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Specification for Cashew kernels

L&i néi dau

Preface:

TCVN 4850:2010 thay thé TCVN 4850:1998;
TCVN 4850:2010 is replaced for TCVN 4850:1998;

TCVN 4850:2010 do Cdng ty C6 phan Giam dinh Ca phé va Hang hoa xuét nhap khau
(CAFECONTROL) bién soan, B6 Nong nghiép & Phat trién Nong thon de nghi, Téng cuc Tiéu chuén
Do lwdng Chét lwong thdm dinh, Bd Khoa hoc va Céng nghé cong bé.

TCVN 4850:2010 is developed by The Superintendence and Inspection of Coffee and Products for
Export and Import Join Stock Company (CAFECONTROL), Ministry of Agriculture and Rural
Development proposed, Directorate for Standards and Quality approved, Ministry of Science and
Technology published.

NHAN HAT DIEU

Cashew kernels

1. Pham vi ap dung
1. Scope

Tiéu chuan nay ap dung cho nhan hat diéu so ché tir qua thuc cla cay diéu (Anacardium occidentale
Linnaeus) dung cho ché bién thuc pham.

This standard specifies requirements for the Cashew Kernels preprocessing obtained from the fruits of
the Cashew nut tree (Anacardium occidentele Linnaeus) for human consumption.

2. Tai liéu vién dan
2. References

Tai liéu vién dan sau rat can thiét cho viéc ap dung tiéu chuén nay. Déi v&i cac tai liéu vién dan ghi
nam cong bo thi ap dung phién ban dwoc néu. DOi voi cac tai liéu vién dan khong ghi nam cong bo thi
&p dung phién ban ma&i nhéat, bao gdm ca cac stra doi, bd sung (néu cd).

TCVN 7087:2008, Ghi nhan thuc phdm bao géi sén.
The following documents are referred to in the text in such a way that some or all of their content
constitutes requirements of this document. For dated references, only the edition cited applies. For

undated references, the latest edition of the referenced document (including any amendments)
applies.

TCVN 7087:2008, Label of packaged foods

3. Thuat ngir va dinh nghia

3. Terms and definitions

Trong tiéu chuén nay s dung céac thuat ngir va dinh nghia sau day:

For the purpoes of this document, the following of terms and definitions apply:

3.1. Qua diéu (cashew apple)

Qua gia cua cay diéu. La phan cudng phinh to cé hinh trai 1&, c6 mau dd, cam, vang...
Formal fruit of the cashew tree with of a pear shaped and red, orange, yellow colour...
3.2. Hat diéu (cashew nut)

Qua thye cta cay diéu, gdbm: vd cirng, vé lua va nhan hat diéu.



Cashew nut in shell, include shell, testa and cashew kernel.
3.3. V6 cirng hat diéu (cashew shell)

L&p vo clrng ngoai cung bao boc vé lua va nhan.
A part covering kernel and silk skin (testa).

3.4. Dau vé hat diéu (cashew nut shell liquid-CNSL)

Chéat Idng nhét ¢6 tinh déc hai déi véi ngudi, chira trong vé hat diéu, cé thanh phan chinh 13
Anacardic axit va Cardol.

Viscous liquid poisonous to human, contained in the cashew shell, the main components of which are
Anacardic acid and Cardol.

3.5. V0 lua (testa)

Lé&p vo sirng méng mau nau dd bao boc nhan hat diéu.

Thin hard reddish brown covered cashew kernel.

3.6. Nhan hat diéu (cashew kernel)

Phan thu dwoc clia hat diéu sau khi gia nhiét, tach vé cirng, sdy kho, béc vé lua va phan loai.
Edible part of cashew nut by shelling, cutting, drying, peeling and grading.

3.7. Nh&n nguyén (Whole)

La nhan nguyén ven hoac nhan bj v& khong qua 1/8 kich thudc caa nhén (thdng thwdng nhan ve
theo chiéu ngang).

Whole kernel or broken kernel where the broken part is less than one-eight of whole kernel (normally
broken cosswise).

3.8. Nhan v& ngang (Butt)

La nhan bj v& theo chiéu ngang, hai ld4 mam van con dinh tw nhién, phan nhan con lai nhd hon 7/8 va
I&n hon 3/8 cdia nhan nguyén.

Kernels which have been broken crosswise, the cotyledons are still naturally attached, the remain of
kernel are less than 7/8 but not less than 3/8 of a whole kernel.

3.9. Nhan v& doc (Split)
La nhan bj v& theo chiéu doc lam cho hai la mam tach r&i nhau, va mbi la mam khéng bi vé quéa 1/8.

One half of a cashew kernel that has been split lengthwise, provide not more than 1/8 of this cotyledon
has been broken off.

3.10. Manh nhan Ién (Large Piece)

La nhan v& thanh manh, lot qua sang c6 dwéng kinh 16 8 mm va gitr lai trén sang c6 dwdng kinh 16
4,75 mm.

Kernel has been broken into pieces, passing to screen 8.0 mm and retained on screen 4.75 mm
opening.

3.11. Manh nhan nhé (Small Piece)

La nhan v& thanh manh, lot qua sang c6 dwdng kinh 16 4,75 mm va gil lai trén sang c6 dwdng kinh 16
2,8 mm.

Kernel has been broken into pieces, passing to screen 4.75 mm and retained on screen 2.8 mm
opening.

3.12. Manh nhan vun (Baby Bit)

La nhi*ng manh nhan v& vun khong lot qua sang cé dwdng kinh 16 1,7 mm.
Kernel has beeb broken into crumbs, not passing to screen 1.7 mm opening.
3.13. Nh&n non (immature kernel)

La nhan hat didu phat trién chwa day du, kich thwéc nhd, bé mat nhdn nheo.

Kernels are underdeveloped, do not have a characteristic shape of cashew kernel, small size,
shrivelled surface.

3.14. L6 hang (Lot)



L6 hang nhan hat diéu 1a mot lwong nhan hat diéu xac dinh cé cung cap chét lwong, cung ky hiéu
dwoc dong trong cung mét loai bao bi va giao nhan cung mét luc.

Cashew kernels are a defined quantity of cashew kernels of the same quality, with the same symbol

being packed in the same package and delivered at the same time.

4. Chir viét tat

4. Abbreviation

Cé4c chir viét tt dwoc néu trong Bang 1.
Abbreviations are listed in table 1.

Bang 1 - Cac chir viét tit - Abbreviations

M6 ta Tiéng Anh Viét tat
Describle English Abbreviation

1. Trng White W
2. Vang Scorched S

3. Vang sém Second Scorched SS
4. Nam nhat Light Blemish LB
5. Nam Blemish B

6. Nam dam Dark Blemish DB
7. V& ngang Butt B

8. V& ngang nam Blemish Butt BB
9. V& doc Split S

10. Manh nhan Ién Large Pieces LP
11. Manh nhan nhé Small Pieces SP
12. Manh vun Baby - Bits B-B

5. Yéu cau ky thuat
5. Technical requirements
5.1. Yéu cau chung
5.1. General requiremetns

5.1.1. Nhan hat diéu phai duoc say kho hop ly, c6 hinh dang déc trwng, duoc phan cap hoac duoc
ché bien theo tirng cap. Knhdng dugc dinh dau vé hat diéu, ti 1é nhan con sét vd lua khéng dwoc qua
1,5% tinh theo khdi lwvgng. Bwdng kinh clia cac manh vé lya con dinh trén nhan céng gép khdng qua
2 mm.

5.1.1. Cashew kernels shall be reasonable dried, shall have chracteristic shape, be graded or
processed according to grade designations. Free of cashew oil, the percentage of kernels are still
adhering of testa less than 1.5% in mass. The diameter of testa are still adhering on kernels less than
2.0 mm in aggregate.

5.1.2. Nhan hat dié,u khéng dwoc cé sau hai sc‘)ng,‘xéc cén tring, ndm méc, khong bi nhiém ban nhin
thay dwoc bang mat thuwdng hoac dung kinh lip cam tay cé d6 phong dai k‘hoéng 10 1an, trong trwdng
hop can thiét. Nhan hat dieu phai cé6 mui tw nhién, khong dwoc cé mui 6i dau hodc cd mui la khac.
5.1.2. Cashew kernels shall be completely free of live or dead insects, molds, free of foreign materials

contaminated visible with the naked eye or magnification x 10 times in necessary cases. Cashew
kernels have naturally smell, shall be free of rancidity smell or any other unfamiliar smell.

5.1.3. D6 &m clia nhan hat diéu khéng dwoc I6n hon 5% tinh theo khéi lwong.

5.1.3. The moisture content of cashew kernel are not greater than 5% in mass.



5.1.4. Mi c&p nhan hat diéu khong Ian qua 5% nhan cap thap hon lién ké, tinh theo khéi lvgng va
khoéng lan qua 5% nhan v& ldc dong gai, tinh theo khoi lvgng.

5.1.4. For each grade of cashew kernels: kernels of the next lower grade, if any, shall not exceed 5%
(m/m) and broken kernels shall not exceed 5% (m/m) at the time of packing.

5.2. Yéu cau phan cap chéat lwong

5.2. Grading

Yéu ciu dbi voi cac cap chat lwgng cha nhan hat diéu dwoc quy dinh trong Bang 2

The cashew kernels shall be graded according to quality classification given in table 2.

Bang 2 - Yéu cau phan cap chat lwong cia nhan hat diéu

Table 2 — Cashew kernels quality classification

sé s6
- nhan/lb
, Ky higu | "han/kg Tén thwong .
Cap ; Number . M6 ta
Number of mai
Grade of .
Grade ; . kernels Requirements
designation kernels | Trade name
_Per per
kilogram pound
1 W 160 265-353 120 - 160 | Nhan nguyén | Ngoai yéu cau chung, nhan hat
trang dieu phai cé mau sac dong nhat, co
2 W 180 355-395 | 161-180 . thé trdng, trdng nga, nga nhat, vang
White whole .
3 W 210 440-465 | 200 - 210 nhat hay xam tro nhat.
4 W 240 485-530 220 - 240 Besides the general requirements,
cashew kernels shall be uniform
S W 280 575-620 260 - 280 color, white, ivory white, pale ivory,
6 W 320 660-705 300 - 320 light yellow or light ash gray.
7 W 400 770-880 350 - 400
8 W 450 880-990 400 - 450
9 W 500 990-1100 | 450 - 500
10 SW 240 485 - 530 | 220 - 240 | Nhan nguyén | Nhan c6 mau vang do qua nhiét
vang trong qua trinh chao dau hay say.
11 SW 320 660 - 705 | 300 - 320 Scorched Nhan c6 thé c6 mau vang, nau
nhat, nga hay xam tro.
whole
Cashew kernels have yellow color
12 SwW due to overheating in shelling or
) ) drying. Kernels shall be yellow, light
brown, ivory or ash gray.
13 SSW - - Nhan nguyén | Nhan cé mau vang dam do qua
vang sém nhiét trong qua trinh chao dau hay
say. Nhan cé thé bi non, c6 mau
Second A N
scorched nga d?m, )A(anh nhat hay ndu cho
dén nau dam.
whole
Kernels have deep yellow due to
overheating in shelling or drying.
Kerneks may be immature, deep
ivory, light blue or brown to deep
brown.
14 LBW 240 | 485-530 | 220-240 | Nhan nguyén | Nhan co thé trang, trang nga, vang
nam nhat nhat cho dén vang, nau nhat hay
15 LBW 320 660 - 705 | 300 - 320 it blemish nga dam. Trén b mat nhan cb
16 LBW 450 880-990 | 400-450 | 9 whole nhirng dom nau nhat nhwng khong

qua 40 % dién tich b& mat nhan bi
anh huéng.




Cashew kernels shall be white,
ivory white, light yellow to yellow,
light brown or deep ivory. Kernels
may show light brown speckles on
the surface provide that not more
than 40 percent of kernels are
affected.

17

BW 240

485 - 530

220 - 240

18

BW 320

660 - 705

300 - 360

19

BW 360

880 - 990

400 - 450

Nhan nguyén
nam
Blemish
whole

Nhan c6 thé mau vang cho dén
vang dam, nau, hé phach, xanh
nhat hay xanh dam. Nhan c6 thé
nhan nhe hodc non. Trén bé mat
nhan cé nhitng 16m ddm nau
nhwng khéng qua 60% dién tich bé
mat nhan bi anh huwéng.

Cashew kernels shall be yellow to
deep yellow, brown, amber, light
blue or deep blue. Kernels may be
slightly shrivelled or immature.
Kernels may show brown speckles
on the surface provide that not
more than 60 percent of kernels are
affected.

20

DBW

Nhan nguyén
nam dam
Dark blemish
whole

Nhan c6 mau séc va hinh dang nhw
nhan nguyé&n nam, cé thé cé nhirng
dém nau dam hodc den trén bé
mat.

Kernels have colors and shape
same to blemish whole, may be
show deep brown speckles or black
speckles on the surface of kernels.

21

wB

Nhan v&
ngang trang

White butt

Nhan v& ngang c6 mau séc giéng
nhw nhan nguyén trang.

Kernels which have been broken
crosswise and have colors are
same to white whole.

22

WS

Nhan ,vc”y doc
trang

White split

Nhan v& doc c6 mau séc giéng nhu
nhan nguyén trang.
Kernels which have been broken

lengthwise and have colors are
same to white whole.

23

LWP

Manh nhéan
I&n trang

Large white
pieces

Nhan cé mau séc giébng nhw nhan
nguyén trdng. Nhwng nhan bi v&
thanh manh I&n va khong lot qua
sang c6é dwong kinh 16 4,75 mm.

Kernels have colors are same to
white whole. But kernel has been
broken into large pieces, not
passing to screen 4.75 mm
opening.

24

SWP

Manh Qhén
nho trang

Small white
pieces

Nhan cé mau séc giébng nhw nhan
nguyén trang. Nhwng nhan bj v&
thanh manh nhd va khoéng lot qua
sang cé dwong kinh 16 2,8 mm.

Kernels have colors are same to
white whole. But kernel has been
broken into small pieces, not
passing to screen 2.8 mm opening.




25 SB Nhan v& Nhan v& ngang cé mau séc gibng
ngang vang | nhw nhan nguyén vang.
Scorched Kernels which have been broken
butt crosswise and have colors are
same to scorched whole.
26 SS Nhan v& doc | Nhan v& doc cé mau sic gidng nhuw
vang nhan nguyén vang
Scorched Kernels which have been broken
split lengthwise and have colors are
same to scorched whole.
27 SSB Nhan v& Nhan v& ngang c6 mau sac giéng
ngang vang | nhw nhan nguyén vang sém.
Sem Kernels which have been broken
Second crosswise and have colors are
scorched butt | same to second scorched whole.
28 SSS Nhan v& doc | Nhan v& doc cé mau sic gidng nhuw
vang sém nhan nguyén vang sém.
Second Kernels which have been broken
scorched split | lengthwise and have colors are
same to second scorched whole.
29 LBB Nhan v& Nhan v& ngang cé mau sac giéng
ngang nam nhw nhan nguyén nam nhat.
nhat Kernels which have been broken
Light blemish | crosswise and have colors are
butt same to light blemish whole.
30 LBS Nhan v& doc | Nhan v& doc cé6 mau sac gidng nhuw
nam nhat nhan nguyén nam nhat.
Light blemish | Kernels which have been broken
split lengthwise and have colors are
same to light blemish whole.
31 LSP Manh nhan | Nhan v& Ién cé mau sac giébng nhw
I&n vang nhan nguyén vang.
Large Large pieces have colors are same
scorched to scorched whole.
pieces
32 SSP Manh nhan | Nhan v& nhé cé mau sac gidng nhuw
nhé vang nhan nguyén vang.
Small Small pieces have colors are same
scorched to scorched whole.
pieces
33 LSSP Manh nhan | Nhan v& 16n cé mau sac gidng nhw
I&n vang sém | nhan nguyén vang sém.
Large second | Large pieces have colors are same
scorched to second scorched whole.
pieces
34 SSSP Manh nhan | Nhan v& nhé cé mau sac gidng nhuw
nho vang nhan nguyén vang sém.
sém .
Small pieces have colors are same
Small second | to second scorched whole.
scorched
pieces
35 BB Nhan v& Nhan v& ngang c6 mau séc giéng
ngang nam nhw nhan nguyén nam.
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Blemish butt | Broken kernels in crosswise have
colors are same to blemish whole.
36 BS - - Nhan v& doc | Nhan v& doc co mau séc giéng nhu
nam nhan nguyén nam.
Blemish split | Broken kernels in lengthwise have
colors are same to blemish whole.
37 DBB - - Nhan v& Nhan v& ngang cé mau séc gibng
ngang nam nhw nhan nguyén nam dam.
dam Broken kernels in crosswise have
Dark blemish | colors are same to dark blemish
butt whole.
38 DBS - - Nhan v& doc | Nhan v& doc cé6 mau sac gidng nhuw
nam dam nhan nguyén nam dam.
Dark blemish | Broken kernels in lengthwise have
split colors are same to dark blemish
whole.
39 LLBP - - Manh nhan | Nhan v& 16n cé mau sic gidng nhw
I&n nam nhat | nhan nguyén nam nhat.
Large light Large pieces have colors are same
blemish to light blemish whole.
pieces
40 LBP - - Manh nhan | Nhan v& Ién cé mau sac giébng nhw
I&n nam nhan nguyén nam.
Large Large pieces have colors are same
blemish to blemish whole.
pieces
41 LDBP - - Manh nhan | Nhan v& Ion c6 mau sac giong nhu
I&n nam dam | nhan nguyén nam dam.
Large dark | Large pieces have colors are same
blemish to dark blemish whole.
pieces
42 B-B - - Manh vun Khéng phan biét mau séc.
Baby bits Cashew kernels are not
distiguished by colors.
6. LAy mau
6. Sampling

6.1. Kiém tra tinh trang bao g6i va ghi nhan

6.1. Check packing and label status

Dé& kiém tra tinh trang bao géi, ghi nhan cla thung carton, tién hanh 14y mau theo Bang 3.

To check the status of packing and label of cartons, take sample given in table 3.

Bang 3 - Yéu cau vé tinh trang bao géi va ghi nhan

Table 3 — Packing and Label requirements

S6 don vi bao géi trong 16

Number of cartons/boxes in

hang

S6 don vi bao géi dwoc
chon

Number of cartons/boxes

Chap nhan (sé bao géi
khong dat)
Acceptance number
(number of cartons/boxes

lot are sampled not meet requirements)
Twr1déns £ 1AL 2
Lay tat ca - all )
From1lto5
Tir 6 dén 25 > =1




From 6 to 25
T 26 dén 50

8 <2
From 26 to 50
T 51 dén 90

13 <3
From 51 to 90
Twr 91 dén 150

20 <5
From 91 to 150
Twr 151 dén 280

32 <7
From 151 to 280
T 281 dén 500

50 <10
From 281 to 500
Tw 501 dén 1200

80 <14
From 501 to 1200

L6 hang dwoc xem la dat yéu cau vé bao goi va ghi nhan néu s don vi bao goi khong dat nhé hon
hodac bang s6 chap nhan.

The lot is accepted in respect of packing and label requirements, if the number of package unit is not
meeting the requirements is less than or equal the acceptance number and rejected.

6.2. Phwong phap lay mau
6.2. Sampling method
6.2.1. Mau ban dau

6.2.1. Initial sample

S(“'g lwong don vi bao goi dwoc chi dinh dé 14y mau trong mét 16 hang phu thudc vao c& 16, ché do
kiém tra theo Bang 4 duwéi day:

The quantity of cartons/boxes are sampled in the lot based on size of lot, number of cartons/boxes for
sampling given in table 4:

Bang 4 - S6 lwong don vi bao goéi dé lay mau

Table 4 — Number of cartons/boxes are sampled

S6 don vi bao goi trong 16 S0 don vi bao goi lay mau

hang Number of cartons/boxes are sampled
Number of cartons/boxes in Kiém tra thwong Kiém tra ngat
lot . .
Routine Intensive

Tw1dén5 Lay tat ca
From1to5 All
Tw 6 dén 50

3 6
From 6 to 50
Tw 51 dén 100

6 12
From 51 to 100
Tw 101 dén 350

8 15
From 101 to 350
Trén 350

13 24
Above 350

Tién hanh m& tirng thung carton (thiing thiéc hodc bao PE), d nhan hat diéu trén mat phang, sach,
trén déu, dan méng sau d6 lay mau tir 3 vij tri khac nhau.
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Open each carton (tin or PE bag), pouring the cashew kernels on a clean and even surface of table,
mix throughly, spread into thin layer, take representative sample from 3 other sites.

Trong qua trinh 1y mau néu thay c6 hién twong khac thuong nhw Ian loai, 6i dau, bi nhiém ban hoac
hw héng do sau hai thi tién hanh lay mau lai theo ché do kiém tra ngat & Bang 4.

During sampling, if finding any abnormal issue, such as mixed up with others, rancidity, infestation
from insect damage or foreign matter, take sample again according to intensive from table 4.

Néu Iy mau theo ché do kiém tra ng&t ma van khong dat thi lay tirng thung dé kiém tra.
If intensive sampling is not satisfied, initial sample shall be carried out from every cartons/boxes.
Tron déu cac mau ban dau néi trén dé thanh mau chung. Lwgng mau chung khéng duoc it hon 3 kg.

Mix well initial samples to become composite samples. The quantity of composite sample not less than
3 kg.

6.2.2. M3u thi nghiém

6.2.2. Analytical sample

Chia mau chung (theo phwong phap chia chéo, Iy 2 phan dbi dién) thanh cac mau sau day:
Separate composite sample ( cross-way method, take 2 opposite parts) into the following samples:
- MAu thi nghiém (sb lwgng mau thi nghiém tuy theo sb chi tiéu can phan tich).

- Test sample (quantity of test samples depend on analytical criterias).

- MAu lwu cho ngudi mua, ngwdi ban, trong tai.

- Retained samples for Buyer, Seller and Inspection party (third party)

MA&u trong tai dwoc lwu triy tai noi ma hai bén mua ban déu chip nhan.

Third party sample are restored in place which are acceepted by Buyer and Seller.

MAu dwoc bdo quan trong lo thay tinh ¢ nat mai day kin hogc trong bao bi thich hop, kho, sach, kin
va khong lam anh hwdng dén chat lwgng san pham. Cac mau deu phai cé dau niém phong cla ngudi
lay mau.

The sample is conserved in glass bottle with a closed whet stopper or in a closely tighten, dry, clean
plastic bag and not affected on quality. Sample must be sealed by sampler.

7. Phwong phap thor

7. Testing method

7.1. Xac dinh chi tiéu cam quan
7.1. Sensory examination

Rai m&u thanh I6p mang trén nén trang va quan sat bang méat thwong trang thai mau sac, hinh dang
cua nhan hat dieu tieng cap loai theo qui dinh cua tiéu chuén nay, dwdi anh sang tw nhién tan xa
(khdng trire tiep) hodac anh sang nhan tao twong dwong anh sang tw nhién.

Spread out sample into thin layer on white table and look by naked eye the status of color of each
grade specified in this standard, under naturally light (non-direct) or artificial light equevalent to
naturally light.

7.2. Xac dinh cap chat lwong

7.2. Determination of quality grade

7.2.1. Béi v&i cac cap nhan nguyén

7.2.1. Whole grade

7.2.1.1. Cach tién hanh

7.2.1.1. Procedures

- Dung 1kg ho&c 1 pound (Ib) mau thi nghiém.

- Use 1kg or 1 pound (Ib) test sample.

- Can xé&c dinh khéi lwgng, chinh xac dén 0,01 g.

- Weight test sample nereast to 0.01 g.



- Dém s6 hat nguyén trong mau (tach phan v riéng); can xac dinh khéi lugng hat nguyén, chinh xac
dén 0,01 g.

- Count the number of whole nuts (seperately broken nuts); weight all counted whole nuts, nereast to
0.01g.

7.2.1.2. Tinh két qua

7.2.1.2. Calculation

- S6 hat nguyén trong 1 kg, X1, dworc tinh theo coéng thirc:

- Number of whole nuts in 1 kg, X, is calculated in equation:
X, = ax1000

ml

Trong 4§o:

Where:

a la sb hat nguyén dém duoc;

a is counted number of whole nuts;

m; 1a khdi lwong cuia sd hat nguyén, tinh béng gam (g).

mz is the mass of whole nuts of test portion, in gram (g).

- Sb hat nguyén trong 1lb, X’1, dworc tinh theo cong thirc:

- Number of whole nuts in 1lb, X'1, is calculated in equation:

Xl- _ax 453,6
ml

Trong do:

Where:

a la sb hat nguyén dém duoc;

a is counted number of whole nuts;

my 1a khéi lwong cltia sb hat nguyén, tinh bang gam (g);

mz is the mass of whole nuts in the test portion, in gram (g);

453,6 la hé s chuyén déi tv Ib ra g.

453.6 is conversion coefficient from Ib to g.

7.2.2. D6i v&i nhan hat diéu dwéi cap kich c& lién ké

7.2.2. Next lower size grade

7.2.2.1. Cach tién hanh

7.2.2.1. Procedures

- Tach nhirng hat cé kich ¢& nhé hon trong mau thi nghiém.

- Separate smaller size nuts in the test portion.

- Dém s6 hat kich c& nh.

- Count seperated smaller size nuts.

- Can s6 hat kich c& nhé, chinh xac dén 0,01g.

- Weight small size nuts, nereast to 0.01 g.

7.2.2.2. Tinh két qua

7.2.2.2. Caculation

- S6 hat duw6i cap kich c& lién ké trong 1 kg, N, dwoc tinh theo cong thirc:

- Number of next lower size nuts in 1 kg, N, is calculated in equation:
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_ bx1000
m,

N

Trong 4§o:
Where:
b 1a s hat nguyén dém duworc;
b is counted number of smaller size;
m 1a khdi lwong ctia sb hat cé kich c¢& nhd, dwoc tinh bang gam (g).
m2 is the mass of smaller size nuts, in gram (g).
- S6 hat dw6i cap kich c& lién ké trong 1 Ib, N’, dwoc tinh theo cong thirc:
- Number of next lower size nuts in 1 Ib, N’, is calculated in equation:
. bx4536
= m—2

N

Trong 4§o:
Where:
b la s6 hat nguyén dém duworc;
b is counted number of smaller size nuts;
m; 1a khéi lwong cltia sb hat nguyén nhd, dwoc tinh bang gam (g);
m2 is the mass of smaller size nuts, in gram (g);
453,6 1a hé sb chuyén dé6i tir Ib ra gam.
453.6 is conversion coefficient from Ib to g.
- Ti1& phan tram A (%), nhan hat diéu dwdi cap kich c& lién ké dwoc tinh theo cong thirc:
- The percentage A (%), next lower size is calculated in equation:

A="2100

M,

Trong do:
Where:
m; 1a khéi lwong hat dwéi cp kich c& lién ké dwoc tinh bang gam (g);
m: is the mass of next lower size nuts in garm (g);
mo 1a khdi lwong mau thi nghiém, dwoc tinh bang gam (g).
mo is the mass of test portion in gram (Q).
7.2.3. Xac dinh ti 1& nhan hat diéu con s6t vé lua
7.2.3. Determination cashew kernels remained adhering testa
7.2.3.1. Céch tién hanh
7.2.3.1. Procedures
- Tach nhirng nhan hat diéu con sét vé lua trong mau thi nghiém (xem muc: 5.1.1)
- Separate kernels which is remained adhering testa in the test portion (see 5.1.1)
- Can khdi lwong nhan hat diéu con sét vé lua, chinh xac dén 0,01 g.
- Weight adhering testa kernels, nereast to 0.01 g.
7.2.3.2. Tinh két qua
7.2.3.2. Calculation
Ti 1& nhan hat diéu con sét vé lua trong mau thi nghiém, M (%), dwoc tinh theo cong thirc:

The percentage of adhering testa kernels in the test portion, M (%), is calculated in equation:
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M =-% %100

Trong 4§o:

Where:

c 1a khéi lwgng nhan hat diéu con sét vé lua, dwoc tinh bang gam (g);

c is the mass of adhering testa kernels, in gram (g);

mo 1a khdi lwong mau thi nghiém, dwoc tinh bang gam (g).

mo is the mass of test portion, in gram (g).

7.3. Xac dinh dd &m bang phwong phap chwng cat

7.3. Determination moisture content by distillation method

7.3.1. Thuéc the

7.3.1. Reagents

Toluen tinh khiét phan tich

Toluen, of analysis grade

CHU THICH: Co6 tf;é st dung cac dung moéi khac dé xac dinh d6 &m. Khi khdng c6 quy dinh cu thé
trong cac tiéu chuan yéu cau ky thuat, thi st dung Toluen lam dung moi dé xac dinh dé am.

Note: Other solvents may be used to determine the moisture content provided have no affect on the

results of the analysis.

7.3.2. Thiét bj, dung cu

7.3.2. Apparatus

7.3.2.1. Thiét bi chwng cat
7.3.2.1. Distillation equipment

GOm céac bo phan sau day dwoc két ndi véi nhau bang cac khép néi thay tinh mai:
The following components are connected by means of grinding glass joints:

- Binh cau ¢b ngan, c6 dung tich nhd nhét 1a 500 ml.
- Short neck flask, minimum capacity of 500 ml.

- B6 sinh han nguoc.
- Reflux condenser.

- Binh thu nhan c6 éng chia vach, dwoc dét gitka binh cau va bd sinh han nguoc.
- The graduated receiver, placed between the flask and condenser.
- Bép dién c6 lwéi amian

- Hot plate.

7.3.2.2. Can phan tich, c6 dd chinh xac dén 0,001 g

7.3.2.2. Anaytical balance, to the nereast 0.001 g

7.3.3. LAy mau

7.3.3. Sampling

Theo muc 6.2.4.

See 6.2.4.

7.3.4. Cach tién hanh

7.3.4. Procedures

7.3.4.1. Chuan bi mau thr
12



7.3.4.1. Sample preparation

Tir phan méu duoc 4y theo myc 6.2.4, xay 100 g mau thi nghiém bang may xay chuyén dung (c6 gan
ray co kich thwéc 16 1 mm).

From analytical sample in 6.2.4, grinding 100 g test portion by grinding machine (with sieve 1 mm
opening).

7.3.4.2. Phan méu the

7.3.4.2. Test Portion

Can khoang 40 g mau thir (7.3.4.1) chinh xac dén 0,01 g.
Weight about 40 g test portion (7.3.4.1) nereast to 0.01 g.
7.3.4.3. Xac dinh

7.3.4.3. Determination

Chuyén lwong mau tht (7.3.4.2) vao binh chwng cét c6 chira toluen, thém toluen dd dé& ngap hét mau
(tAt ca khodng 75 ml) va lac nhe binh dé tron déu. Lap thiét bj va dung toluen dé lam day binh thu
nhan béng cach rét toluen qua sinh han cho dén khi b4t dau tran sang binh chwng cat. Néu can, day
mot nat bong xdp 1én dau sinh han hodc gén vao dau sinh han mét dng canxi clorua nhé dé tranh sy
ngwng tu hoi nwéc clia mdi trwdng trong dng sinh han. D& kiém soat viéc hdi lwu, boc binh va éng
dan dén binh thu nhan bang vai amiang. Cap nhiét cho binh chung cét sao cho tbc d6 chung cét dat
khoang 100 giot/min. Khi da cat dwoc phan Ién nwéc thi tang téc d6 chung cat 1én khodng 200
giot/min va tiép tuc cho dén khi két thuc. Trong qua trinh chwng cét, thinh thodng lam sach sinh han
nguwoc bang 5 ml toluen dé rira trdi cac giot nwéc bam & thanh bén trong cla dng sinh han. Nuwéc
trong binh thu nhan cé thé tach khdi toluen bang cach thinh thodng dung mét cay dia thady tinh gat
cho céc giot nwéc con bam vao thanh édng ngung chay hét xubng sinh han va binh thu nhan, déng
thoi dé 1am nuwéc 1dng xubng day binh thu nhan. Chwng cét hdi lwu lién tuc cho dén khi mirc nwéc
trong binh thu nhan khéng ddi trong 30 min va sau d6 tat ngudn cap nhiét.

Lam day sinh han béng toluen nhw yéu cau, dung dl]a’thij tinh gat cho cac giot nwéc con bam vao
bén trong thanh 6ng dé dudi hét cac giot nwéd'c nhd xudng binh thu nhéan.

Ngam binh thu nhan vao trong nwdc & nhiét do phong it nhat la 15 min ho&dc cho dén khi 1&p toluen
tach rd rang, sau do doc thé tich phan nwéc.

Transfer test portion (7.3.4.2) into a flask containing toluene, add toluene sufficiently to fill the sample
(approx 75 ml), and shake gently to mix. Install the device and use toluene to fill the receiver by
pouring toluene through the condenser until it begins to spill into the disstilled apparatus. If necessary,
cover a sponge on the spout or attach a small calcium chloride to the end of the tube to prevent
condensation in the condenser. To control the reflux, wrap the flask and the tube to the asbestos-
receiver tank. Heat the distillate so that the distillation rate is about 100 drops/min. When most of the
water has been obtained, then increase the distillation rate to about 200 drops / min and continue until
the end. While distilling, occasionally clean the reflux condenser by using 5 ml of toluene to wash the
droplets on the inner wall of the tube. The water in the collecting vessel may be separated from the
toluene by occasionally using glass rods which allow the water droplets to cling to the wall of the
condenser flowing down. Continuously reflux until the water in the collecting tank remains constant for
30 min and then turns off the power supply.

Fill the reflux with toluene as required, using the glass rod to brush the droplets on the inside wall of
the tube to expel all the droplets into the receiver.

Transfer the receiving flask to water at room temperature for at least 15 min or until the toluene level is
clear, then read the volume of the water.

7.3.4.4. Tinh két qua

7.3.4.4 Calculation

D6 dm, W (%), biéu thi bang phan tram khéi lwgng, dwoc tinh theo cong thire:
Moisture content, W (%) expressed by percent of mass, by using equation:

W = v x100
m
Trong do6:

Where:
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V la thé tich nwéc thu dwoc, tinh bang mililit (ml);

V is the volume collected water, in mililite (ml);

m la khéi lwong ctia phan mau thi, tinh bang gam (g);
m is the mass test portion, in gram (g);

Khéi lwong riéng ctia nwéc dwoc lay chinh xac 1a 1g/ml.
The density of water is exactly taken 1 g/ml.

7.3.4.5. Bao cao thtr nghiém

7.3.4.5 Test reports

Bao cao thir nghiém phai chi ra phuong phap da st dung va két qua thu dwoc, dong thoi ciing phai
dé cap tat ca cac chi tiet thao tac khong quy dinh trong tiéu chuén nay, hoac dwoc coi la khong bat
budc cung véi cac chi tiét bat thwong khac cé thé anh hwdng téi két qua.

Test reports have to refered used method and collected results, and all operating details not specified
in this standard should be mentioned, or are considered optional, along with other unusual details that
may affect the results.

Bao céo thtr nghiém phai bao gdm moi théng tin can thiét dé nhan biét day da vé mau thir.

The test report shall include all information necessary for the completely identification of the test
portion.

8. Bao goi, ghi nhan, bao quan va van chuyén

8. Packing, labeling, preservation and transportation
8.1. Bao goéi

8.1. Packing

Nhan hat diéu dwoc dong vao thung thiéc hoac bao PE chuyén dung cho thuwc pham kho; sach, khong
c6 mui la, phai ddm bao kin. Thung thiéc hodc bao PE dwgc dat trong thung carton.

Cashew kernels shall be packed in tin or PE bag specified in dry food; clean; free from odor smell,
ensure securely closed. Tins or PE bags are placed in carton.

- Boi voi thung thiéc. Cac méi ghép hodc méi han clia thung phai nhan, kin; khéng dwoc dung chi
trong hon hgp han. Thang phai dwoc hut chan khéng, nap khi nito' (N2) hoac khi cabonic (CO2) hoac
hén hop khi N2 va CO2 va han nap kin dé bao quan.

- For tins: Welded and jointed points of container shall be flat and closed, not allow lead in the welding
mix.

- D6i v6i bao PE: Cac mbi ép phai nhan, kin. Bao PE phai dwoc hut chan khong, nap khi N2 hogc khi
CO2 ho&c hén hop khi N2 va CO2 va ép kin dé bao quan.

- For PE bags: welded and jointed shall be flat and closed. PE bags shall be vacuum, load to nitrogen
gas or mix of carbon dioxide and nitrogen gas and welded closed for preservation.

8.2. Ghi nhén

8.2. Labeling

Trén thung carton phai cé nhan ghi:

The following identification signs shall be marked or labeled on carton:
- Tén hodc nhan hiéu clia co s& san xuat.

- Name or logo of manufacturer.

- Pia chi co s& san xuét.

- Address of manufacturer.

- Tén, ky hiéu, kiéu loai, cAp chat lwong san pham (néu cd).
- Brand name, designation, grade (if any).

- D4u phu hop quy chuan, tiéu chun (néu cd).

- Code of standard or regulation.

- Khéi lwong tinh va ca bi.
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- Gross and Net weight.

Mét sb yéu cau ghi nhan khac theo thda thuan gitra ngwdi mua va ngudi ban.

Some other requirements of label, if have agreements between Buyer and Seller.

Tham khdo TCVN 7087:2008, Ghi nhan thuc phdm bao géi sén.

Refer TCVN 7087:2008, label for food packaged.

8.3. Bao quan

8.3. Preservation

Nhan hat diéu phai dwoc bao quan noi kho réo, sach sé, tranh xa ngudn nhiét.

Cashew kernels shall be preserved in a clean-dry place, far from heat resources.

Kho bao quan phai kin, kho réo, sach s&, khdng cé mui la, khéng con tring, dong vat gdm nham.
The storage of preservation shall be closed, dry, clean, free from forein smell, no insects or rodents.

Khir trang hang: chi s& dung thuéc khir trung dugc phép ding cho nhan hat diéu va dw lwgng thude
dap rng yéu cau cla quoc gia va cac nwéc nhap khau.

Fumigation: only fumigants approved for use on cashew kernels may be used and residues must be
within the tolerances set by the gorvement and import countries.

8.4. Van chuyén
8.4. Transportation

Nhan hat diéu phai dwoc van chuyén bang phwong tién khd, sach, kin, khéng cé mui la. Béc xép phai
cén than, nhe nhang tranh va dap manh dé han ché nhan hat diéu bi v& va hdng bao bi.

Cashew kernels are transported by dry, clean, closed falcilities, free of foreign smell. Loading shall be
careful, gentle avoid strong striking to limit broken cashew kernels and damage of packages.
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