice cream, which is usually
prepared with a basis of milk or cream, and other
edible ice (e.g., sherbet, iced lollipops), whether or not
containing cocoa in any proportion. However, the



hodc khéng chira ca cao véi ti 1¢ bat ky. Tuy nhién,
nhém nay khéng bao gom hdn hop va cac thanh
phan co ban dé 1am kem lanh. Céc san phdm nay s&
dugc phan loai tuy theo thanh phan co ban chira trong
san pham (thi dy: nhém 18.06, 19.01 hodc 21.06).

21.06 - Cac ché pham thyc phidm chwa dwoc chi
ti€t hoac ghi é noi khac.

2106.10 - Protein c¢6 dic va chat protein dugc lam ran
(textured protein substances)

2106.90 - Loai khac

Nhom nay bao gdbm cac ché pham sau (véi diéu kién
ching chwa thudc cac nhom khac trong Danh
muc):

(A) Cac ché pham duogc ding 1am thirc an cho ngudi,
c6 thé an ngay dugc hodc phai qua ché bién (nhu nau
chin, hoa tan hodc dun s6i trong nudc, sira...).

(B) Cac ché pham bao gdm toan bd hodc mét phan 1a
thuc pham, dugc ding dé ché bién d6 ubng hoac ché
phém thyc pham cho ngudi. Nhém nay bao gdm cac
ché pham chira hon hop mot s6 chit hoa hoc (axit hiru
co, mudi canxi...) v6i thue pham (bot, duong, stra
bot,...), duoc sir dung 1am thanh phan cua ché pham
thuc pham hodc hodc dé nang cao mot s tinh chét (vé
hinh thirc, bao quan chét lwong...) (xem Chu giai
Téng quat Chuong 38).

Tuy nhién, nhém nay khéng bao gdm cac ché pham
enzyme c6 chira thyc pham (vi du: cac san pham
dung lam mém thit €6 chira mot enzyme phén giai
protein c6 dextrose bd sung hodc mét sé thyc pham
khac). Cac ché pham nay thuéc nhém 35.07 véi diéu
kién chung chua thudc cac nhom khac trong Danh
muc.

Nhoém nay co thé ké dén:

(1) Cac loai ’b(f)t gié lam kem, thach, kem lanh, dn duoc
hodc cac ché pham tuong tu, c6 hoac khong dugc lam
ngot.

Cac loai bot tir bot min, bot tho, tinh bot, chiét xuét
malt hodc tir cac san pham ctia cac nhom tir 04.01 dén
04.04, c6 hodc khong cho thém ca cao, thuoc nhém
18.06 hodc 19.01 tuy theo ham lugng ca cao (xem
Chu giai Téng quat Chuong 19). Céc loai bot khac co
chtra ca cao thuoc nhom 18.06. Con cac loai bdt cod
dic tinh ciia duong da pha huong liéu hodc chat mau
dung dé 1am ngot, tuy theo loai, thuéc nhém 17.01
hodc 17.02.

(2) Bot da pha huong lidu dé ché bién db udng, co
hoic khéng c6 duong, c6 thanh phan co ban 1a
bicarbonate natri va glycyrhizin hodc chiét xuat ciy
cam thao (dugc ban theo tén goi “bot ca cao™).

(3) Cac ché pham tir bo hoic tir cac chat béo hodc dau
khéac thu dugc tir sita va dugce sir dung chu yéu trong
c4c san phdm banh.

(4) Cac loai bot nhao tir duong, c6 thém mot ti 1€
tuong ddi 16n cac chat béo, ddi khi thém sira hodc qua
hach (nut), khong dugc sir dung dé ché bién truc tiép

heading excludes mixes and bases for ice cream which
are classified according to their essential constituents
(e.g., heading 18.06, 19.01 or 21.06).

21.06 - Food preparations not elsewhere specified
or included.

2106.10 - Protein concentrates and textured protein
substances

2106.90 - Other

Provided that they are not covered by any other
heading of the Nomenclature, this heading covers:

(A) Preparations for use, either directly or after
processing (such as cooking, dissolving or boiling in
water, milk, etc.), for human consumption.

(B) Preparations consisting wholly or partly of
foodstuffs, used in the making of beverages or food
preparations for human consumption. The heading
includes preparations consisting of mixtures of
chemicals (organic acids, calcium salts, etc.) with
foodstuffs (flour, sugar, milk powder, etc.), for
incorporation in food preparations either as ingredients
or to improve some of their characteristics
(appearance, keeping qualities, etc.) (see the General
Explanatory Note to Chapter 38).

However, the heading does not cover enzymatic
preparations containing foodstuffs (e.g., meat
tenderisers consisting of a proteolytic enzyme with
added dextrose or other foodstuffs). Such preparations
fall in heading 35.07 provided that they are not
covered by a more specific heading in the
Nomenclature.

The heading includes, inter alia:

(1) Powders for table creams, jellies, ice creams or
similar preparations, whether or not sweetened.

Powders based on flour, meal, starch, malt extract or
goods of headings 04.01 to 04.04, whether or not
containing added cocoa, fall in heading 18.06 or 19.01
according to their cocoa content (see the General
Explanatory Note to Chapter 19). The other powders
are classified in heading 18.06 if they contain cocoa.
Powders which have the character of flavoured or
coloured sugars used as sweetener fall in heading
17.01 or 17.02 as the case may be.

(2) Flavouring powders for making beverages,
whether or not sweetened, with a basis of sodium
bicarbonate and glycyrrhizin or liquorice extract (sold
as “Cocoa-powder”).

(3) Preparations based on butter or other fats or oils
derived from milk and used, e.g., in bakers’ wares.

(4) Pastes based on sugar, containing added fat in a
relatively large proportion and, sometimes, milk or
nuts, not suitable for transformation directly into sugar



keo duong ma duge dung dé pht va boc,... cho cac
san pham sdcola, cac loai banh quy trang tri, banh mi
nhoi nhan, banh nudng (cake),...

(5) Mat ong ty nhién duoc 1am gidu bang sira ong
chua.

(6) Céc chat thuy phan tir protein chu yéu 1a hdn hop
gilra amino axit va chloride natri, dugc st dung trong
cac ché pham thuc pham (vi du, dé lam hwong liéu);
protein ¢ dac thu duoc tur bot dau twong da dugc khir
chat béo bang cach loai bo bét mot s6 thanh phan cua
bot, dugc ding lam gidu protein cho cac ché phim
thuc phém; bot dau tuong va mot s6 chat protein
khéc, da duoc tao két cAu. Tuy nhién, nhom nay
khéng bao gém bot dau twong da dugc khir chat béo
nhung khéng dugc tao két cau, thich hop hay khong
thich hgp 1am thirc dn cho nguoi (nhém 23.04) va
protein biét 1ap (nhom 35.04).

(7) Céc ché pham ¢6 hoic khong co con (khéng dya
trén cac chat thom) loai dugce sir dung dé san xuét cac
loai d6 udng c6 hodc khong c6 con. Cac ché pham
nay thu duoc béng cach pha tron chiét xuét thuc vat
thudc nhom 13.02 véi mot s6 chat nhu: axit lactic,
axit tartaric, axit citric, axit phosphoric, cac chit bao
quan, cac chét lam bong, nudc qua,... Cac ché phém
nay co chtra (toan bd hodc mot phan) thanh phan
huong vi mang lai déc trung cho mot loai dd uéng
nao d6. Vi thé, dd udng thuong c6 thé thu dugc bang
cach don gian 1a hoa tan ché pham d6 vao nudc, ruou
vang hodc ¢0n, thém hoac khong thém, vi du: duong
hoic khi carbon dioxide. Mot s trong cac ché pham
trén duoc ché bién riéng dé sir dung trong gia dinh;
chung ciing dugc sir dung rong rai trong cong nghiép
dé tranh viéc van chuyén mét cach vo ich mot lugng
16n nudc, con,... Nhu di trinh bay, cac ché phdm nay
khong str dung nhu d6 ubng va vi vy c6 thé duoc
phan biét vi cac loai d6 udng thudc Chwong 22.

Nhom nay khéng bao gbm cac ché phim duoc dung
dé san xuat do uong, dua trén mot hodc mat so chat
thom (nhém 33.02).

(8) Céc loai vién nén an dugc voi thanh phan co ban
1a huong liéu tu nhién hay nhan tao (vi du: vanillin).

(9) Cac loai keo, cac loai gobm va céc san phém tuong
tur (cht yéu cho nguoi bi bénh tiéu dudng) co chira
cac chét 1am ngot tong hop (vi du: sorbitol) thay cho
duong.

(10) Cac ché pham (vi du: dang vién nén) gom c6
saccharrin va mot loai thye pham nhu lactoza, dugc
su dung dé lam ngot.

(11) Men ty phéan va chiét xuat men khac, nhimg san
phim thu dwoc tir qué trinh thuy phan men. Cac san
phim nay khong thé 1am nay sinh qua trinh 1én men
dugc va chung ¢ chira mét ham luong 16n protein.
Chung chu yéu duoc sir dung trong cong nghiép thuc
phiam (vi du: dé ché bién mot s6 gia vi).

(12) Cac ché pham dé ché bién nudc chanh hoic db
uong khac, gom co, vi du:

- xir6 da uép huong hoac pha mau, 1a nhiing dung

confectionery but used as fillings, etc., for chocolates,
fancy biscuits, pies, cakes, etc.

(5) Natural honey enriched with bees’ royal jelly.

(6) Protein hydrolysates consisting mainly of a
mixture of amino-acids and sodium chloride, used in
food preparations (e.g., for flavouring); protein
concentrates obtained by the elimination of certain
constituents of defatted soya-bean flour, used for
protein-enrichment of food preparations; soya-bean
flour and other protein substances, textured. However,
the heading excludes non-textured defatted soya-bean
flour, whether or not fit for human consumption
(heading 23.04) and protein isolates (heading 35.04).

(7) Non-alcoholic or alcoholic preparations (not based
on odoriferous substances) of a kind used in the
manufacture of various non-alcoholic or alcoholic
beverages. These preparations can be obtained by
compounding vegetable extracts of heading 13.02 with
lactic acid, tartaric acid, citric acid, phosphoric acid,
preserving agents, foaming agents, fruit juices, etc.
The preparations contain (in whole or in part) the
flavouring ingredients which characterize a particular
beverage. As a result, the beverage in question can
usually be obtained simply by diluting the preparation
with water, wine or alcohol, with or without the
addition, for example, of sugar or carbon dioxide gas.
Some of these products are specially prepared for
domestic use; they are also widely used in industry in
order to avoid the unnecessary transport of large
quantities of water, alcohol, etc. As presented, these
preparations are not intended for consumption as
beverages and thus can be distinguished from the
beverages of Chapter 22.

The heading excludes preparations of a kind used for
the manufacture of beverages, based on one or more
odoriferous substances (heading 33.02).

(8) Edible tablets with a basis of natural or artificial
perfumes (e.g., vanillin).

(9) Sweets, gums and the like (for diabetics, in
particular) containing synthetic sweetening agents
(e.g., sorbitol) instead of sugar.

(10) Preparations (e.g., tablets) consisting of saccharin
and a foodstuff, such as lactose, used for sweetening
purposes.

(11) Autolysed yeast and other yeast extracts, products
obtained by the hydrolysis of yeast. These products
cannot provoke fermentation and they have a high
protein value. They are used mainly in the food
industry (e.g., for the preparation of certain
seasonings).

(12) Preparations for the manufacture of lemonades or
other beverages, consisting, for example, of:

- flavoured or coloured syrups, being sugar solutions



dich duong va c6 pha thém mot s6 chét tu nhién hodc
nhan tao dé tao cho dung dich c6 huong vi cia, vi du:
mot s6 loai qua, cay (phiic bon tir, phic bon den,
chanh, bac ha...), c6 hodc khéng pha thém axit citric
va chat bao quan;

- Xird dwoc pha thém huong liéu tir mot ché pham
tong hop thudc nhom nay (xem doan (7)) & trén), dic
biét chira chiét xuét tir cola va axit citric dugc tao
mau bang dudng caramen, hodc axit citric va tinh dau
qua (vi du: chanh hodc cam);

- xird dugc pha huong li¢u nudc ép trai cay hoac
nude ép qua hach (nut) da dugc bién ddi bang cach bd
sung thém mot sb thanh phan (axit citric, tinh dau cia
trai cdy,...) voi mot lwong sao cho sy can bang cua
cac thanh phan trong nudc ép trai cay hodc qua hach
tim thay trong nudc ép tu nhién rd rang bi pha vd;

- nudc ép qua co dac c¢6 thém axit citric (véi mat ti 1¢
tong ham luong axit 16n hon nhiéu so véi nude ép tu
nhién), tinh dau qua, chat lam ngot tong hop....

Céc ché pham nay sau khi dugc hoa tan vao nudc
hodc dugc xt 1y thém, dugc st dung lam dd uéng.
Mot s6 ché pham cuia loai nay dugc ding dé b sung
vao cac ché pham thuc pham khac.

(13) Céc hdn hop chiét xuét tir sim véi mot s6 chat
khac (thi du: lactoza hodc glucoza) dugc dung dé ché
bién "tra" sdm hay d6 uong c6 sam.

(14) Cac san pham bao gdm hdn hop giita mét s6 loai
cay hodc cc phan cua cdy (ké ca hat hodc qua) cta
cac loai khac nhau hodc bao gdm mét sb loai cay
hoic cac phan cta cay (ké ca hat hodc qua) clia mot
hodc nhiéu loai khac nhau v&i mot sd chit khac nhu
mot hodc nhiéu loai chiét xut tur cay, khong sir dung
lam thye phim duoc ngay nhung 14 nhimg loai duoc
sir dung dé ché bién mot sb loai dich thao duge hodc
tra thao dugc, (vi dy, nhiing loai co6 tinh nang nhuan
trang, xd, thude loi tiéu hodc téng hoi), ké ca loai
duoc cho 1a c6 thé 1am diu mot s6 ching dau hoac
gitip cho co thé khoé manh va dé& chiu.

Tuy nhién nhém nay khéng bao gém cac san pham
pha tron c6 dinh lwong cua hoat chat dung dé phong
hoidc chira mot loai bénh cu thé (nhém 30.03 hozc
30.04).

Ciing loai trir khoi nhom nay 1a cac san pham thudc
nhom 08.13 hoiac Chwong 9.

(15) Cac hdn hop bao gdm cay, cac thanh phan cua
cdy, hat hodc qua (nguyén dang, cit miéng, xay,
nghién vun hodc thanh bot) cia cac loai thude cac
Chuong khac nhau (thi dy: cac Chuong 7, 9, 11, 12)
hodc nhiéu loai khac nhau ciia nhém 12.11, khong
duogc ding dé in ngay ma dé tao huong lidu cho dd
udng hodc dé ché cac chiét xuit dung trong san xut
dd ubng.

Tuy nhién, cac san pheflm cua loai ndy mang ddc tinh
co ban cua cac san pham thudc Chuong 9 thi bi loai
trir (Chwong 9).

(16) Céc ché pham c6 tén goi 1a: thyc phdm bao vé

with natural or artificial substances added to give them
the flavour of, for example, certain fruits or plants
(raspberry, blackcurrant, lemon, mint, etc.), whether or
not containing added citric acid and preservatives;

- syrup flavoured with an added compound preparation
of this heading (see paragraph (7) above) containing,
in particular, either cola essence and citric acid,
coloured with caramelised sugar, or citric acid and
essential oils of fruit (e.g., lemon or orange);

- syrup flavoured with fruit or nut juices which have
been modified by the addition of constituents (citric
acid, essential oil extracted from the fruit, etc.) in such
quantities that the balance of the fruit or nut juice
constituents as found in the natural juice is clearly
upset;

- concentrated fruit juice with the addition of citric
acid (in such a proportion that the total acid content is
appreciably greater than that of the natural juice),
essential oils of fruit, synthetic sweetening agents, etc.

Such preparations are intended to be consumed as
beverages after simple dilution with water or after
further treatment. Certain preparations of this kind are
intended for adding to other food preparations.

(13) Mixtures of ginseng extract with other ingredients
(e.g., lactose or glucose) used for the preparation of
ginseng “tea” or beverage.

(14) 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., those having laxative, purgative,
diuretic or carminative properties), including products
which are claimed to offer relief from ailments or
contribute to general health and well-being.

The heading excludes products where an infusion
constitutes a therapeutic or prophylactic dose of an
active ingredient specific to a particular ailment
(heading 30.03 or 30.04).

The heading also excludes such products classifiable
in heading 08.13 or Chapter 9.

(15) 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) or of different species falling in heading 12.11, not
consumed as such, but of a kind used either directly
for flavouring beverages or for preparing extracts for
the manufacture of beverages.

However, products of this type whose essential
character is given by their content of species falling
within Chapter 9 are excluded (Chapter 9).

(16) Preparations, often referred to as food



suc khoée (food supplements hodc dietary
supplements), bao gém, hodc, mot hodc nhiéu
vitamin, khoang chat, axit amin, chat c6 dic, chat
chiét xuét, chat phan 1ap hogc cdc chét twong tw ¢6
trong thuc pham hoic loai t.(y)ng hop cua cac chét do,
dugc dong goi nhu thuc pham bd sung cho ché do an
udng binh thudng. Nhém nay bao gdm cac san phdm
nhu vay c6 hoac khong chira chét lam ngot, chat mau,
huong li¢u, chét tao mui, chat mang, chat don, chat én
dinh hoic cac chit h trg k¥ thuat khac. Nhimg san
pham nhu vay thuong duoc dong goi trong bao bi co
chi dan cho thiy chung giit sirc khoe noi chung, cai
thién thanh tich thé thao, ngan ngtra sy thiéu hut dinh
dudng hodc diéu chinh cac mirc dinh dudng dudi
chuan.

Céc ché pham nay khoéng chira du luong thanh phan
hoat tinh dé mang lai hiéu qua diéu trj hodc phong
ngura cac bénh tat trir tinh trang thiéu hut dinh duong
lién quan. Céc ché pham khac c6 lugng thanh phan
hoat tinh du dé mang lai tac dung diéu tri hoac phong
ngtra mdt can bénh cu thé bi loai trir (nh6m 30.03
hodic 30.04).

(17) Cac ché phém 0 dang hat hoac bot g6m duong,
huong liéu hodc chit mau (viduy chiét xuét thuc vat
hodc mot sb loai qua hodac cay nhu cam, phuc bdn
den, ...), chét chéng oxy hoéa (vi du axit ascorbic hodc
axit citric hodc ca hai), cac chét bao quan,..., loai
dugc sir dung dé ché bién do udng. Tuy nhién, cac
ché pham c6 dic tinh ciia duong thuée nhém 17.01
hoac 17.02, tuy truwong hop.

Nhoém nay ciing khéng bao gom:

(a) Cac ché pham duoc ché bién tir qua, qua hach
(nut) hoac cac phﬁn an dugc cla cay thugc nhom
20.08, v6i didu kién 1a ddc tinh co ban cua cac ché
pham duoc tao boi qua, qua hach (nut) hodc cac phan
an dugc cua ciy khac (nhém 20.08).

(b) Vi sinh vét thuoc nhoém 21.02 dwoge dong goi nhu
thyc pham bao vé sttc khoe (food supplements) dung
cho nguoi (Nnhém 21.02).

(c) Cac 9hé phidm c6 chira ca cao, duoc déng goi nhu
thue pham bao vé stric khoe thich hop dé sir dung cho
nguoi (nhém 18.06).

(d) Keo cao su c6 chira nicotin (nhém 24.04).

Chuong 22
Do udng, rugu va gidm
Chu giai.
1.- Chwong nay khong bao gom:

(a) Céc san phim cua Chuong nay (trur cac san phﬁm
ciia nhom 22.09) dugce ché bién cho muc dich nau
nudng va khong phu hgp dé lam do udng (thuong &
nhém 21.03);

(b) Nuéc bién (nhom 25.01);

(c) Nuéc cat hodc nude khir do dan hay cac loai nuréc

supplements or dietary supplements, consisting of, or
based on, one or more vitamins, minerals, amino acids,
concentrates, extracts, isolates or the like of substances
found within foods, or synthetic versions of such
substances, put up as a supplement to the normal diet.
It includes such products whether or not also
containing sweeteners, colours, flavours, odoriferous
substances, carriers, fillers, stabilisers or other
technical aids. Such products are often put up in
packaging with indications that they maintain general
health or well-being, improve athletic performance,
prevent possible nutritional deficiencies or correct sub-
optimal levels of nutrients.

These preparations do not contain a sufficient quantity
of active ingredients to provide therapeutic or
prophylactic effect against diseases or ailments other
than the relevant nutritional deficiencies. Other
preparations with a sufficient quantity of active
ingredient to provide a therapeutic or prophylactic
effect against a specific disease or ailment are
excluded (heading 30.03 or 30.04).

(17) Preparations in the form of granules or powders
consisting of sugar, flavouring or colouring matter
(e.g., plant extracts or certain fruits or plants such as
orange, blackcurrant, etc.), antioxidants (e.g., ascorbic
acid or citric acid or both), preserving agents, etc., of a
kind used for making beverages. However,
preparations which have the character of sugar fall in
heading 17.01 or 17.02, as the case may be.

The heading further excludes:

(a) Preparations made from fruit, nuts or other edible
parts of plants of heading 20.08. provided that the
essential character of the preparations is given by such
fruit, nuts or other edible parts of plants (heading
20.08).

(b) Micro-organisms of heading 21.02 put up as food
supplements for human consumption (heading 21.02).

(c) Preparations containing cocoa, put up as food
supplements for human consumption (heading 18.06).

(d) Chewing gum containing nicotine (heading 24.04).

Chapter 22
Beverages, spirits and vinegar
Notes.
1.- This Chapter does not cover:

(a) Products of this Chapter (other than those of
heading 22.09) prepared for culinary purposes and
thereby rendered unsuitable for consumption as
beverages (generally heading 21.03);

(b) Sea water (heading 25.01);

(c) Distilled or conductivity water or water of similar



