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TIEU CHUAN HAT PIEU THO (KHO) VINACAS
Vinacas Specifications For Dried Raw Cashew Nut in Shell (Dried)

1. Pham vi 4p dung.
Scope of application

Tiéu chuan nay duoc &p dung cho qua thuc cua cay diéu (goi 1a hat diéu) sau
khi thu hai va phoi kho.

This specification is applied for the raw cashew nut in shell (abbreviated as “cashew
nuts”) after being harvested and sun-bathed.

2. Poi twong &p dung
Subjects of application

Tiéu chuan nay duoc &p dung cho tit ca cac ca nhan, to chic thu mua, doanh
nghiép ché bién diéu, doanh nghiép thuong mai, co quan giam dinh, déng thoi
1am co s& cho céac co quan chirc nang kiém soat va quan 1y.

This specification is applied to all individuals and organizations including purchasers,
processing enteprises (processors), commercial companies (traders), independent
quality inspection companies (quality inspectors), and as the basis for the works of
control and management by the functional authorities.

3. Yéu cau ky thuat
Technical requirements

3.1. Y@u cau chung:
General requirements

3.1.1. Hat diéu phai c6 mau sic tu nhién nhu xanh nhat, xanh dam, nga,
nau nhat, hong.
Cashew nuts have natural colour like light green, dark green, ivory
colour, light brown, pink.

3.1.2. Hat diéu phai duoc thu hai & giai doan chin, phai dugc phoi khé c6
d6 am < 10%, va bao quan ¢ noi kho rdo.
Cashew nuts are harvested at maturity stage and must be dried well with
moisture of <10% and are stored in a dry place.

3.1.3. Hat khong lot qua sang c6 16 duong kinh 17mm.
Cashew nuts do not pass through the sieve with 17mm diameter holes

3.1.4. Nhan thu hoi cta hat phai dam bao an toan vé sinh thuc pham
(khong dugc méc gid, mbe xanh, hdi thdi, nhidm dau, va nhat,
chua (d6 PH<T7).

Cashew kernels must be ensured for food safety which mould, musty,
stinky, oily, tasteless and sour (PH <7) are not allowed.

3.1.5. Hat diéu thd khdng duoc I1an tap chat vo co va hitu co.
Raw cashews nuts are not contaminated with organic and inorganic
foreign matters.



3.2. Yéu cau phan cip chat lweng.
Quality requirements

3.2.1.

3.2.2.

3.2.3.

D4 dm: Hat diéu tho co do am < 10%

Moisture: Standard moisture of cashew nut is < 10%

Tap chdt: bao gdm cac thanh phan khong phai 1a hat diéu thé nhu
canh, dt da,...

Foreign matter: everything which is not recognized as cashew nuts
such as tree twig, soil, stone, etc.

S6 hat: s6 hat diéu thé dém duoc/ 1 kg.
Nut count: Countable number of cashew nuts per kg

Hat diéu thé duoc phan thanh cc cip nhu sau:

Raw cashew nuts have been graded as follows:

1 @ 25 mm 150
2 @ 23 mm 160
3 @21 mm 200
4 @ 19 mm 250

Ghi cha: dng tuyp c6 chiéu cao > 2cm.
Note: The tube’s height > 2cm.

3.24.

3.2.5.

hat).

Nhan thu héi: 12 nhan tot va nhan 15i (defective) 25%.
Quturn: is good kernel and defective kernel 25%.

Hat 16i: gom cac loai nhu sau:
Defective cashew nut: includes the followings:

Hat c6 nhan bi mdc.
Nuts have mould/ musty kernels

Hat rdng gom:
Empty nut consists of the followings:

bl. Hat khéng nhan va
Void kernel and

b2. Hat teo lép (trong lwong nhan <15% trén téng trong luong cua

Shrunken nuts (weight of kernel <15% weight of nut).

Hat c6 nhan nhiém dau.
Nuts have fully oily kernel.

Hat c6 nhan bi hu hai nghiém trong: nhan bi théi.

Nuts have serious damaged kernel: stinky kernel.

Hat c6 nhan bi hu hai do con trung, do bao quan am do6 cao va
hang ct (nhan bi nhat, chua, bién mau, say cé mui khet).



Nuts have insect-damaged kernel, high-moisture and old crop cargoes.
(tasteless, sour, discolored kernels, burning smell after drying)
(Mited).

f.  Hat c6 nhan bi chdm den va/ hoic chim vang.
Nuts have kernels with black and/or yellow spots (Spotted/Pricked).

g. Hatnon: 15% < nhan thu hdi cua hat non < 25% trong luong hat.
Immature kernels: 15% weight of nut < outurn of immature kernel <
25% weight of nut.

4. Lay mau.
Sampling

4.1. Qui dinh s6 lwong va ty I¢ 1dy mau:
Quantity and percentage of sampling:

- Ty Ié ldy mau téi thiéu 1a 10% trén sé lugng hang can kiém dinh, ngay
khi d& hang tai kho nguoi mua hoic dia diém do ngudi ban va ngudi
mua thoa thuan.

Quantity and percentage of sampling is 10% of the total quantity of the
required-inspection cargo at the time of unloading at the buyer's warehouse or
other negotiable places.

Mau phan tich lay theo tirng 16, mdi 16 <100 tan.
The samples are drawn per lot of < 100 metric tons.

4.2. Phwong phap lay miu va thanh lap miu kiém dinh:

Methods of sampling & setup of official sample for quality inspection.
- C6 hai phwong phap lay mau:

There are two methods of sampling.

1. Ly miu 100%.
Sampling 100%

2. Lay miu 10%: Nguoi mua va ngudi ban s& thoa thuan. Nguoi
mua c6 quyén dé nghi phuong phap 1dy miu khoéng dong nhat
gitra cac container.

Sampling 10%: buyer & seller will set a method of sampling. The
buyer has a right to choose an unfixed sampling mode among
containers.

Vi du: Container dau tién, truéc khi mé cont, ngudi mua dé nghi ldy mau
ctr 5 bao s& x6 1 bao ldy mau. Container tht 2, cir 10 bao s& x6 1 bao lay
mau. Hoic lay bao chén hoic 1¢ tai noi d& hang.

For example: Before opening a container, the buyer requests to draw a sample
of every 5 bags at the first container and to draw a sample of every 10 bags at
the second container, or other options such as sampling of the even or odd
bags at the unloading place.

- Dung cu ldy mau: ding ong x6m ¢ dwong kinh 5¢m, dai 50-60cm va
miéng xién dai 15cm~hoac dl‘mg dao ra}ch mo pao. Tat ca cac loai hang
déu duogc thanh 1ap mau riéng, lay it nhat 200g/lan x6m/bao.



Sampling tool: openning bags by knife or using sharp tubes (scoopers) of 5cm
diameter, 50-60cm length. Tube’s cutting edge is 15cm length. All kinds of
cashews (high moisture, good cargoes, mould cargoes,etc) are sampled
separately and the sampling will be 200g per scooping time per bag.

- Mau ban dau duoc tron déu va chia theo nguyén tic duong chéo cho dén

khi dat dugc mau phan tich khoang 20kg. Sau d6, mau nay duoc chia
lam 4 phan déu nhau. Ngudi mua luu 5kg, ngudi ban luu 5kg, co quan
giam dinh luu git 2 phan (10kg). Mai 1an phan tich mau co quan giam
dinh phan tich 2kg/lin. Mau co quan giam dinh luu phai luu trong bao
sach, dam bao hién trang cua hang hoa tir ldc 1dy mau cho téi ldc phan
tich mau tai phong thi nghiém.
The initial sample is mixed — well and divided by crossing- method until
achieve analysis sample approx 20kgs. This sample is divided into 4 samples
(5kgs per sample) which will be kept by the inspection company - the buyer
and the seller with the rate of 2 — 1 — 1 respectively. The inspection company
stores the samples in clean bag and assure the quality of the cargoes
unchanged till testing in the laboratory.

Trong qua trinh lay mau, hang w6t va hang kho phai duoc thanh 1ap mau riéng.
During sampling, wet and dry cargoes must be sampled separately.

5. Phwong phap thir.
Testing method

5.1. Phwong phap xac dinh sé hat/kg
Determine nut count per 1000 gram

5.1.1. Cach tién hanh:
Procedures:

- Sir dung can chinh x4c dén 10g.
Analytical balance of accuracy £10grams.
- Can chinh xac s6 lwgng mau can phan tich 2000g.
Weigh nearest +10grams 2000grams cashew nuts from analysis
sample.
- Pém s6 hat cia mau phan tich d4 can
Count the number of nuts of weighted analysis sample.

5.1.2. Tinh két qud (X 14 s6 hat trén 1 kq).
Result (X are number of nuts per 1kq).

X = = x 1000
a: SO hat ¢ém duoc trén lwong mau phan tich.
Nut count of the sample.

b:Trong lwong mau dua phan tich.
Weight of the analysis sample.

5.2. Xic dinh tap chat



5.3.

Determine the foreign matter:
5.2.1 Cach tién hanh

Procedures

Co quan giam dinh t6 chtc 1ay 5-10 bao nguyén bat ky, sau d6
dua vao 10ng phan ¢, sang hoac dung cu khac pht hop dé xac
dinh tap chat.

The independently inspection random collect original bag (5-10
bags), then put in the sieve or other suitable tool to determine
foreign matter.

5.2.2 Tinh két qud (Y %)

Results (Y%)

c
Y:Ex1000

¢: Trong luong tap chat thu duoc
The weight of foreign matter collected

d: Trong lwgng mau phan tich
The weight of the analysis sample

Xac dinh nhan thu hoi

Determine the outturn
5.3.1. Cach tién hanh

Procedure

Str dung can chinh xac dén 0,1g
Analytical balance of accuracy +0,1grams.

Can chinh xac khoang 2000g tir mau phan tich.
Weigh nearest +0.1g 2000g cashew nuts from analysis sample.

Dung dao chuyén dung tach hat diéu 1am d6i, thu lai tit ca phan
nhan bao gom ca vé lua sau khi tach.

Using special made scissor cut all nuts into 2 parts (cotyledons
cutting), collect all of kernel after cutting including testa.

Dung dao 16t vo lya dé 16 bé mit nhan (chu ¥ khong duoc pham
vao nhan).
Using knife to peel testa (kernel is not scratched).

5.3.2. Xdc dinh nhan thu hai

Determine the outturn

5.3.2.1. Nhdn khéng duoc tinh vao nhan thu hoi

The kernel is not calculate for outturn

a. Nhan bi méc (Mould).
Mould kernel.

b. Hat rong (Empty) gém:




Empty kernel as:

1. Hat khong nhan va
Void nut

2. Nhan teo 1ép (trong luong nhan <15% trén téng
trong lugng cua hat).
Immature kernels (weight of kernel <15% weight of
nut)

c¢. Nhan nhiém dau.
Oily kernel.

d. Nhan bi hu hai nghiém trong: nhan bi théi.
Damaged kernel: Rotten kernel.

e. Nhan bi hu hai do ¢6n tring, do bao quan 4m d6 cao va
hang cii (nhan bi lat, chua, bién mau, sy c6 mui khét).
Insect-damaged kernel, high humidity storage & old crop
cargoes. (tasteless, sour, discolored kernels, burning smell
after drying) (Mited)

5.3.2.2. Nhén diroc tinh vao nhan thu héi gém:
Kernels to be calculated outturn:

a. Nhan bj chim den va/ hoic cham vang
Kernels with black and/or yellow spots (Spotted/Pricked).

b. Nhan non (Immature): 15% < nhan thu hdi cta hat non
<25% trong luong hat.
Immature kernels: 15% weight of nut < outurn of immature
kernel <25% weight of nut.

Trong luong nhén ¢ muc 5.3.2.2 dugc tinh 25% vao trong
lwgng nhan tét.

The weight kernels in section 5.3.2.2 to be calculated 25% in
good kernels.

- Nhan tot bao gdm céc loai nhan sau khi bdc vo lua khong thudc
cac 15i ké trén (muc 5.3.2.1 va 5.3.2.2).
Good kernel included all of kernel after peeling testa excluding
section 5.3.2.1 and 5.3.2.2.

5.3.3. Tinh két qud nhan thu hoi
Calculate outturn

5.3.3.1. Trong lwong nhan thu héi (A) bao gém nhén tét va 25%
trong lwong nhan defective(5.3.2.2) duroc tinh bang gram theo
cong thic sau

The weight of outturn kernel (A) including good kernels and 25%
weight of defective kernels (5.3.2.2) with calculation (by gram)

A=B-C-D




= B: Trong luong mau phan tich (d4 trir tap chét va hat lot
sang).
B: The weight of analysis sample (exclude the foreign matter and
the cashew nutshave pass through the sieve).

= C: Trong luong vo cua tat ca cac loai hat.
C: All weight of the shell from cashew nut.

= D: trong luvgng nhan defective.
D: The weight of defective kernels as 5.3.2.1 section.

5.3.3.2. Qui d6i sang Ibs (H, PVT la Ibs/80kg)
Converted into Ibs (H, Unit is 1bs/80kq)

H = Ax80
"~ 453.6

Hogac/ or:
H=Ax176.3

5.4. Xac dinh hat I5i.
Determine defective nuts.

5.4.1. Cach tién hanh.
Procedures.

- Trong qua trinh phan tich miu, phan ra cac loai dé xac dinh 15i cua
hat (muc 3.2.5)
During analyzing sample, separating each nut to determine the defective
nut (section 3.2.5)

5.4.2. Tinh két qua (Z %).
Results (Z%)

Uu \Y; 3
Z=—x100+-x100x —
y y 4

= Zlaty & phan tram cua hat I8i trong tng véi I18i cua u.
Z is percentage of defective kernel with u

= U la trong luong (gram) cua cac hat 16i (defective) trong muc 3.2.5
(moc, rong, dau, hu hong, hu hai do con trung trir 16i cham den/vang,
non)

u is the weight (gram) of defective nut in section 3.2.5 (mould, void, oily,
damage, insect kernels exclude spotted kernels and immature kernels)
=y la trong luong mau phan tich (2000gram)
y is the weight of the analysis sample (2000 gram)
= v la trong lwong (gram) cua hat c6 nhan bi chim den/vang va non
v is the weight (gram) of spotted and immature nut.



5.5. Xac dinh lot sang.
Determine the nuts passed through the sieve.

5.5.1. Cach tién hanh.
Procedure

Trong qué trinh phan tich mau dang ong tuyp dudng kinh @ 17mm dé xéc
dinh hat lot san, chiéu cao ng tuyp > 2cm.

During the analyzing sample process, a @ 17mm diameter tube is used to
determine small nuts, tube height > 2cm.

5.5.2. Tinh két qua.
Results
Hat lot dng typ duoc xem nhu 13 loai 16i 100%.
All nuts are passed through the 17mm diameter tube are considered as 100%
defective nuts.

5.6. Xac dinh do am.
Determine moisture

5.6.1. Yéu ciu.
Requirement

S6 lugng mau dé do d6 am bang s6 lwong mau dwa vao phan tich chét
lugng.

The quantity of moisture test's sample is the same as quantity of
analysis/inspecting sample.

5.6.2. Phwong phap do d am.
Determine moisture method

Phuong phap do d6 am theo FAO FNP 14/7/1986 va 1SO665-2000 cho ca
nhan tét va nhan 13i (defective).

Determine moisture method by FAO FNP 14/7/1986 and 1SO665-2000 apply for
all good and defective nut.

Hoic xac dinh do 4m bang phuong phap khac do ngudi mua va ngudi ban
thoa thuan.
Or Measuring moisture by a mutual method.

. Péng gbi, ghi nhdn, bao quan va van chuyén.

Packing, labeling, storage and transportation

6.1. DPoéng goi: s dung bao day sach, chic chan, khong rach, khong st
dung bao bi khdng an toan thyc pham (nhing bao da dung phan bon,
thuoc trir su,....), bao phai dugc may miéng can than, trong luong 1 bao
la 1kg.
Packing: use the clean, seaworthy, & new jute bags. The bags must be suitable

to contain food (NO REUSED BAG has contained fertilizer, pesticides....).
The bags must to seal carefully. Tare weight of bag is 1kg.

6.2. Nhan mac:
Label



6.2.1. Trén bao phdi thé hién cac théng tin sau:
The information on the bags:

= Tén san pham.
Commaodity

= Ngudn gdc xuit xu.
Origin

= S 16/ s6 hop dong.
Shipment Number/ Contract Number

= Ngay dong goi.
Date of pack

= S lwong (khéi luong).
Weight

= Tén va dia chi nguoi ban.
Name and address of a seller

6.3. Ba&o quan:
Storage

- Hat diéu thd phai dugc bao quan noi khé ro, sach s&, thoang mat.
Raw cashew nuts shall be stored in dry, clean, and cool place.

- Kho bao quan phai théng thoang, khong c6 mui la, khéng co cbn trung hay
dong vat gam nham.
The warehouse must be clean, ventilating, no insects or rodents.

6.4. Van chuyén:
Transportation:

- Hat diéu thé duogc van chuyén bing phuong tién khd rao, khéng c6 mui la,
khong ri sét.
Raw Cashews Nuts are shipped in a dry, ventilating, fresh and sound means of
transportation.

- Pam bao chit luong hang héa tir cang di cho dén cang dich.
Quality of cargoes shall be good from departure port to the destination port.

7. Béo céo két qua phan tich:
Report the analysis result

7.1. Am d9.
Moisture

7.2. Cé hat.
Nuts size

7.3. Céc théng sé phan tich:
The specification analysis



. Cac 16i/ Defectives

Hat bi moc / Mould Kernel

Hat bi rong / Void Kernel

Hat bi dau / Oily Kernel

Hu hong (thoi)/ Rotten Kernel

Hu hong (do cbn trung va bao quan)/
Insect-damaged kernel, high humidity
storage

Cham den, hat cham vang /
Spotted kernel

Hat non / Immature Kernel

Tong 16i / Total Defectives

Il.  Tap chat/ Foreign matter

1. Hat lot san/
Nuts pass through the sieve

IV. Hat t6t/ Good kernel

V.  Nhan thu héi/ Outturn S6 lwong () Qui doi ra Ibs
Weight (g) Converted into Ibs
V.1. Nhan thu héi hat tét/ (1) (4)
Outturn of good kernels
V.2. Nhan thu héi loai defective chi
tinh 25% trong lwgng:
Defective kernel will be taken into
account of 25% of actual weight only.
- Nhan thu hdi chdm den va chdm 2) (5)
vang/ Spotted kernel.
- Nhan thu hdi non/ Immature kernel. | (3) (6)
V.3. Két qua (7) / Result - (2+3) 7x176.3

Ghi cha: 80kg/453,6g = 176,39
Remarks: 80kg/453.6g = 176.3g




MAU/

- Tén nha nhap khau:
Name of importer
- Dia chi nha nhap khau:
Address of importer
- Tén nha xuét khau:
Name of exporter
- Pia chi nha xuat khau:
Address of exporter
- S6 Hop dong: ngay hop dong
Contract No.: date:
- Tén san pham:
Commodity:
- Ngudn gdc xuat x:
Origin
Hang tét:
Good cargo
- Tbng trong luong (NW): Net Weight
Tong trong luong (GW): Gross Weight
Hang khong sir dung dwoc:
Damaged cargo
- Tbng trong luong (NW): Net Weight
Tong trong luong (GW): Gross Weight
Tinh trang bao bi:
Packing
- R&ch/ Nguyén
Torn/ Good
- May miéng bao/ Khdng may miéng bao
Seal bag/ Not seal bag

- Trong lugng bao: 1kg/bao
Bag tare weight: 1kg/bag
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