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L&i néi dau
TCVN 4850 : 1998 dua trén Tiéu chudn quéc t& vé Nhan hat diéu
ISO 6477 : 1988;

TCVN 4850 : 1998 thay thé TCVN 4850 - 89;

TCVN 4850 : 1998 do Ban ky thuat tiéu chudn TCVN/TC/F1/SC1
Nhan hat diéu bién soan, Téng cuc Tiéu chuén - Do ludng - Chat

lugng dé nghi, Bé Khoa hoc, Cong nghé va Mai trudng ban hanh.

Ban tiéu chudn Viét Nam béng tiéng Anh chi ding dé tham khao.

Ban tiéu chuan Viét Nam bang tiéng Viét 1a van ban chinh thic.

This version of Viethnam Standard gives the equivalent item and
meaning in English language. However, only the item and their
meaning in Viethamese language can be considered as Vietnam
Standard.
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Soat xét l1an 1

Nhan hat diéu

Cashew kernel

1 Pham vi ap dung

Tiéu chudn nay ap dung cho nhan hat diéu ldy tir qua thuc clia cay diéu (Anacardium occidentele

Linnaeus) dung lam thuc pham.

2 Thuat ngir - khai niém va dinh nghia

2.1 Hat diéu: qua thuc clia cay diéu.

2.2 Qua diéu: qua gia cla cay diéu.

2.3 Nhan hat diéu: phan an dugc cla hat diéu sau khi boc vd qua va vé hat diéu.
2.4 V6 hat diéu: la phan bao boc nhan va vo lua.

2.5 Dau vo hat diéu: chat 1dng chita trong vé hat diéu c6 thanh phan chinh la Anacardic axit va

cardol.
2.6 V0 lua: v6 bao boc nhan hat diéu.
2.7 Nhan nguyén (W): la nhan nguyén ven hodc nhan bi vé khong qua 1/8 kich thuéc clia nhan.

2.8 Nhan vé ngang (B): 1a nhan bi v8 theo chiéu ngang con dinh tu nhién hodc nhan v phan nhan

con lai nhd han 7/8 va 16n hon 3/8 nhan nguyén.

2.9 Nhan v3 doc (S): la nhan bi tach doc 1am 2 manh, manh bi tadch doc con nguyén ven hoac bi v3
mat 1/8.

2.10 Manh v3 I6n (LP): 1a phan nhan bi tach doc phan con lai nhé hon 7/8 va khong lot qua sang ¢
16 4,75 mm.
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2.11 Manh v3 nho (SSP): la nhan v& doc bi v8 mat trén 3/8, phan con lai nhd hon 5/8 va khéng lot

qua sang ¢6 16 2,8 mm.

2.12 Manh v3 vun (BB): 14 nhiing manh vun khéng lot qua sang ¢6 16 1,7 mm.

3 Yéu cau ky thuat
3.1 Yéu cau chung

3.1.1 Nhan hat diéu la s&n pham thu dudc sau khi tach vo hat diéu va béc vd lua. Nhan hat diéu phai
dudc say kho, c6 hinh dang dac trung, theo cap hang nhan cé thé bi sém ho#c khong, nguyén ca nhan
hodc manh, khdong dudc dinh dau vé hat diéu va khéng con vo lua, cho phép ty 1& nhan con so6t vé lua

khong dudc qua 1 % va dudng kinh clia manh v lua con s6t khéng qua 1 mm.

3.1.2 Nhan hat diéu khéng dudc c6 sau mot séng, ndm maéc, khoéng bi nhiém ban do loai gdm nham,
khéng bi hu hai do sau mot nhin thdy dudc bang mat thudng hoic dung kinh phéng dai trong trudng
hop can thiét.

3.1.3 Nhan hat diéu phai c6 mui tu nhién, khéng dudc c6 mui 6i dau hodc cac mui la khéc.
3.1.4 D6 4m: d6 4m clia nhan hat diéu khéong dudc 16n hon 5 % tinh theo khéi lugng.

3.1.5 Mbi cdp hang nhan hat diéu khong l1an qua 5 % nhan cap thap hon lién ké va nhan vé lic déng

<

goi.

3.2 Phan hang
Nhan hat diéu dudc phan hang theo chét lugng qui dinh trong bang 1.

Bang 1

Loai nhan nguyén trang

Cap Ky hiéu S6 nhan/kg | S& nhan/LB Yéu cau
1 W 180 265-395 120-180 Ngoai yéu cau chung, nhan hat diéu phai
5 W 210 440-465 200-210 c6 mau trng, trdng nga hodc xam tro nhat,
khong c6 16m dém den hoac nau.
3 W 240 485-530 220-240
4 W 280 575-620 260-280
5 W 320 660-705 300-320
6 W 400 770-880 350-400
7 W 450 880-990 400-450
8 W 500 990-1100 450-500
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Bang 1 (tiép theo)

Loai nhan nguyén vang

Cap Ky hiéu Tén thuong mai Yéu cau
9 SwW nhan nguyén Nhu d6i v6i cdp nhan nguyén trdng nhung mau sac
vang dam hon do qué nhiét trong qua trinh chao dau hoac
say
10 SSW nhan nguyén Nhu déi véi cap 9 (ky hiéu SW) nhung mau sac
vang sém dam hon do chay sém nang hon trong qua trinh chao
dau hoadc sdy mau hai ndu hoadc hoi xanh ciing dugc
chap nhéan
Loai nhan nguyén nam
Cap Ky hiéu Tén thuong mai Yéu cau
11 DW Nhan nam Ngoai yéu cau chung, nhan hat diéu phai c6 hinh
dang dac trung. Nhan hat diéu cé vét sém nhan, cb
I6m dém den tham
Loai nhan vo
Cap Ky hiéu | Tén thuong mai Mb ta Yéu cau
12 WB Nhan trdng v& Nhan v& theo Mau sic nhan hat diéu nhu nhan
ngang chiéu ngang tu | nguyén trang.
nhién
13 WS Nhan trdng v& Nhan v& theo
doc chiéu doc tu
nhién
14 SB Nhan vang va Nhan v3 theo Mau sac nhan hat diéu nhu nhan
ngang chiéu ngang tu | nguyé&n nam.
nhién
15 SS Nhan vang v8 Nhén v@ theo
doc chiéu doc tu
nhién
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Bang 1 (két thuc)

Loai nhan vo

A

Cap Ky hiéu | Tén thuong mai Mb ta Yéu cau
16 LP Manh v& 16n Nhan v khong | Nhan hat diéu khong phan biét theo mau
lot qua sang 16 | sac
4,75 mm
17 SSP Manh v& nhd Nhan vé lot qua

sang 16 4,75 mm
nhung khéng lot
qua sang 16 2,8

mm

18 BB Manh v& vun Nhan v& nhd lot
qua sang 16 2,8
mm, nhung khéng
lot qua sang 16

1,7 mm

4 Phuong phap thu
41 Lay mau

4.1.1 L6 hang hat diéu 1a moét lugng nhan hat diéu xac dinh c6 cung cép chét lugng, cung ky ma hiéu,
dudc san xudt theo ciing mot quy trinh cdéng nghé, do cung mét naoi san xuét, dugec dong trong cing mot
loai bao bi va giao nhan cung mét Iuc.

4.1.2 DE kiém tra tinh trang bao géi, ghi nhan ctia thiing cacton, tién hanh 1dy mau theo bang 2 (khéng
mé thung).

Bang 2
Ca 16 S6 thung dudc chon S6 chap nhan S6 bac bo
(s6 thling cacton) (n) (C) (B)
tor2-25 5 1 2
26 - 50 8 2 3
51-90 13 3 4
91-150 20 5 6
151 - 280 32 7 8
281 - 500 50 10 11
501 - 1200 80 14 15
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4.1.3 Lo hang dudc coi la dat tiéu chudn chat ludng vé bao bi va ghi nhan néu s don vi bao géi khong
dat yéu cau nhd hon hodc bang s6 chdp nhan, va bac bd néu sé don vi bao gbi khéng dat yéu cau 16n

hon hoac bang s bac bd.

4.1.4 DéE kiém tra cac chi tiéu cdm quan, ly hoa va khéi lugng tinh, ti€n hanh 18y mau theo bang 3.

Bang 3
Co 16 Ché& dd kiém tra
(s6 thung cacton) Thudng Ngat
tu0-50 3 6
51-100 6 12
101 - 350 8 15
trén 350 13 24

4.1.5 Chuan bi mau va xac dinh cac chi tiéu cdm quan: tif cac thiing cacton dudc Idy mau theo bang 2,
ti€n hanh ma tiing thiing cacton va thung thiéc va dé nhan hat diéu 1én mat ban phing, sach; trén déu
va lay ra mot luong mau chung clia ca 16 khoang 2,0 kg. Tron déu mau va chuén bi mau trung binh theo
phuong phap chia tu. Mau trung binh dudc chia 1am 2 phan bang nhau, mét phan dung dé xac dinh cac

chi tiéu ly hoa, mét phan dé luu lam d6i chiing khi can thiét.
Mau dudc bdo quan trong lo thuy tinh c6 nat mai day kin hodc trong tai nilon 2 16p budc kin.

Trong qua trinh 14y mau néu thay cé hién tuong khac thudng nhu 1an loai, 6i dau, bi nhiém khudn hoic

hu hdng do cén tring pha hoai thi ti€n hanh 1dy mau lai theo ché& dd kiém tra ngat theo bang 3.

Né&u kiém tra ng4t van khong thod man thi c¢é thé 18y mau timg thing dé kiém tra.
4.2 Cach xac dinh cac chi tiéu

4.2.1 Xac dinh chi tiéu cdm quan: rai mau thanh 16p moéng trén nén gidy trdng va quan sat bang mat
thudng trong diéu kién anh sang tu nhién, trang thai mau sic cla ting cdp theo quy dinh cla tiéu

~ By
chuan nay.

4.2.2 Xac dinh cép chat lugng: déi vGi cac cap tir 1 dén 8 xac dinh sé nhan trong 1 kg (hoac 1 Ib). Dai
v4i cap tir 16 dén 18 xéac dinh kich thudc bang sang. Dong thdi xac dinh phan tram khai luong clia manh

va nhan cla cap lién ké.
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4.2.3 Xac dinh sdu mot, ndm madc va tap chat: nhan hat diéu khong dudc cd sdu mot séng, ndm méc
va sau mot chét cé thé thdy dudc, sinh vat nhd, manh vun sau mot, su nhiém ban do loai gdm nham va
su hu hai do sau mot cé thé thady dudc bang mat thudng (néu can dudc hiéu chinh bang cach quan sat
khac) hoac dung kinh phong dai trong mét vai trudng hop dac biét. Néu su phdng dai vuat qua 10 1an

thi can phai néu trong bién ban th.

4.2.4 XAc dinh d6 4m

4.2.41 Dung cu, thiét bi va thusc thit
- Coai xay phong thi nghiém,
- Bép dién cb luGi amian,
- Can ky thuat c6 d6 chinh xac 0,01 g.
- Biva que thuy tinh,
- Toluen hoac xylen khan, TKPT,
- B6 céap thuy phan dung tich 500 ml, 6ng ngung chia d6 0,1 ml.

4.2.4.2 Chuan bi: nghién khoang 100 g mau cho dén khi dat dudc kich thudc 0,1 mm. Sang nhan qua
sang c6 kich thuéc 16 0,1 mm, 18y phan da lot qua sang cho vao lo c¢é nit nham kin.

4.2.4.3 Tién hanh: can chinh xac t6i 0,01 g, khoang 20 g mau da nghién, cho vao binh ciu chung da
c6 toluen hodc xylen, thém 5-6 vién bi thuy tinh. LAp binh cdu chung vao bd chung cat réi dat binh 1én
bé&p. Bun khoang 90 phut tinh tir khi giot nuéc dau tién rai xuéng ng ngung dén khi luong nudc chuyén
sang khong ddi. Tat bép va dé binh ngudi. Dung diia thuy tinh gat cho cac giot nudc con bam vao thanh
&ng ngung chay hét xuéng. D& ngudi thém 10 phut, ghi s6 mililit nuéc trong ng ngung.

4.2.4.4 Tinh két qua

Do 4m (X) tinh bing phan tram khéi ludng theo cong thic:

_ VxD

m,

X x 100

trong d6
V 14 thé tich nudc trong 6ng ngung, tinh bang mililit,
D 1a khéi luong riéng cla nudc & nhiét dd phong, tinh bang gam trén mililit,
m, la khéi lugng mau, tinh bang gam.

Két qua la trung binh cdng clia hai lan xac dinh song song hodc ké ti€p nhau véi sai léch gilta hai 1an

xac dinh khong vuot qua 0,5 %. Két qua dudc lam tron tGi s6 thap phan thir nhat.
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5 Bao g6i, ghi nhan, bao quan va van chuyén

5.1 Bao goi

Nhan hat diéu dudgc déng vao thiung thi€c kho, sach, khong c6 mui la, thing phai d@m bao kin. Thing
thi€c phai dam bao yéu cau chét luong cla loai bao bi ding dé chita thuc pham. Cac méi ghép hoic

méi han cla thuing phai nhan, kin khéng dudc dung chi trong hén hap han. Thing phai dudc hat chan

khéng, nap khi nitd hodc CO, va han nap kin dé bao quan.

Khéi lugng tinh cGia méi thung hat diéu tr 11 dén 11,5 kg/thling, 2 thung thi€c dudc déng vao 1 hop

cacton.

Tuy theo thoa thuan gilta cac bén, nhan hat diéu ciing cé thé dudc déng trong cac bao bi chat déo loai

duing cho thuc pham.
5.2 Ghinhan
Trén thung thi€c phai ghi ky hiéu, cap chét lugng ctia nhan hat diéu,
Trén hop cacton phai c6 nhan ghi:
- Tén hoac ky hiéu clia cd sG san xuét
- Tén san pham
- Ky hiéu cap chat lugng
- Khai lugng tinh
- Nu6c san xuat
- Tén va dia chi ngudi mua néu cb
- M6t s8 yéu cau ghi nhan khac néu ngudi mua cé yéu cau
- S6 hiéu tiéu chuén nay
5.3 Bao quan

Nhan hat diéu phai dudc bao quan noi khé rao, sach s&, khéng c6 mui la, khéng cd con tring, déng vat

gam nham.
Thai gian bao quan: 6 thang ké tir ngay san xuét.
5.4 Van chuyén

Nhan hat diéu dudc van chuyén bang cac phuong tién kho, sach, kin, khéng cé6 mui la. Bdc x&p phai

can than nhe nhang tranh va dap manh dé han ché& nhan hat diéu bi v& va hdng bao bi.
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First revision

Cashew Kernel

1 Scope of application

This standard specifies requirements for the Cashew Kernels obtained from the fruits of the Cashew nut

tree (Anacardium occidentele Linnaeus) for human consumption.

2 Term - Concept and Definition

2.1 Cashew nut: real fruit of the Cashew nut tree.

2.2 Cashew fruit: formal fruit of the Cashew nut tree.

2.3 Cashew kernel: edible part of Cashew nut by shelling and peeling the Cashew nut and fruit.
2.4 Cashew shell: a part covering kernel and silk skin.

2.5 Oil of Cashew shell: liquid in the Cashew shell the main components of which are anacardic acid

and cardol.
2.6 Silk skin: skin which covers the Cashew kernel.

2.7 Whole kernel (w): whole kernel or broken kernel where the broken part is less than one - eighth of

size of kernel.

2.8 Butt (B): kernel which is broken crosswisre and naturally attached or broken kernel where the

remain part is smaller than seven - eighths and bigger than third - eighths of whole kernel.

2.9 Split (S): kernel which split lengthwise into two parts which are still undamaged broken or to be

broken one - eighth.

2.10 Large broken piece (LP) : Split where the remain parts is smaller than seven - eighths and not

passing through a sieve of aperture 4,75 mm.

2.11 Small broken piece (SSP) Split which are broken more than three - eighths, the remain part is

smaller than five - eghths and not passing through a sieve of aperture 2,8 mm.

2.12 Baby Bit (BB) Broken kernel not passing through a sieve of aperture 1,7 mm.

11
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3 Technical requirements
3.1 General requirements

3.1.1 Cashew kernels are product obtained by shelling the fruits of Cashew nut tree and peeling the
silk skin. The Cashew kernels shall be dry, shall have the characteristic shape. According to grade
designations, they can be either scorched or unscorched, wholes or pieces, free from oil of Cashew
shell and silk skin. The percentage of kernels which are still attach the silk skin less than 1 % and

diameter of pieces of attached silk skin is less than 1 mm.

3.1.2 Cashew kernels shall be completely free from living insects, moulds, from rodent contamination

and insect damage, visible to the naked eye or with be free from magnification in necessary cases.

3.1.3 Cashew kernels shall have natural smell, shall be free from rancid smell or any other unfamiliar

smell.

3.1.4 Moisture content: The Cashew kernels shall have a moisture content not greater than 5 %

calculated in mass.

3.1.5 For each grade of the Cashew kernels: Broken kernels and kernels of the next lower grade, if

any, shall not together exceed 5 % (m/m) at the time of packing.

3.2 Grading

The Cashew kernel shall be graded by the quality classification criteria given in table 1.

12
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Grade of White Whole Kernels

Grade Grade Number of Number of Requirement
Designation kernels per kernel per
kilogram LB
1 W 180 265-395 120-180 Besides the general requirements,
2 W 210 440-465 200-210 the Cashew kernels shall be
3 W 240 485-530 220-240 white, pale ivory or light ash gray in colour
4 W 280 575-620 260-280 free from black or brown spots
5 W 320 660-705 300-320
6 W 400 770-880 350-400
7 W 450 880-990 400-450
8 W 500 990-1100 450-500
Grade of scorched whole kernels
Grade Grade Trade Name Requirement
designation
9 SwW scorched whole | As the grade of white whole kernels but the color is darker
kernel due to overheating in the process of oil dressing or dry.
10 SSW Scorched brown | As the grade 9 (SW) but the color is darker due to

whole kernel

scorching stronger in the process of oil dressing or dry.

The kernel may be light brown or pale blue.
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Grade of dessert whole kernels

Grade | Grade Trade Name Requirement
Designation
11 DW Dessert kernel | Besides the general requirements, the Cashew kernels
shall have the characteristic shape. Shriveled and
sparkled kernels are permitted corched.
Grade of Broken Kernel
Grade Grade Trade Name Description Requirement
Desgnation
12 WB White Butts Kernels broken naturally
rosswise.
13 WS White Splits Kernels split naturally | The color of Cashew kernels
lengthwise. is the same the color of white
whole kernels.
14 SB Scorched butts | Scorched kernels broken
naturally crosswise
15 SS Scorched splits | Scorched splits naturally | The color of Cashew kernels
lengthwise. is as the color of desset
whole kernels
16 LP Large pieces broken kernels not | Cashew kernels are not
passing through a sieve | distinguished by the color.
of aperture 4.75 mm
17 SSP Scorched Small | broken kernels passing
pieces through a sieve of
aperture 4.75 mm, but not
passing through a sieve
of aperture 2.8 mm
18 BB Baby Bits Small broken Kkernels

passing through a sieve
of aperture 2.8 mm, but
not passing through a

sieve of aperture 1.7 mm
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4 Methods of test

4.1 Sampling

4.1.1 Alot of Cashew kernels is a defined quantity of Cashew kernels of the same grade of quality, the
same code, produced in the same technology, in the same place of production, packed in the same

kind of packages and delivered at the same time.

4.1.2 In order to inspect the status of packages, label and on the carton box, take samples after table

2 (not opening the box).

Table 2
Lot size Sample size Acceptance Number Rejection Number
(Number of caton (n) (C) (B)
boxes)

From 2 to 25 5 1 2
26-50 8 2 3
51-90 13 3 4
91-150 20 5 6

151-280 32 7 8
281-500 50 10 11
501-1200 80 14 15

4.1.3 The lot is accepted in respect of quality standard of packaging and label, if the number of
package unit is not meeting the requirements is less than or equal the acceptance number and
rejected, if the number of package units not meeting the requirements is more or equal to rejection

number.

4.1.4 In order to inspect the sensory, physical, chemical characteristics and net weight, take sample
after table 3.

15
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Table 3

Lot Size Sample Size

(Number of carton boxes)

Normal Inspection Tightened Inspection
from 0 to 50 3 6
51-100 6 12
101 - 350 8 15
more 350 13 24

4.1.5 Preparation of sample and evaluation of characteristics of sensory

Take a sample as table 2 from carton boxes, open each box and tin container and pouring the Cashew
kernels on a clean and even surface of table, mix thoroughly and take a representative sample of about
2.0 Kg. Mixing thoroughly the sample and prepare an average sample by the method of 4 separating.
The average sample split into 2 equivalent parts, one part is used to tets the physical and chemical

characteristics, another is the comparative one as necessary.

The sample is conserved in a glass bottle with a closed whet stopper or in a closely tighten 2 layers

plastic bag.

During sampling, if finding any abnormal matter such as mixed up with other rancid kernel, infected by

bacterium or damaged by insect, take a sample again according to the tighten inspection from table 3.

If the tighten inspection is not satisfied, the test samples shall be carry out from every box.

4.2 Determination of characteristics

4.2.1 Determination of sensory characteristics: spread the sample into a thin bed on a white paper and

look by naker eyes under natural light, the status of color of each grade specified in this standard.

4.2.2 Determination of quality grade: for grades 1 to 8 count the number of the kernels per kilogram (or
Ib). For of grade 16 to 18 determine dimensions by sieve. At the same time, determine the percentage

of pieces and kernels of the next lower grade.

4.2.3 Determination of insects, molds and foreign substance: Cashew kernels shall be free from living
insects and moulds and shall be practically free from dead insects visible, small animal, insect
fragments, rodent contamination and insects damage visible by naked eyes (If necessary, adjusting by
other observation) or magnificaton in some special cases. If the magnification exceeds 10, this fact

shall be stated in the test report.

16
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4.2.4 Determination of moisture content

4.2.41 Equipments, apparatus and reagents

laboratory mill.

- electrical cooker with an amianthus net.

- technical balance of precision level 0.01 g.

- glass marbles and stick.

- toluene or dehydrate xylene, of analytical grade.

- set of liquid distill of volume 500 ml, a condensed pipe of differentiation 0.1 ml.

4.2.4.2 Preparation of the test sample

Mill about 100 g from the sample until size 0.1 mm. Kernels are sieved by a sieve of aperture 0.1 mm,

passing through are poured into a bottle with a lose whet stopper.

4.2.4.3 Procedure

Weigh about 20 g from the test sample (4.2.4.2) to the nearest 0.01 g, pour the sample into a flask
containing toluence or xylene, add 5 - 6 glass marbles. Install the flask in a set of liquid distill and then
put on an electric plate. Boil about 90 minutes, calculated from the time when the first drop falls into the
condensed pipe till the volume of liquid is constant. Turn off the plate and allow flask to cool. Use glass
sticks to turn aside the drops sticking on the surface of condenser pipe. Keep cool 10 minutes, record

the volume of liquid in the condense pipe in mililiters.
4.2.4.4 Calculation of result

The content of moisture (X) expressed as percentage by mass is given by formula:

where

V is the volume of liquid in the condense pipe, in mililiters.
D is the density of water at the temperature of room, in g/Im.
m is the mass of sample, in gram

The result is the arithmetic average of two parallel or successive tests where the difference between

two determinations is not more than 0.5 %. The result shall be rounded to the first decimal digit.
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5 Packaging, labeling, preservation and transportation:

5.1 Packaging

Cashew kernels shall be packed in tin, dry, clean, free from foreign smell containers and the containers
shall be securely closed. The tin containers shall meet requirements of packages used for food. Welded
and jointed points of container shall be flat and closed, not allow lead in the welding mix. The containers

shall be vacuum, bring in nitrogen gas or CO, and weld the closed lid for preservation.

The net weight of each Cashew kernel container is from 11.0 to 11.5 Kg/ container, two tin containers

shall be packed in a carton box.

According to the agreement of partners, Cashew kernels can be packed in a plastic container used for

food.
5.2 Labeling
The code, grade designation of Cashew kernel shall be marked on the tin container.
The following identificaton signs shall be marked or labeled on the carton box:

- Name or Logo of manufacturer.

- Name of product.

- Grade designation.

- Net weight.

- Name of country, where produced.

- Name and address of buyer, if any.

- Some other requirements of label, if customer requests.

- Number of this standard.
5.3 Preservation
Cashew kernels shall be preserved in a dry-clean place, far from heat resource.
The storage of preservation shall be close, dry, clean, free from foreign smell, no insect, rodents.
The time of preservation: 6 months from date of manufacture.
5.4 Transportation

Cashew kernels are transported by dry, clean, close facilities, free from foreign smell. Loading shall be

careful, gentle, avoid strong striking to limit broken Cashew kernels and damage of packages.
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