(C) Céc ché pham khic dung trong nha khoa, véi
thanh phan co ban la thach cao (thach cao nung
hodc sunphat canxi).

Nhom nay bao gdbm nhitng ché pham dugc ding trong
nha khoa c6 thanh phan co ban 14 thach cao, thudng
chtra hon 2% chét phu gia tinh theo  trong luong. Chat
phu gia c6 thé 1a dioxit titan, 1a thudc mau trang, tac
nhén tao mau, kieselguhr, dextrin va nhya melamin.
Chung ciing chira chat tang toc hodc trc ché.

Céc san pham nhu vy dung trong nha khoa thudng
chira 25% trd 1én tinh theo trong luong a-canxi
sulphat hemihydrat hodc gan nhu toan bd a-canxi
sulphat hemihydrat, 1a dang khong ton tai trong tur
nhién va thu dugc tir san xuat vi dy, bang cach
dehydrat héa thach cao trAm tich vi ham lwong cao
dihydrat sulphat canxi.

Céc san pham nay dugc sir dung lam khuén rang, lam
mau ring, lam khudn hodc ding cho viéc khac trong
nha khoa va dugc phan loai trong nhém nay khong
tinh dén dang da dua ra.

Can luu ¥ rang khong nham 14n cac ché pham nay voi
thach cao ma chi co chira mét lugng nho chat tang toc
hodc chét trc ché (nhdm 25.20).

Nhom nay khéng bao gdm xi ming han ring va cac
chat han rang khac (nhom 30.06).

Chuong 35

Cic chit chira albumin; cac dang tinh bot bién
tinh; keo ho; enzym

Chu giai.
1.- Chwong nay khong bao gom:
(@) Men (nhém 21.02);

(b) Cac ‘phén phan doan cua mau (trir albumin mau
chua dicu ché dung cho phong bénh hodc chira bénh),
thudc hodc cac san pham khac thudc Chuong 30;

(c) Cac ché pham chtra enzym dung trong qua trinh
tién thudc da (nhém 32.02);

(d) Céc ché pham dfmg»dé ngam hodc rira c¢6 chira
enzym hodc cac san pham khac thudc Chuong 34;

(e) Cac loai protein da lam cung (nhom 39.13); hodc

(f) Céc san phdm gelatin thudc nganh cong nghiép in
(Chuong 49).

2.- Theo muc dich cua nhom 35.05, khai niém
"dextrin" chi cac san pham tinh bot da phan giai voi
ham luong dudng kh, tinh theo ham lugng chat kho
dextroza, khéng qué 10%.

Céac san phém nhu vdy c6 ham lugng duong khur trén
10% s€ thudc nhom 17.02.

35.01- Casein, cic mudi ciia casein va cac din xuit
casein khac; keo casein.

3501.10 - Casein
3501.90 - Loai khac

(C) Other preparations for use in dentistry, with a
basis of plaster (of calcined gypsum or calcium
sulphate).

This heading includes preparations for use in dentistry
with a basis of plaster, usually containing more than 2%
of additives by weight. Possible additives are titanium
dioxide as a white pigment, colouring agents,
kieselguhr, dextrins and melamine resin. They also
contain setting accelerators or retarders.

Such products for use in dentistry generally contain
25% or more by weight of a-calcium sulphate
hemihydrate or almost exclusively a-calcium sulphate
hemihydrate, a form that does not occur naturally and
that can be produced, e.g., by dehydration of gypsum
deposits with a high calcium sulphate dihydrate content.

The products are used for taking dental impressions, for
making models or for other dental uses and are
classified here regardless of form or presentation.

Such preparations should not be confused with the
plasters which contain small quantities of accelerators
or retarders only (heading 25.20).

The heading excludes dental cements and other dental
fillings (heading 30.06).

Chapter 35

Albuminoidal substances; modified starches; glues;
enzymes

Notes.
1.- This Chapter does not cover:
(a) Yeasts (heading 21.02);

(b) Blood fractions (other than blood albumin not
prepared for therapeutic or prophylactic uses),
medicaments or other products of Chapter 30;

(c) Enzymatic preparations for pre-tanning (heading
32.02);

(d) Enzymatic soaking or washing preparations or other
products of Chapter 34;

(e) Hardened proteins (heading 39.13); or

(f) Gelatin products of the printing industry (Chapter
49).

2.- For the purposes of heading 35.05, the term
“dextrins” means starch degradation products with a
reducing sugar content, expressed as dextrose on the dry
substance, not exceeding 10%.

Such products with a reducing sugar content exceeding
10 % fall in heading 17.02.

35.01- Casein, caseinates and other casein
derivatives; casein glues.

3501.10 - Casein
3501.90 - Other



(A) Casein va cic din xuit casein.

(1) Casein la thanh phan protein chinh c6 trong sira.
Chat nay lay tir sita gay bang su két tia (déng cuc),
thuong cung vai axit hodc men dich vi (rennet).
Nhom nay bao gdm nhiéu loai casein khac nhau ma
khac nhau theo phuwong phap dong cuc, nhu axit
casein, caseinogen va casein rennet (paracasein).

Casein thuong 1a bot thé mau trang vang nhat, tan
trong kiém nhung khong tan trong nudc. Chat nay
thuong dugc dung chu yeu trong viée ché bién keo ho,
son hodc mau keo, dung dé trang gidy, va trong viéc
san xudt plastic casein (casein dugc lam cimg), soi
nhén tao, cac san phém duoc phém hodc an kiéng.

(2) Caseinate (mubi cua casein) bao gdm natri va
mudi amoni dugc coi nhu "casein hoa tan"; cac loai
mubi nay thuong duoc st dung dé tao ra cac san
pham thuc phdm cb dic va duge pham. Canxi
caseinate dugc dung trong viéc ché bién thuc pham
hodc nhu 14 chit keo hd, theo nhu dic tinh cta nd

(3) Céc din xuit khac ciia casein bao gém, dac biét
la casein duoc clo hoa, casein da dugc brom hoa,
casein dugc 16t hoa va casein tannate. Ching dugc
dung trong nganh dugc.

(B) Keo hd casein.

Nhimg loai keo nay bao gom calcium caseinate (xem
Chu giai vé caseinate ¢ trén), hodc bao gom hon hop
casein va da phan thém vao, vi du, mét lugng nho
borac hodc amoni clorua. Cac chat nay thuong ¢ dang
bot.

Nhom nay khong bao gém‘

(a) Mu01 casein ctia kim loai quy (nhdm 28.43) hoac
mudi casein ctia cAc nhém 28.44 dén 28.46 va 28.52.

(b) Céc chat mé ta khong chinh xac nhu "casein thuc
vat" (nhém 35.04).

(c) Keo h casein dong goi dé ban 1¢, 6 trong luong
tinh khéng qua 1 kg (nhdm 35.06).

(d) Casein da lam cing (nhém 39.13).

35.02- Albumin (ké ca cac chit ¢b dic ciia hai hodc
nhieu whey protein, chira trén 80% whey protein

tinh theo trong hrong khd), cac mudi ciia albumin
va cac dan xuat albumin khac.

- Albumin tring:
3502.11 - - ba lam kho
3502.19 - - Loai khéac

3502.20 - Albumin sita, ké ca céc chét co dic cia hai
hodc nhiéu whey protein

3502.90 - Loai khac

(1) Albumin 1a protein dong vat hodc thyce vat.
Protein dong vt thi quan trong hon va bao gom long
trang trimg (ovalbumin), albumin mau (albumin huyét
thanh), albumin stra (lactalbumin) va albumin ca.
Khong gidng nhu casein, chtng c6 thé tan trong nuéc

(A) Casein and casein derivatives.

(1) Casein is the main protein constituent of milk, it is
obtained from skimmed milk by precipitation
(curdling), generally with acids or rennet. The heading
covers various types of casein which differ according to
the method of curdling, e.g., acid casein, caseinogen and
rennet casein (paracasein).

Casein is usually a yellowish-white granular powder,
soluble in alkalis but not in water. It is used mainly in
the preparation of glues, paints or distempers, for the
coating of papers, and in the manufacture of casein
plastics (hardened casein), man-made fibres, dietary or
pharmaceutical products.

(2) Caseinates (salts of casein) include the sodium and
ammonium salts known as “soluble caseins”; these salts
are normally used to prepare concentrated foods and
pharmaceutical products. Calcium caseinate is used in
the preparation of foodstuffs or as a glue, according to
its character.

(3) Other casein derivatives include, in particular,
chlorinated casein, brominated casein, iodised casein
and casein tannate. They are used in pharmacy.

(B) Casein glues.

These consist of calcium caseinate (see Note on
caseinates above), or of mixtures of casein and chalk
with the addition of, for example, small quantities of
borax or ammonium chloride. They are usually in the
form of powders.

The heading does not include:

(a) Precious metal caseinates (heading 28.43) or
caseinates of headings 28.44 to 28.46 and 28.52.

(b) Products incorrectly described as “vegetable casein”
(heading 35.04).

(c) Casein glues put up for retail sale, not exceeding a
net weight of 1 kg (heading 35.06).

(d) Hardened casein (heading 39.13).

35.02- Albumins (including concentrates of two or
more whey proteins, containing by weight more than
80% whey proteins, calculated on the dry matter),
albuminates and other albumin derivatives.

- Egg albumin:
3502.11 - - Dried
3502.19 - - Other

3502.20 - Milk albumin, including concentrates of two
or more whey proteins

3502.90 - Other

(1) Albumins are animal or vegetable proteins. The
former are the more important and include egg white
(ovalbumin), blood albumin (serum albumin), milk
albumin (lactalbumin) and fish albumin. Unlike casein,
they are soluble in water as well as in alkalis and the
solutions coagulate on heating.



ciing nhu tan trong kiém va cac dung dich nay dong
lai dudi sy tac dong cua nhiét do.

Nhom nay ciing bao gdm whey protein ¢ dic ¢6 chira
hai hay nhiéu whey protein va c6 thanh phan whey
protein trén 80% tinh theo trong lwong & thé kho.
Thanh phan whey protein duoc tinh bang cach nhan
ham luong nito véi hé s6 chuyén dbi 6,38. Nhimng
whey protein c6 dac chira whey protein tir 80% trd
xuéng tinh theo trong luong & thé kho, duogc phan loai
vao nhém 04.04.

Albumin thuong ¢ dang dung dich sanh, vay mau
vang trong suot hodc bot vo dinh hinh mau trang, hoi
d6 hodc hoi vang.

Chung thudng duoc ding dé 1am cac san phdm keo
hd, thyc pham, dwoc phém dé hoan thién da thugc, dé
xu ly vai dét hodc gidy (déc biét la gidy anh) dé loc
trong ruou hodc cac do udng khac, vv..

(2) Albuminate (mudi ctia albumin) va cic din
xuét albumin khac, dac biét albuminat sat, albumin
d3 brom hoa, albumin d3 16t hoa va albumin tannate.

Nhom nay ciing loai trir:

(a) Mau kho, d6i khi mo ta khong chinh xac nhu
"albumin mau" (nhém 05.11).

(b) Céc muoi albumin kim loai quy (nhém 28.43)
hodac cac muoi albumin cta cac nhém tir 28.44 dén
28.46 va 28.52.

(c) Albumin méu di diéu qhé dung cho viéc phong
bénh va chita bénh va huyét thanh cho nguoi
(Chwong 30).

35.03- Gelatin (ké ca gelatin & dang tAim hinh chir
nhit (ké ca hinh vudng), da hodc chwra gia cong bé
mit hodc tao mau) va cac din xuét gelatin; keo
diéu ché tir bong bong ca; cac loai keo khac ¢6
ngudn gdc dong vat, trir keo casein thudc nhom
35.01.

Gelatin va cac keo ciia nhom nay la cac chat protein
hoa tan trong nudc thu dugce tir qua trinh xr 1y da
song, xwong sun, xuong, gan hodc cac nguyén liéu
tuong tu tir dong vat, thuong vai nude 4m c6 hoac
khéng c6 thém a xit.

(A) Gelatin kém dinh hon va dugc loc ky hon keo,
tao ra mot nude thach trong véi nude. Chat nay dwoc
dung dé ché bién cac san pham thuc pham, dugc
pham va chat bét sang trén gidy anh, ding dé nudi vi
khuén va de loc bia hodc rugu. Chat nay ciing duoc
dung hd glay hodc vai dét, dung trong cong nghiép in,
dung dé ché tao  plastic (gelatin dugc lam ctmg) va
dung dé san xuét ra hang hoa.

Gelatin thuong ¢ dang tim méng, trong sudt, hau nhu
khong mau va khong mui, nhin c6 cdm giac c6 dang
cua ludi da duogc 1am khd, nhung trong thuong mai n6
cling ¢ dang tAm, phién, mang, manh, bot, vv...

The heading also includes whey protein concentrates
which contain two or more whey proteins and have a
whey protein content of more than 80% by weight,
calculated on the dry matter. The whey protein content
is calculated by multiplying the nitrogen content by a
conversion factor of 6.38. Whey protein concentrates
containing 80% or less by weight of whey proteins,
calculated on the dry matter, are classified in heading
04.04.

Albumins are usually in the form of viscous liquids,
transparent yellow flakes or amorphous white, reddish
or yellowish powders.

They are used in the preparation of glues, foodstuffs,
pharmaceutical products, for leather finishing, for
treating textiles or paper (especially photographic
papers), for clarification of wine or other beverages, etc.

(2) Albuminates (salts of albumin) and other
albumin derivatives, in particular iron albuminate,
brominated albumins, iodised albumins and albumin
tannatc.

This heading also excludes:

(a) Dried blood, sometimes incorrectly described as
“blood albumin” (heading 05.11).

(b) Precious metal albuminates (heading 28.43) or
albuminates of headings 28.44 to 28.46 and 28.52.

(c) Blood albumin prepared for therapeutic or
prophylactic uses and human plasma (Chapter 30).

35.03- Gelatin (including gelatin in rectangular
(including square) sheets, whether or not surface-
worked or coloured) and gelatin derivatives;
isinglass; other glues of animal origin, excluding
casein glues of heading 35.01.

Gelatin and the glues of this heading are water-soluble

protein substances obtained by treating skins, cartilage,
bones, tendons or similar animal materials, usually with
warm water with or without addition of acids.

(A) Gelatin is less glutinous and more refined than
glues, forming a clear jelly with water. It is used in the
preparation of foodstuffs, pharmaceutical products and
photographic emulsions, for bacteriological culture and
for clarifying beers and wines. It is also used for sizing
paper or textiles, in the printing industry, for preparing
plastics (hardened gelatin) and for manufacturing into
articles.

Gelatin is usually in the form of thin, transparent,
almost colourless and odourless sheets still bearing the
impressions of the nets on which it was dried, but it is
also marketed in slabs, plates, sheets. flakes, powders,
etc.



Tam gelatin dugc phan vao nhém nay vai dicu kién
ching & dang hinh chit nhat (ké ca hinh vuong), va da
hodc chua gia cong bé mat hodc nhuém mau (vi du,
duogc rap noi, trang kim loai, dugc in - loai trir buu
thiép c6 gelatin va cac san pham dugc in khac duoc
mo ta trong Chwong 49). Néu duoc cat ngoai hinh
chit nhat hodc hinh vudéng (vi dy, hinh tron dia) chtiing
dugc phan loai vao nhom 96.02. Gelatin khong duge
lam cimg, da duogc tac hoac dtc khuon ciing dugc
phén loai vao nhom 96.02.

(B) Cac dén xuit gelatin bao gdm tannat gelatin va
bromotannat gelatin.

(C) Keo bong bong cé thu dugc tir qua trinh xir 1y co
hoc ctia bong béng cuia mot s6 loai c4, dic biét la ca
tam. Loai nay ton tai & thé rén, thuong & dang mang
mong nira trong sudt. Phan 16n chat nay dugc ding
nhu chit loc bia, rugu hodc dd uéng ¢6 con khac, va
dung trong nganh dugc.

(D) Ciac keo khac ¢é ngudn goc tir ddng vat bao
gdm trong nhom nay 1a cac dang gelatin khong tinh
khiét duoc dung nhu keo. Chiing c¢6 thé chtra nhiing
chét phu gia nhu chét bao quan, thuéc mau hodc chat
diéu chinh d¢ nhét.

Céc loai keo chu yéu la:

(1) Keo xwong, keo da séng, keo diy thin kinh, keo
gan. Nhimng loai keo nay c6 mau tir vang t6i nu nang
mui va thudng 14 cac tim day hon, cimg hon, gion
hon gelatin tho. Chung ciing ¢6 & dang chudi hat,
manh, vv....

(2) Cac loai keo ca (trir keo bong bong ca). Cac loai
keo nay thu dwoc tir tac dong ciia nude nong 1én phé
liéu cta ca (da, xwong sun, xwong, vay ca, vv...), Va
thuong & thé 1ong cia gelatin.

Nhoém nay khéng bao gom:
(a) Keo casein (nhém 35.01).

(b) Keo dong goi dé ban 1¢, voi trong luong tinh
khéng qua 1 kg (nhém 35.06).

(c) Bot nhio dé sao in (thach sao in) véi thanh phan
co ban la gelatin (nhém 38.24).

(d) Gelatin da lam cing (nhom 39.13).

35.04- Pepton va cac din xuét ciia chiing; protein
khac va cac din xuit ciia ching, chwa dwoc chi tiét
hoic ghi ¢ noi khac; bot da song, di hodc chuwa
crom hoa.

Nhoém nay bao gom:
(A) Peptones va cac din xuit ciia chiing.

(1) Peptones 1a cac chit hoa tan thu dugc khi cac
protein dugc hydro hoa hogc chiu phan img cua mot
s6 loai enzyme nhit dinh (pepsin, papain, pancreatin,
vv...). Ching thudng ¢ dang bot trang hodc vang nhat
va, hat 4m tt, ching thudng duge déng trong bao bi
kin khi. Cac Peptone ciing c6 thé ¢ dang hoa tan.
Nhitng loai chinh 13 peptones thit, peptones men,
peptones mau va peptones casein.

Sheets of gelatin are classified in this heading provided
they are in the form of rectangles (including squares),
and whether or not they are surface-worked or coloured
(e.g., embossed, metallised, printed - other than gelatin
postcards and other products printed as described in
Chapter 49). If cut otherwise than in rectangles or
squares (e.g., discs) they are classified in heading
96.02. Moulded or carved unhardened gelatin is also
classified in heading 96.02.

(B) Gelatin derivatives include in particular gelatin
tannate and gelatin bromotannate.

(C) Isinglass is obtained by mechanical treatment of the
air bladders of certain fish, particularly the sturgeon. It
is presented in a solid state, generally in the form of
semi-transparent thin sheets. It is used principally as a
clarifying agent for beer, wine or other alcoholic
beverages, and in pharmacy.

(D) The other glues of animal origin covered by this
heading are the impure forms of gelatin used as glues.
They may contain additives such as preservatives,
pigments or viscosity control agents.

The principal glues are:

(1) Bone glues, hide glues, nerve glues, sinew glues.
These glues are yellow to brown in colour with a strong
odour and are generally in thicker, harder, more brittle
sheets than raw gelatin. They may also be in the form of
beads, flakes, etc.

(2) Fish glues (other than isinglass). These glues are
obtained by the action of hot water on fish waste (skin,
cartilage, bones, fins, etc.), and are usually in a
gelatinous liquid state.

The heading does not cover:
(a) Casein glues (heading 35.01).

(b) Glues put up for retail ale, not exceeding a net
weight of 1 kg (heading 35.06).

(c) Copying pastes (duplicating jellies) with a basis of
gelatin (heading 38.24)

(d) Hardened gelatin (heading 39.13).

35.04- Peptones and their derivatives; other protein
substances and their derivatives, not elsewhere
specified or included; hide powder, whether or not
chromed.

This heading covers:
(A) Peptones and their derivatives.

(1) Peptones are soluble substances obtained when
proteins are hydrolysed or submitted to the action of
certain enzymes (pepsin, papain, pancreatin, etc.). They
are usually white or yellowish powders and, being very
hygroscopic, they are normally packed in airtight
containers. Peptones may also be in solution. The main
varieties are meat peptones, yeast peptones, blood
peptones and casein peptones.



Chung dugce st dung trong dugce pham trong ché
pham thyc pham, ding dé nudi cay vi khuan, vv..

(2) Peptonate 1a cac dan xuit ciia peptones. Ching
duoc st dung chu yeu trong dugc pham; quan trong
nhit la peptonate sat va peptonate mang gan.

(B) Cic chit protein khac va cac din xyz‘it ciia
chdng, khong dugc chi tiet ¢ nhoém cu the hon trong
Danh muc hang hoa, bao gom dac biét la:

(1) Glutelin va prolamin (vi dy, gliadin dugc Chlet
xuét tir laa my hodc lta mach den, va zein chiét xuét
tir ngd), ban chét 1a protein ngii cdc.

(2) Globulin, vi du nhu lactoglobulin va ovoglobulin
(nhung phai xem lai phén loai trir (d) ¢ phan cudi cua
Chu giai Chi ti€t).

(3) Glycinin, protein tir dau tuong.

(4) Keratin thu dugc tir toc, mong, simg, mong gudc,
long vii, vv..

(5) Nucleoproteid, ban chat 1a protein két hop véi
axit nucleic, va cac chit dan xuat cua ching. Cac
nucleoproteid dugc tach ra, vi du, tir men 0 ruou, bia,
va cac mudi cua chung (cua sat, déng, vv...) duoc
dung chii yéu trong nganh dugc.

Tuy nhién, cac nucleoproteid cta thily ngan ding nhu
mo ta trong Nhom 28.52 thi bi loai tri.

(6) Protein tach biét thu dugc tir qua trinh chiét xuit

cac chét thuc vat (vi dy, bot dau nanh da rut chét béo)

va bao gdbm hdn hop protein chira trong d6. Him

luong protein cua nhimg chit tach biét nay thuong tir
90% tro 1én.

(C) Bot da song, di hodc chwa créom héa. Bot da
song duogc sir dung dé xac dinh tanin trong nguyén
liéu tanin ty nhién va trong chiét xuét tanin thuc vat.
N6 gan nhu 14 collagen nguyén chét va thu duoc tir
qué trinh ché bién can than tir da séng. Chit bot co thé
chra mét lugng nho thém vao 1a phén crom (bot da
séng dugc crom hoa), hodc n6 co thé dugc thé hién
dudi dang chua dugc chrom hoéa cn bd sung phén
crom ngay trude khi sir dung. Bot da séng di duoc xir
ly khong duogc nham 14n véi bui, bot da thudc crom
thuoc nhém 41.15 khong thich hop dé xac dinh tanin
va it gia tri hon.

Nhoém nay khéng bao gom:

(a) Protein hydrolysate cht yéu bao gdm hén hop cta
axit amino va natri clorua, va chét co dic thu duoc tir
qué trinh loai bd mot sé thanh phan nao do cia bot
d4u nanh da rat chét béo, dugc dung nhu cac phu gia
trong ché bién thuc pham (nhém 21.06).

(b) Cac mubi  protein cua kim loai quy (nhoém 28.43)
hoidc cac mubi protein cta cac nhém tir 28.44 dén
28.46 va 28.52.

(c) Axit nucleic va cac mubi cia n6 (mudi nucleate)
(nhém 29.34).

(d) Fibrinogen, fibrin, globulin mau va globulin huyét
thanh, immunoglobulin va antisera thuong ctia nguoi

They are used in pharmacy, in food preparations, lor
bacterial cultures, etc.

(2) Peptonates are derivatives of peptones. They are
used principally in pharmacy; the most important are
iron peptonates and manganese peptonates.

(B) Other protein substances and their derivatives,
not covered by a more specific heading in the
Nomenclature, including in particular:

(1) Glutelins and prolamins (e.g., gliadins extracted
from wheat or rye, and zein extracted from maize),
being cereal proteins.

(2) Globulins, e.g., lactoglobulins and ovoglobulins
(but see exclusion (d) at the end of the Explanatory
Note).

(3) Glycinin, the main soya protein.

(4) Keratins obtained from hair, nails, horns, hoofs,
feathers, etc.

(5) Nucleoproteids, being proteins combined with
nucleic acids, and their derivatives. Nucleoproteids are
isolated, for example, from brewer’s yeast, and their
salts (of iron, copper, etc.) are used mainly in pharmacy.

However, nucleoproteids of mercury answering to a
description in heading 28.52 are excluded.

(6) Protein isolates obtained by extraction from a
vegetable substance (e.g., defatted soya bean flour) and
consisting of a mixture of proteins contained therein.
The protein content of these isolates is generally not less
than 90%.

(C) Hide powder, whether or not chromed. Hide
powder is used for the determination of tannin in natural
tanning materials and in vegetable tanning extracts. It is
virtually pure collagen and is obtained by careful
preparation from fresh skins. The powder may contain a
small quantity of added chrome alum (chromed hide
powder), or it may be presented unchromed requiring
addition of the chrome alum immediately prior to use.
Hide powder so treated must not be confused with
chrome leather dust, powder and flour of heading 41.15
which are not suitable for the determination of tannin
and are of less value.

The heading does not include:

(a) Protein hydrolysates consisting mainly of a mixture
of amino-acids and sodium chloride, and concentrates
obtained by the elimination of certain constituents of
defatted soya-bean flour, used as additives in food
preparations (heading 21.06).

(b) Precious metal proteinates (heading 28.43) or
proteinates of headings 28.44 to 28.46 and 28.52.

(c) Nucleic acid and its salts (nucleates) (heading
29.34).

(d) Fibrinogen, fibrin, blood globulins and serum
globulins, human normal immunoglobulin and antisera



(immunoglobulin déc trung) va cac phan doan khac
ctua mau (nhém 30.02).

(e) Céc san phém’dugc mo ta trong nhom nay khi
dong go6i nhu thude (nhdm 30.03 hoac 30.04).

(f) Enzyme (nhém 35.07).
(g) Protein d4 duoc lam cing (nhom 39.13).

35.05- Dextrin va cac dang tinh bdt bién tinh khac
(vi du, tinh bt di tién gelatin hoa hoic este hoa);
cac loai keo dua trén tinh bgt, hoac dextrin hoac
cac dang tinh bt bién tinh khac.

3505.10 - Dextrin va cac dang tinh bot bién tinh khac
3505.20 - Keo
Nhoém nay bao gom:

(A) Dextrin va cac dang tinh bt bién tinh khac,
nhu cac san pham thu dugc tir qué trinh chuyén doi
cua tinh bdt qua phan tng nhiét, héa hoc (vi duy, axit,
kiém) hodc diastasa, va tinh bot da dugc bién tinh, vi
du, béng qua trinh oxy hoa, este hoa hoac ete hoa.
Tinh bot c6 lién két ngang (vi du, distarch photphat)
la mt nhdom quan trong cia tinh bot bién tinh.

(1) Dextrin, thu duogc:

- hodc tir qua trinh 1am thoai héa tinh bot bang cach
thity phan véi axit hodc enzyme, san phdm thu dugc
thuc chét 1a maltodextrin. Tuy nhién cac san pham
thudc loai nay dugc phan loai vao day nhu dextrin chi
khi ham luong duong khir ciia ching, thé hién &
dextrose & dang chat kho, khong qua 10%;

- hodc tir qua trinh rang tinh bét, c6 hoac khong co
mot lwong nho thude thir hoa hoc. Néu khong sir dung
thude thtr hoa hoc thi san phém thu duoc duoc coi 1a
tinh bot da rang.

Dextrin 1a loai bot tréng, hoi vang hoac mAu nau, phu
thudc vao qua trinh san xudt va loai tinh bot dugc st
dung. Chung tan trong nuéc (dugc lam nong mot cach
thich hop, néu can thiét) nhung khong tan trong con.

(2) Tinh bt tan (amylogen): 1a mot san phim trung
gian thu dwoc trong qué trinh chuyén hoa cua tinh bot
thanh dextrin, duoc ché bién bang cach dun soi tinh
bot trong nude, hodc gitr tinh bot 1au trong khi két hop
voi axit lodng lanh. Nhom nay ciing bao gdm tinh bot
hoa tan c6 chira mot luong rit nho cao lanh, ding chi
yéu thém vao bot gidy xenluld trong qua trinh san
xuét gidy.

(3) Tinh bt da dworc tién gelatin hoa hodc "né ra",
thu dugc bang cach nhao tinh bot véi nudce va xi 1y
nhiét dé thu duoc mot khdi giéng nhu gelatin, sau do6
chung dugc 1am kho va dugc nghién thanh bot. San
phém nay ciing co thé thu duoc bang cach ép, sau d6
nghlen thanh bot. N6 dugc sir dung trong viée san
Xuét glay, trong cong nghiép dét, trong luyén kim
(ding dé san xuat khuén duc 15i cap dlen) trong cong
nghiép thyc pham va thirc an gia suc, vv..

(4) Tinh bot da dugc ete héa hoic este héa (tinh bot
da bién tinh bang qua trinh ete hda hodc este hoa).
Tinh bt da dugc ete hoa bao gom tinh bot c6 chira

(specific immunoglobulins) and other blood fractions
(heading 30.02).

(e) Products described in this heading when put up as
medicaments (heading 30.03 or 30.04).

() Enzymes (heading 35.07).
(9) Hardened proteins (heading 39.13).

35.05- Dextrins and other modified starches (for
example, pregelatinised or esterified starches); glues
based on starches, or on dextrins or other modified
starches

3505.10 - Dextrins and other modified starches
3505.20 - Glues
This heading covers:

(A) Dextrins and other modified starches, i.e.,
products obtained by the transformation of starches
through the action of heat, chemicals (e.g., acids,
alkalis) or diastase, and starch modified, e.g., by
oxidation, esterification or etherification. Cross-linked
starches (e.g., distarch phosphate) are an important
group of modified starches.

(1) Dextrins, obtained:

- either by the degradation of starch by hydrolysis with
acids or enzymes, the resulting product being termed
maltodextrin. However products of this kind are
classified here as dextrins only if their reducing sugar
content, expressed as dextrose on the dry substance,
does not exceed 10%;

- or by roasting starch, with or without small quantities
of chemical reagents. If no reagents are used, the
resulting product is known as roasted starch.

Dextrins are white, yellowish or brown powders,
depending on manufacturing process and the kind of
starch used. They are soluble in water (suitably heated,
if necessary) but not in alcohol.

(2) Soluble starch (amylogen): an intermediate product
obtained in the transformation of starches into dextrins,
prepared by boiling starch in water, or by keeping starch
for a long while in contact with cold dilute acid. The
heading also includes soluble starches containing very
small quantities of kaolin, mainly used for adding to
cellulose pulp during the manufacture of paper.

(3) Pregelatinised or “swelling” starch, obtained by
moistening starch with water and heat-treating it to
obtain a more or less gelatinous mass, which is then
dried and ground to a powder. This product can also be
obtained by extrusion, followed by grinding to a
powder. It is used in paper manufacture, in the textile
industry, in metallurgy (for the preparation of foundry
core binders), in the food industries and for animal feed,
etc.

(4) Etherified or esterified starches (starches modified
by etherification or esterification). Etherified starches
include those containing hydroxyethyl, hydroxypropyl



c&c nhom hydroxyethyl, hydroxypropyl hodc .
carboxymethyl. Tinh bt da dugc este hoa bao gobm
tinh bot axetat duoc sir dung chu yeu trong cong
nghiép gidy hodc cong nghiép dét, va tinh bot nitrat
(nitrostarch) duge sir dung trong vi€e san xuat chét
no.

(5) Céc tinh bt bién tinh khac, vi du:

(i) Tinh bt dialdehyde, va

(ii) Tinh bdt dwge xir 1y bing formaldehyde hoic
epi~chlorohydrin, vi du, dugce dung lam bot bao tay
phau thuat.

N6i chung, tinh bot bién tinh ctia nhém nay c6 thé
duoc phan biét vai tinh bot chua bién tinh thudc
Chuong 11 trén co s& nhimg thay doi dic tinh cia
chung, vi dy, d9 trong cia dung dich va gel, xu hudng
thanh gel hodc tinh thé, kha nang két hop véi nudc, su
on dinh két dong-xa dong, nhiét do gelatin hda hodc
d6 nhot toi da.

(B) Céc loai keo véi thanh phén chinh 1a tinh bt,
hoac dextrin hoac cac tinh bt bien tinh khac.

(1) Keo dextrin bao gdm dextrin trong dung dich c6
chtra nudce hodc tron vai cac chat khac (vi du, magié
clorua).

(2) Keo tinh bdt, thu duoc bing viéc xir 1y tinh bot
v6i kiém (vi du, natri hydroxit).

(3) Keo bao gom tinh bot chua xir 1y, borax va cac
dan xuat xelluld tan trong nudc hodc bao gom tinh bot
chua xtr 1y, borax va ete tinh bot.

Céc san pham dé cap 6 trén thuong & dang bot vo
dinh hinh mau tréng, vang hodc hoi nau hodc dang
khdi nhu gom, vi thé goi tén cac san pham d6 1a "gom
British" va "gém tinh bjt". Ching dugc st dung chu
yéu nhu keo, trong cong nghiép mau, trong cong
nghiép gidy hoidc dét, va trong luyén kim.

Nhoém nay khéng bao gom:
(a) Tinh bot, chua ché bién (nhém 11.08).

(b) Sén pham tinh bot bién chét véi ham luong dudng
khir, thé hién nhu dextrose ¢ dang chat kho, trén 10%
(nhém 17.02).

(c) Keo dong goi dé ban 1é, véi trong lwong tinh
khéng qua 1kg (nhém 35.06).

(d) Chéit 1am bong va chét hoan tat vai da didu ché
(thanh phﬁn co ban 1a tinh bot hodc dextrin) loai dung
cho gidy, dét, da thudc hodc cac nganh cong nghiép
tuong tu (nhém 38.09).

35.06- Keo da diéu ché va cac chét dinh da diéu
ché khic, chwa dwgc chi tiét hodic ghi & noi khac;
cac san phAm phi hop ding nhu keo hoic cic chit
két dinh, da dong géi dé ban 1é nhw keo hodic nhw
cac chét két dinh, trong lwong tinh khong qua 1

kg.

3506.10 - Cac san phédm phi hop dung nhu keo hodc
nhu céc chat két dinh, da dong goi dé ban 1é nhu keo

or carboxymethyl groups. Esterified starches include
starch acetates used principally in the textile or paper
industries, and starch nitrates (nitrostarch) used in the
manufacture of explosives.

(5) Other modified starches, for example:
(i) Dialdehyde starch, and

(ii) Starch treated with formaldehyde or
epichlorohydrin, used, for example, as surgical glove
powder.

In general, modified starches of this heading may be
distinguished from unmodified starches of Chapter 11
on the basis of changes in their properties, for example,
solution and gel clarity, tendency to gel or to crystallise,
water binding capacity, freeze-thaw stability,
gelatinisation temperature or peak viscosity.

(B) Glues based on starches, or on dextrins or other
modified starches.

(1) Dextrin glues consisting of dextrin in aqueous
solution or mixed with other substances (e.g.,
magnesium chloride).

(2) Starch glues, obtained by treating starch with an
alkali (e.g., sodium hydroxide).

(3) Glues consisting of untreated starch, borax and
water-soluble cellulose derivatives or consisting of
untreated starch, borax and starch ethers.

The above-mentioned products are usually in the form
of white, yellow or brownish amorphous powders or
gum-like masses, hence the application of the names
“British gum” and “starch gum” to certain of these
products. They are mainly used as glues, in the colour
industry, in the textile or paper industries, and in
metallurgy.

The heading does not cover:
(a) Starches, not prepared (heading 11.08).

(b) Starch degradation products with a reducing sugar
content, expressed as dextrose on the dry substance,
exceeding 10% (heading 17.02).

(c) Glues put up for retail sale, not exceeding a net
weight of 1kg (heading 35.06).

(d) Prepared glazings and dressings (based on starches
or dextrins) of a kind used in the paper, textile, leather
or like industries (heading 38.09).

35.06- Prepared glues and other prepared adhesives,
not elsewhere specified or included; products
suitable for use as glues or adhesives, put up for
retail sale as glues or adhesives, not exceeding a net
weight of 1 kg.

3506.10 - Products suitable for use as glues or
adhesives, put up for retail sale as glues or adhesives,
not exceeding a net weight of 1 kg



hodc nhu cac chét két dinh, trong luong tinh khong
qué 1kg

- Loai khac:

3506.91 - - Chét }(ét dinh lam tir cac polyme thudc cac
nhom tir 39.01 dén 39.13 hoac tir cao su

3506.99 - - Loai khac
Nhom nay bao gom:

(A) Cac sin phim phit hop dung nhu keo hodc
chat két dinh va da dong goi dé ban 1é nhu keo
hoac chat két dinh, trong lwong tinh khong qua
1kg.

Nhom nay bao gdbm keo va chit két dinh da diéu ché
ctia phan (B) duéi ddy va cac san pham khac thich
hop ding nhu keo hodc chit két dinh, véi diéu kién
cac san pham nay di dugc dong goi dé ban 1¢ nhu keo
hoic chat két dinh, véi trong luong khong qua 1 kg.

Nhimg bao bi dé dong g6i dé ban 16 keo hoidc chit két
dinh gém chai hodc lo thuy tinh, hop kim loai, éng
kim loai gép gon, carton, tli giéy, ...; Do1 khi “viéc
dong goi” chi don thuan 1a boc gidy goi xung quanh,
vi du, mdt thanh keo xuwong. P6i khi mot ban chai nhd
loai thich hop dugce dong gbi véi keo hodc chét két
dinh (vi dy, nhiing loai dugc dong trong lo hodc hop
dé dung tryc tiép). Nhimg ban chai nay dwoc phan
loai cung vai keo hodc chét két dinh néu duoc dong
goi cung.

Céc san pham c6 cac cong dung khac ngoai cong
dung 1a keo hodc chét két dinh (vi dy, dextrin, methyl
cellulose ¢ dang hat nho) dugc phan loai vao nhoém
nay chi khi c6 mot vai chi dan trén bao bi 1a chiing
dugc ding dé ban nhu keo hodc chét két dinh.

(B) Keo thanh phim va chit két dinh thanh phim
khac, khong nim trong mét nhém cu thé hon
trong Danh muc hang hoa, vi du:

(1) Keo gluten ("keo Vienna") thuong thu dugc tir
gluten hoa tan bang qua trinh 1én men timg phan.
Nhitng loai keo nay thuong ¢ dang manh hoac bot va
da dang mau tir mau hoi vang dén mau nau.

(2) Keo hoic chit két dinh khac thu dworc tir qua
trinh xir ly hoa hoc gom tw nhién.

(3) Chit két dinh c6 thanh phin co ban la silicat,
VV...

(4) Cac ché phim dwoc pha ché dic biét dung nhw
chét dinh, bao gdm cac polyme hoic cac hdn hop cua
chung thudc cac nhom tir 39.01 dén 39.13, ngoai cac
chat dugc cho phép thém vio céc san pham thude
Chwong 39 (chat don, chit hoa déo plastic, dung méi,
thudc mau, vv...), ¢6 chlra chat phu gia dugc thém vao
khéc thi khéng thude Chuong d6 (vi du, cac loai séap,
este nhua thong, son canh kién (shellac) tu nhién chua
bién tinh).

(5) Chit két dinh bao gbm hén hgp cua cao su,
dung mo6i hitu co, chat don, cac chat luu hoa va nhya.

- Other:

3506.91 - - Adhesives based on polymers of headings
39.01 to 39.13 or on rubber

3506.99 - - Other
This heading covers:

(A) Products suitable for use as glues or adhesives
and put up for retail sale as glues or adhesives, not
exceeding a net weight of 1 kg.

This group covers the prepared glues and adhesives of
(B) below and other products suitable for use as glues or
adhesives, provided they are put up for retail sale as
glues or adhesives in packages the content of which
does not exceed 1 kg.

The packages in which glues or adhesives are usually
put up for retail sale include glass bottles or jars, metal
boxes, collapsible metal tubes, cartons, paper bags, etc.;
sometimes the “packaging” is merely a paper band
wrapped round, for example, a slab of bone glue. A
small brush of the appropriate type is sometimes packed
with glues or adhesives (e.g., those put up in jars or tins
ready for direct use). Such brushes are classified with
the glues or adhesives if packed therewith.

Products having other uses in addition to use as glues or
adhesives (e.g., dextrins, methyl cellulose in granules)
are classified in this heading only if there is some
indication on the packages that they are intended for
sale as glues or adhesives.

(B) Prepared glues and other prepared adhesives,
not covered by a more specifie heading in the
Nomenclature, for example:

(1) Gluten glues (“Vienna glues”) normally obtained
from gluten rendered soluble by partial fermentation.
These glues are usually in the form of flakes or powders
and vary in colour from yellowish to brown.

(2) Glues or other adhesives obtained by chemically
treating natural gums.

(3) Adhesives based on silicates, etc.

(4) Preparations specially formulated for use as
adhesives, consisting of polymers or blends thereof of
headings 39.01 to 39.13 which, apart from any
permitted additions to the products of Chapter 39
(fillers, plasticisers, solvents, pigments, etc.), contain
other added substances not falling in that Chapter (e.g.,
waxes, rosin esters, unmodified natural shellac).

(5) Adhesives consisting of a mixture of rubber,
organic solvents, fillers, vulcanising agents and resins.



Trir khi ching phu hop véi diéu khoan cua phan (A)
0 trén, nhom nay loai trir cac san phdm thude mot
nhém cu thé hon trong Danh muc hang hoéa, vi du:

(a) Keo casein (nhom 35.01), keo c6 ngudn gdc dong
vat (nhém 35.03) va cac keo co thanh phan co ban 1a
tinh bot, hodc dextrin hodc céc tinh bot bién tinh khac
(nhém 35.05).

(b) Céc san pham khac, c6 thé dugc dung nhu keo
hodc cac chat két dinh khéc hodc truc tiép hodc sau
khi xir 1y, vi du, nhya bay chim (nhém 13.02),
silicate, khong tron (nhoém 28.39), caseinat canxi
(nhém 35.01), dextrin (nhém 35.05), chit phan tan
hay hoa tan ctia polyme thudc cac nhom tir 39.01 dén
39.13 (Chwong 39 hoic nhém 32.08) va chét phan
tan hay hda tan cta cao su (Chwong 40).

Luu y rang mot s6 cac san pham thudc nhém nay cd
thé dugc dung nhu keo hodc cac chét két dinh & dang
dem bén, trong khi cac chat khac phai dugc hoa tan
hodc phan tan trong nudc trudce khi dung.

Nhom nay khong bao gdm chat 1am bong va chét xir
1y hoan tat vai da dwoc diéu ché dung cho nganh dét,
wv...(nhém 38.09) hoic chat dic 18i cap dién (nhém
38.24); & mot s6 nudc, nhiing chét nay doi lac duge
goi 12 "keo", nhung chiing khong duogc dung dé két
dinh.

Nhoém nay ciing khéng bao gém cac san pham c6 dic
tinh cua ma tit, chat bdi, vv... thuéc nhom 32.14.

35.07- Enzym; enzym da ché bién chua dworc chi
tieét hoac ghi 6 noi khac.

3507.10 - Rennet va dang c6 déc cua no

3507.90 - Loai khac

Enzyme la cac chét hiru co dugc tao ra boi cac té bao
song; chung co dic tinh gy ra va diéu chinh cac phan
tmg hoa hoc cu thé bén trong hodc bén ngoai te bao
song, ma khong c6 bt cir thay ddi nao trong ciu trac
hoa hoc cua ching.

Enzyme c6 thé dugc coi nhu nhimg chat sau day:
(1) Theo thanh phin héa hoc ciia ching, vi du:

(a) Enzyme trong do6 phén tir chira duy nhat mot loai
protein (vi du, pepsin, trypsin, urease).

(b) Enzyme trong d6 phan ttr chira mot loai protein
két hop véi mot hop chit khong phai protein co trong
lwong phan tir thip, déng vai trd nhu mot nhan t6 két
hop. Nhan t6 két hop nay c6 thé hodc 12 ion kim loai
(vi du, ddng trong ascorbate oxidase, k&m trong
phosphatase kiém & nhau ngudi) hodc mét phéan tir
hiru co phirc hgp dugc goi 1a coenzyme (vi du,
diphosphate thiamine trong decarboxylase pyruvate,
phosphate pyridoxal trong aminotrasferase axit oxo-
glutamine). Doi khi yéu cau cé hai loai nay.

(I Theo:

(2) hoat dgng hoa hoc ciia ching nhu
oxidoreductases (chat oxi hoa khir), transferases (chat

Except when they comply with the provisions of
paragraph (A) above, the heading excludes products
covered by a more specific heading in the
Nomenclature, for example:

(a) Casein glues (heading 35.01), glues of animal origin
(heading 35.03) and glues based on starches, or on
dextrins or other modified starches (heading 35.05).

(b) Other products, which can be used as glues or other
adhesives either directly or after treatment, for example,
bird lime (heading 13.02), silicates, not mixed (heading
28.39), calcium caseinate (heading 35.01), dextrin
(heading 35.05), dispersions or solutions of polymers of
headings 39.01 to 39.13 (Chapter 39 or heading 32.08)
and dispersions or solutions of rubber (Chapter 40).

It is to be noted that certain of the products included in
this heading are usable as glues or adhesives in the form
in which they are sold, while others must be dissolved
or dispersed in water before use.

The heading does not cover prepared glazings and
dressings for textiles, etc, (heading 38.09) or foundry
core binders (heading 38.24); in certain countries, these
substances are sometimes called “glues”, but they are
not used for their adhesive properties.

The heading also excludes products having the
character of mastics, fillings, etc., of heading 32.14.

35.07- Enzymes; prepared enzymes not elsewhere
specified or included.

3507.10 - Rennet and concentrates thereof
3507.90 - Other

Enzymes are organic substances produced by living
cells; they have the property of causing and regulating
specific chemical reactions inside or outside living cells,
without themselves undergoing any change in their
chemical structure.

Enzymes may be referred to as follows:
() According to their chemical constitution, e.g.:

(a) Enzymes in which the molecule consists solely of a
protein (e.g., pepsin, trypsin, urease).

(b) Enzymes in which the molecule consists of a protein
combined with a non-protein compound of low
molecular weight, acting as a cofactor. The cofactor
may be either a metal ion (e.g., copper in ascorbate
oxidase, zinc in human placental alkaline phosphatase)
or a complex organic molecule called a coenzyme (e.g.,
thiamine diphosphate in pyruvate decarboxylase,
pyridoxal phosphate in glutamine-oxo-acid
aminotransferase). Sometimes both are required.

(1) According to:

(a) their chemical activity as oxidoreductases,
transferases, hydrolases, lyases, isomerases, ligases; or



chuyén hoa), hydrolases (chat thuy phan), lyases,
isomerases, ligases; hodc

(b) hoat dong sinh hoc cuia ching nhu amylases,
lipases, proteases, w...

Nhém nay bao gom:
(A) Céc enzyme "tinh khiét" (biét 13p).

Nhimg chét nay thuong & dang két tinh, va chu yéu
dung trong y té hodc nghién ctru khoa hoc. Chiing
khong quan trong trong thuwong mai qudc té nhu chat
enzyme co dic va enzyme da diéu ché.

(B) Enzyme ¢o dic.

Céc chat co dac nay thuong thu dugc hoac tir nudc
hodc chiét xuat dung méi ctia cac bd phan cta dong
vat, cua thyc vat, cua vi sinh vat hoac cia nude céy
(culture — broth)(nudce cly nay thu duoc tir vi khuén,
nam moc, wv..). Nhng san pham nay, co thé chira
mot sb enzyme voi ty 1€ khac nhau, ¢6 thé dugc chuan
hoa hodc on dinh.

Luuy rang cac chét tiéu chudn hodc 6n dinh ¢6 thé
t6n tai & dang c6 ddc v6i mot lwong thay doi, thu duoc
hodc tir qua trinh 1én men rugu hodc tir qua trinh gan
loc hoic két tua.

Chét ¢b dic c6 thé thu duoc, vi du & dang bot béng su
két tiia hodc bang qua trinh déng lanh sau d6 sdy kho
hodc & dang hat bang viéc dung chat lam ndi hat hodc
chit trg tro hodc chat mang.

(C) Enzyme di diéu ché chwa dwoc chi tiét hodc
ghi & noi khac.

Enzyme da di‘éu ché thu dugce bang viéc pha loang cac
chat o ddc dé cap ¢ Phan (B) ¢ trén hoac bang viéc
tron léq cac enzyme tach biét hoac enzyme ¢ dac.
Cac ché pham dugc thém vao cac chat, nham lam cho
chung thich hop voi cac muc dich cu thé, ciing bao
gom trong nhom nay, véi diéu kién 12 chiing chua
dwgrc chi tiét & mot nhom cu thé hon trong Danh muc
hang héa.

Ngoai nhitng dé cdp khdic, nhom nay bao gdm:

(i) Cac ché pham enzyme ding dé 1am mém thit, nhu
cac chat chira enzyme proteolytic (vi du, papain) vdi
dextrose hodc cac thuc pham khac dugc thém vao.

(ii) Cac ché pham enzyme dung dé loc bia, rugu hodc
nude hoa qua (vi dy, enzyme pectic cd chua gelatin,
bentonite, w..).

(iii) Cac ché pham enzyme dung dé tdy 16p ho vai nhu
nhimg ch€ pham enzyme v6i thanh phan co ban 1a vi
khuano-amylases hodc proteases.

Nhom nay khéng bao gdm, ngodi cdc trieong hop
khac, nhiing ché phim sau:

(a) Dugc pham (nhom 30.03 hoic 30.04).

(b) their biological activity as amylases, lipases,
proteases, etc.

This heading includes:
(A) “Pure” (isolated) enzymes.

These are generally in crystalline form, and are mainly
intended tor use in medicine or in scientific researeh.
They are not as important in international trade as
enzymatic concentrates and prepared enzymes.

(B) Enzymatic concentrates.

These concentrates are generally obtained from either
aqueous or solvent extracts of animal organs, of plants,
of micro-organisms or of culture-broths (the latter
derived from bacteria, moulds, etc.). These products,
which may contain several enzymes in various
proportions, can be standardised or stabilised.

It should be noted that certain standardising or
stabilising agents may already exist in the concentrates
in variable quantities, deriving either from the
fermentation liquor or from the clarifying or
precipitating processes.

The concentrates can be obtained, for example, in
powder form by precipitation or freeze-drying or in
granular form by using granulating agents or inert
supports or carriers.

(C) Prepared enzymes not elsewhere specified or
included.

Prepared enzymes are obtained by further dilution of the
concentrates mentioned in Part (B) above or by
intermixing isolated enzymes or enzymatic
concentrates. Preparations with substances added, which
render them suitable for specific purposes, are also
included in this heading, provided they are not covered
by a more specific heading in the Nomenclature.

This group includes, inter alia:

(i) Enzymatic preparations for tenderising meat, such as
those consisting of a proteolytic enzyme (e.g., papain)
with added dextrose or other foodstuffs.

(ii) Enzymatic preparations for clarifying beer, wine or
fruit juice (e.g., pectic enzymes containing added
gelatin, bentonite, etc.).

(iii) Enzymatic preparations for desizing textiles such as
those with a basis of bacterial a-amylases or proteases.

This heading excludes, inter alia, the following
preparations:

(a) Medicaments (heading 30.03 or 30.04).



(b) Céc ché pham enzyme ding qua trinh tién thudc
da (nhém 32.02).

(c) Cac ché pham enzyme dung dé ngam hodc gidt va
cac san pham khac thugc Chuong 34.

*

* *

Céc chit sau ddy 1a quan trong nhét trong sb cac loai
enzyme xuat hién trong thwong mai:

(1) Rennet (chét 1én men trong phong thi nghi¢m,
chymosin, enzyme dong sira - rennin).

Rennet thu dugc hoac tir da day tuoi hoac kho cta bé
con hodc bang cach nuéi cay vi sinh vat nao d6. Po6 1a
enzyme proteolytic lam dong cuc sita bang cach 1am
dong casein cia n6. N6 thuong & dang long, bt hoac
vién. N6 c6 thé chira mubi (vi du, clorua natri, clorua
canxi, sulphate natri), cac chat con lai tir qué trinh san
xuét hodc chét duoc thém vao cho chuén hoa, va chét
béo quan (vi du, glycerol).

Rennet ding chu yéu cho cong nghiép lam pho mat.
(2) Enzyme tuy (enzyme pancreatic).

Cac enzyme quan trong nhét dugc tao ra tir tuyén tuy
la trypsin va chymotrypsin (cht phén tach protein),
a-amylase (chat phan tach tinh bot) va lipase (chat
phan tach chit béo). Cac chat nay duoc dung chu yéu
trong y té va nganh dugc dé chira rdi loan tiéu hoa.

Enzyme ¢6 dic cta tuyén tuy thuong thu dugc tir
tuyén tuy tuoi hodc kho. Nhing chét nay c¢6 thé chira
mudi c6 dd hut nudce cao (dugc bd sung dé hat mot
phan nude cia qua trinh két tinh) va mot it cac chat
keo bao quan (dé lam d& dang viéc bao quan hodc van
chuyén). Cac chat nay duoc st dung trong qué trinh
san xuit cac ché pham dé tiy 16p ho vai, giat, loai bo
16ng hodc thudc da.

Céc ché pham enzyme ciia tuyén tuy dugc phan loai
vao nhom nay ké ca cac chat d6 dugc dung deé tay 16p
ho vai.

(3) Pepsin.

Pepsin thu duoc tir niém mac da dﬁy cua lon thit va
gia cam. P& nham muc dich 6n dinh, d6i khi n6 duoc
bao quan trong dung dich sulphate magié bao hoa
hoac‘duqc tron vdi sucrose hodc lactose (pepsin dugc
nghién thanh bot).

Pepsin duoc dung chii yéu cho muc dich y té, két hop
v6i axit hydrocloric hoac betain hydrocloride, hodc
nhu rugu pepsin.

(4) Enzyme mach nha.

Nhom nay chi bao gdm cac amilaza mach nha.
Chiét xudt tir malt dugc phan loai viao nhom 19.01.
(5) Papain, bromelains, ficin.

Thuét ngir papain duoc ding dé miéu ta ca nhya da
duoc lam khé cua cay du du (Carica papaya) va 2

(b) Enzymatic preparations for pre-tanning (heading
32.02).

(c) Enzymatic soaking or washing preparations and
other products of Chapter 34.

*

* *

The following are the most important among the
enzymes found in trade:

(1) Rennet (lab-ferment, chymosin, rennin).

Rennet is obtained either from the fresh or dried fourth
stomach of calves or by the cultivation of certain micro-
organisms. It is a proteolytic enzyme which curdles
milk by coagulating its casein. It is available in liquid,
powder or tablet form. It may contain salts (e.g., sodium
chloride, calcium chloride, sodium sulphate), remaning
from the manufacturing process or added for
standardisation, and preserving agents (e.g., glycerol).

Rennet is mainly used in the cheese industry.
(2) Pancreatic enzyme.

The most important enzymes produced by the pancreas
are trypsin and chymotrypsin (which break down
proteins), a-amylase (which breaks down starches) and
lipase (which breaks down fatty substances). They are
mainly used in medicine and pharmacy for treating
digestive disturbances.

Enzymatic concentrates of the pancreas are normally
obtained from fresh or dried pancreas. They may
contain highly absorbent salts (added to take up part of
the water of crystallisation) and certain protective
colloids (to facilitate storage or transport). They are
used in the manufacture of preparations for desizing,
washing, hair-removal or tanning.

The enzymatic preparations of the pancreas classified in
this heading include those used for de-sizing textiles.

(3) Pepsin.

Pepsin is obtained from the stomach mucosa of hogs or
cattle. For the purposes of stabilisation, it is sometimes
preserved in a saturated solution of magnesium sulphate
or is mixed with sucrose or lactose (powdered pepsin).

Pepsin is used mainly for medicinal purposes, combined
with hydrochloric acid or betaine hydrochloride, or as
pepsin wine.

(4) Malt enzymes.

This group covers only malt amylases.

Malt extracts are classified in heading 19.01.
(5) Papain, bromelains, ficin.

The term papain is used to describe both the dried latex
of the papaya tree (Carica papaya) and the two



loai phan doan thu dwoc tir san pham nay, do 1a
papain (trong ngilt canh han ché cua thuat nglt nay) va
chymopapain.

Vi dy, papain dugc dung d,é san xué'}t bialanh
(chillproof beer), trong ché bién ché pham lam mém
thit (xem phan (C) (i) & trén) va trong y té.

Papain 1a nhya da d}rqc lam kho chi hoa tan mot phén
trong nudce, duge xép vao nhdm 13.02.

Bromelains thu dugc tir cay dira

Ficin thu dugc tir nhya ciia mot sb loai cay va.
(6) Amylases va proteases thu dwgc tir vi sinh vit.

Mot vai vi sinh vat, khi 16n 1én trong moi truong nuoi
cay thich hop, ti€t ra mdt lwong amylases va proteases
dang keé.

Sau khi loai bo cac té bao va cac tap chét khac, cac
dung dich nay hoac l1a dugc c6 dic béng qua trinh bbe
hoi chan khong ¢ nhiét do thép hodc cac enzyme duoc
két tha ban g viéc thém mudi vo co (vi dy, sulphate
natri) hodc cac dung méi hitu co, c6 thé tron 1an voi
nudce (vi dy, aceton).

Mot sb vi du vé amylases va proteases vi khuén 1a:
(a) Vi khuin a-amylases.

Vi khudn a-amylases (vi du, thu dugc bang viéc ding
Bacillus subtilis) 1a enzyme tinh bot hoa long, ding dé
san xut chat két dinh va 16p phu gidy c6 thanh phan
co ban la tinh bdt, trong 10 banh my va cong nghiép
thuc pham khéac va dung dé khir ho vai dét.

(b) NAm amylases.

Nam amylases 14 a-amylases thu dwoc chu yéu tir viée
nudi cady moc, phan 16n thudc gidng Rhizopus hoic
giong Aspergillus.

Mic du kha ning hoa long ciia chung rat 1 rang, nd
nho hon nhiéu so véi kha nang héa long cua vi khuan
amylases.

Nam amylases cO nhiéu c6ng dung trong cong nghiép
thue pham.

Luwu y ring nAm amylases doi khi ¢6 chira proteases,
glucose oxidase va invertase.

(c) Amyloglucosidases.

Nhiing loai enzyme nay thu dugc, vi dy, tir méc
(moulds) thudc giéng Rhizopus hoic giéng
Aspergillus 1a nhitng chat duong héa manh nhung
khong c6 dic tinh hoa 1ong. Ching dwoc dung dé ldy
duoc mdt luong 16n dextrose tir nguyén liéu c6 chira
tinh bot.

Nhiing tmg dung chinh ctia chung 1a san Xuét xi-
roglucose va dextrose, va nhu cac tac nhan dudng hoa
cho qua trinh 1én men hat ngii coc.

(d) Proteases.

fractions obtained from this product, viz.., papain (in
the more limited sense of this term) and chymopapain.

Papain is used, for example, for the manufacture of
chillproof beer, in the preparation of meat tenderisers
(see paragraph (C) (i) above) and in medicine.

Papain as the dried latex which is only partly water-
soluble, falls in heading 13.02.

Bromelains are obtained from pineapple plants.

Ficin is obtained from the latex of certain varieties of
fig trees.

(6) Amylases and proteases obtained from micro-
organisms.

Certain micro-organisms, when grown in appropriate
culture media, secrete a considerable quantity of
amylases and proteases.

After removal of the cells and other impurities, the
solutions are either concentrated by low temperature
vacuum evaporation or the enzymes are precipitated by
the addition of inorganic salts (e.g., sodium sulphate) or
organic, water-miscible solvents (e.g., acetone).

Examples of microbial amylases and proteases are:
(a) Bacterial a-amylases

Bacterial a-amylases (obtained, for example, by use of
Bacillus subtilis) are starch-liquefying enzymes, used
for the production of adhesives and of starch-based
paper coatings, in bakeries and other food industries and
for desizing textiles.

(b) Fungal amylases.

Fungal amylases are essentially a-amylases derived
from mould cultures, mainly of the genus Rhizopus or
the genus Aspergillus.

Although their liquefying power is marked, it is much
less than that of bacterial amylases.

Fungal amylases have many uses in the food industry.

It should be noted that fungal amylases sometimes
contain proteases, glucose oxidase and invertase.

(c) Amyloglucosidases.

These enzymes, obtained, for example, from moulds of
the genus Rhizopus or the genus Aspergillus are strong
saccharifying agents but have no liquefying properties.
They are used to obtain a high yield of dextrose from
starchy materials.

Their main applications are in the production of glucose
syrups and dextrose, and as saccharifying agents for
grain alcohol fermentation mashes.

(d) Proteases.



Proteases vi khuan (thu dugc tr viée dung, vi du,
Bacillus subtilis) 1a enzyme proteolytic ding dé ché
bién chét khir h6 vai dét, nhu nhig thanh phan trong
mot s6 ché pham giat rira va trong lam bia. Proteases,
san xuat tir ndim mdc duge dung cho muc dich y té va
dugc pham.

(7) B-Amylases.

Nhimg loai enzyme nay 13y tir cac nguyén liéu thuc
vat, nhu 1Ga mach da malt hoa, lta my va dau tuong.
Chuing tao ra maltose tir tinh bt va cac dextrin.

(8) Enzyme pectin.

Nhimg loai enzyme nay dugc san xudt bang cach nudi
cay nhiéu loai mdc khac nhau, chii yéu 1a giéng
Rhizopus hoic gidng Aspergillus. Ching dugc dung
trong viéc san xuat (dé ting cudng qua trinh ép va
tang luong nudc qua) va ché bién nudc ép qua va
nudce thuce vat.

(9) Invertase (B-fructofruanosidase).

Invertase thuong c6 nguon goc tir qua trinh 1én men
cham ctia men bia.

Enzyme nay tach sucrose thanh glucose va fructose.
Loai nay dugc dung trong san xuat siro golden, sdcola
va bot hanh nhan.

(10) Isomerase glucose.

Loai enzyme nay dwoc san xuét bang viéc nudi cdy
mat vai vi sinh vét, chu yéu 1a gidng Streptomyces
hoic giéng Bacillus. Chung duoc dung dé chuyén doi
mat phan glucose thanh fructose trong viéc tao ra siro
v6i do ngot cao.

Ngoai cac loai trir khac dugc dé cap & trén, nhom nay
khong bao gom:

(@) Men (nhém 21.02).

(b) Coenzymes nhu cocarboxylase (aneurine
pyrophosphate) va cozymase (nicotinamide - adenine
dinucleotide) (Chwong 29).

(c) Céc tuyén & dang kho va cac san pham khéc thudc
nhém 30.01.

(d) Cac chat nudi cdy vi sinh vét, enzyme mau (vi du,
thrombin), cac phan doan ciia mau va cac bién thé bi
cét ngén (cac bg phan) cuia chiing véi thude tinh/hoat
dong enzyme va cac san pham khac thudec nhém
30.02.

Chuong 36:
Chit nd; cdc sin ph?u,n phdo; diém; cic hop kim
tw chay; cac cheé pham de chay khac

Chu giai.
1. Chuong nay khéng bao gdm cac hop chit da duoc
xac dinh v€ mat hoéa hoc riéng biét trir nhitng loai
dugc mo td & Chu giai 2(a) hodc 2(b) dudi day.
2. Khai niém “cac san phém lam tir vat liéu dé chay”
thudc nhom 36.06 chi ap dung cho:

Bacterial proteases (obtained by use of, for example,
Bacillus subtilis) are proteolytic enzymes used to
prepare textile desizing agents, as ingredients in certain
washing preparations and in beer-making. Proteases
produced from moulds are used for medicinal and
pharmaceutical purposes.

(7) p-Amylases.

These enzymes are obtained from vegetable materials,
such as malted barley, wheat and soya beans. They
produce maltose from starch and dextrins.

(8) Pectic enzymes.

These enzymes are manufactured by cultivating various
mould types, mainly of the genus Rhizopus or the genus
Aspergillus. They are used in the manufacture (in order

to facilitate the pressing operation and increase the juice
recovery) and processing of fruit and vegetable juices.

(9) Invertase (B-fructofruanosidase).

Invertase is usually derived from low fermentation
brewer’s yeast.

This enzyme splits sucrose into glucose and fructose. It
is used in the manufacture of golden syrup, chocolate
and marzipan.

(10) Glucose isomerase.

This enzyme is manufactured by culture of certain
micro-organisms, mainly of the genus Streptomyces or
the genus Bacillus. It is used for the partial conversion
of glucose to fructose in the production of syrups with a
high degree of sweetness.

In addition to the other exclusions referred to above, this
heading does not cover:

(a) Yeasts (heading 21.02).

(b) Coenzymes such as cocarboxylase (aneurine
pyrophosphate) and cozymase (hicotinamide-adenine
dinucleotide) (Chapter 29).

(c) Dried glands and other products of heading 30.01.

(d) Cultures of micro-organisms, blood enzymes (e.g.,
thrombin), blood fractions and truncated variants (parts)
thereof with enzymatic properties/activity and other
products of heading 30.02.

Chapter 36

Explosives; pyrotechnic products; matches;
pyrophoric alloys; certain combustible preparations

Notes.

1.- This Chapter does not cover separate chemically
defined compounds other than those described in Note 2
(@) or (b) below.

2.- The expression "articles of combustible materials " in
heading 36.06 applies only to :



