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Lêi nãi ®Çu 

TCVN 4850 : 1998 dùa trªn Tiªu chuÈn quèc tÕ vÒ Nh©n h¹t ®iÒu 

ISO 6477 : 1988; 

TCVN 4850 : 1998 thay thÕ TCVN 4850 - 89; 

TCVN 4850 : 1998 do Ban kü thuËt tiªu chuÈn TCVN/TC/F1/SC1 

Nh©n h¹t ®iÒu biªn so¹n, Tæng côc Tiªu chuÈn - §o l−êng - ChÊt 

l−îng ®Ò nghÞ, Bé Khoa häc, C«ng nghÖ vµ M«i tr−êng ban hµnh.

B¶n tiªu chuÈn ViÖt Nam b»ng tiÕng Anh chØ dïng ®Ó tham kh¶o. 

B¶n tiªu chuÈn ViÖt Nam b»ng tiÕng ViÖt lµ v¨n b¶n chÝnh thøc. 

This version of Vietnam Standard gives the equivalent item and 

meaning in English language. However, only the item and their 

meaning in Vietnamese language can be considered as Vietnam 

Standard. 
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T I ª u c h u È n   v I Ö t   n a m tcvn   4850 : 1998 
 

So¸t xÐt lÇn 1 

 

Nh©n h¹t ®iÒu 

Cashew kernel 

 

 

 

1   Ph¹m vi ¸p dông 

Tiªu chuÈn nµy ¸p dông cho nh©n h¹t ®iÒu lÊy tõ qu¶ thùc cña c©y ®iÒu (Anacardium occidentele 

Linnaeus) dïng lµm thùc phÈm. 

2   ThuËt ng÷ - kh¸i niÖm vµ ®Þnh nghÜa 

2.1   H¹t ®iÒu: qu¶ thùc cña c©y ®iÒu. 

2.2   Qu¶ ®iÒu: qu¶ gi¶ cña c©y ®iÒu. 

2.3   Nh©n h¹t ®iÒu: phÇn ¨n ®−îc cña h¹t ®iÒu sau khi bãc vá qu¶ vµ vá h¹t ®iÒu. 

2.4   Vá h¹t ®iÒu: lµ phÇn bao bäc nh©n vµ vá lôa. 

2.5   DÇu vá h¹t ®iÒu: chÊt láng chøa trong vá h¹t ®iÒu cã thµnh phÇn chÝnh lµ Anacardic axit vµ 

cardol. 

2.6   Vá lôa: vá bao bäc nh©n h¹t ®iÒu. 

2.7   Nh©n nguyªn (W): lµ nh©n nguyªn vÑn hoÆc nh©n bÞ vì kh«ng qu¸ 1/8 kÝch th−íc cña nh©n. 

2.8   Nh©n vì ngang (B): lµ nh©n bÞ vì theo chiÒu ngang cßn dÝnh tù nhiªn hoÆc nh©n vì phÇn nh©n 

cßn l¹i nhá h¬n 7/8 vµ lín h¬n 3/8 nh©n nguyªn. 

2.9   Nh©n vì däc (S): lµ nh©n bÞ t¸ch däc lµm 2 m¶nh, m¶nh bÞ t¸ch däc cßn nguyªn vÑn hoÆc bÞ vì 

mÊt 1/8. 

2.10   M¶nh vì lín (LP): lµ phÇn nh©n bÞ t¸ch däc phÇn cßn l¹i nhá h¬n 7/8 vµ kh«ng lät qua sµng cã 

lç 4,75 mm. 
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2.11   M¶nh vì nhá (SSP): lµ nh©n vì däc bÞ vì mÊt trªn 3/8, phÇn cßn l¹i nhá h¬n 5/8 vµ kh«ng lät 

qua sµng cã lç 2,8 mm. 

2.12   M¶nh vì vôn (BB): lµ nh÷ng m¶nh vôn kh«ng lät qua sµng cã lç 1,7 mm. 

3   Yªu cÇu kü thuËt 

3.1   Yªu cÇu chung 

3.1.1   Nh©n h¹t ®iÒu lµ s¶n phÈm thu ®−îc sau khi t¸ch vá h¹t ®iÒu vµ bãc vá lôa. Nh©n h¹t ®iÒu ph¶i 

®−îc sÊy kh«, cã h×nh d¹ng ®Æc tr−ng, theo cÊp h¹ng nh©n cã thÓ bÞ sÐm hoÆc kh«ng, nguyªn c¶ nh©n 

hoÆc m¶nh, kh«ng ®−îc dÝnh dÇu vá h¹t ®iÒu vµ kh«ng cßn vá lôa, cho phÐp tû lÖ nh©n cßn sãt vá lôa 

kh«ng ®−îc qu¸ 1 % vµ ®−êng kÝnh cña m¶nh vá lôa cßn sãt kh«ng qu¸ 1 mm. 

3.1.2   Nh©n h¹t ®iÒu kh«ng ®−îc cã s©u mät sèng, nÊm mèc, kh«ng bÞ nhiÔm bÈn do loµi gËm nhÊm, 

kh«ng bÞ h− h¹i do s©u mät nh×n thÊy ®−îc b»ng m¾t th−êng hoÆc dïng kÝnh phãng ®¹i trong tr−êng 

hîp cÇn thiÕt. 

3.1.3   Nh©n h¹t ®iÒu ph¶i cã mïi tù nhiªn, kh«ng ®−îc cã mïi «i dÇu hoÆc c¸c mïi l¹ kh¸c. 

3.1.4   §é Èm: ®é Èm cña nh©n h¹t ®iÒu kh«ng ®−îc lín h¬n 5 % tÝnh theo khèi l−îng. 

3.1.5   Mçi cÊp h¹ng nh©n h¹t ®iÒu kh«ng lÉn qu¸ 5 % nh©n cÊp thÊp h¬n liÒn kÒ vµ nh©n vì lóc ®ãng 

gãi. 

3.2   Ph©n h¹ng 

Nh©n h¹t ®iÒu ®−îc ph©n h¹ng theo chÊt l−îng qui ®Þnh trong b¶ng 1. 

B¶ng 1 

Lo¹i nh©n nguyªn tr¾ng 

CÊp Ký hiÖu  Sè nh©n/kg  Sè nh©n/LB Yªu cÇu 

1 

2 

3 

4 

5 

6 

7 

8 

 W 180 

W 210 

W 240 

W 280 

W 320 

W 400 

W 450 

W 500 

265-395 

440-465 

485-530 

575-620 

660-705 

770-880 

880-990 

990-1100 

120-180 

200-210 

220-240 

260-280 

300-320 

350-400 

400-450 

450-500 

     Ngoµi yªu cÇu chung, nh©n h¹t ®iÒu ph¶i 

cã mÇu tr¾ng, tr¾ng ngµ hoÆc x¸m tro nh¹t, 

kh«ng cã lèm ®èm ®en hoÆc n©u. 
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B¶ng 1 (tiÕp theo) 

Lo¹i nh©n nguyªn vµng 

CÊp Ký hiÖu Tªn th−¬ng m¹i Yªu cÇu 

9  SW nh©n nguyªn 

vµng 

     Nh− ®èi víi cÊp nh©n nguyªn tr¾ng nh−ng mÇu s¾c 

®Ëm h¬n do qu¸ nhiÖt trong qu¸ tr×nh chao dÇu hoÆc 

sÊy 

10  SSW nh©n nguyªn 

vµng sÐm 

     Nh− ®èi víi cÊp 9 (ký hiÖu SW) nh−ng mÇu s¾c 

®Ëm h¬n do ch¸y sÐm nÆng h¬n trong qu¸ tr×nh chao 

dÇu hoÆc sÊy mÇu h¬i n©u hoÆc h¬i xanh còng ®−îc 

chÊp nhËn 

Lo¹i nh©n nguyªn n¸m 

CÊp Ký hiÖu Tªn th−¬ng m¹i Yªu cÇu 

11  DW Nh©n n¸m      Ngoµi yªu cÇu chung, nh©n h¹t ®iÒu ph¶i cã h×nh 

d¹ng ®Æc tr−ng. Nh©n h¹t ®iÒu cã vÕt sÐm nh¨n, cã 

lèm ®èm ®en thÉm 

Lo¹i nh©n vì 

CÊp  Ký hiÖu Tªn th−¬ng m¹i M« t¶ Yªu cÇu 

12  WB Nh©n tr¾ng vì 

ngang 

Nh©n vì theo 

chiÒu ngang tù 

nhiªn 

     MÇu s¾c nh©n h¹t ®iÒu nh− nh©n 

nguyªn tr¾ng. 

13  WS Nh©n tr¾ng vì 

däc 

Nh©n vì theo 

chiÒu däc tù 

nhiªn 

 

14  SB Nh©n vµng vì 

ngang 

Nh©n vì theo 

chiÒu ngang tù 

nhiªn 

     MÇu s¾c nh©n h¹t ®iÒu nh− nh©n 

nguyªn n¸m. 

15  SS Nh©n vµng vì 

däc 

Nh©n vì theo 

chiÒu däc tù 

nhiªn 
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B¶ng 1 (kÕt thóc) 

Lo¹i nh©n vì 

CÊp Ký hiÖu Tªn th−¬ng m¹i M« t¶ Yªu cÇu 

16 LP M¶nh vì lín Nh©n vì kh«ng 

lät qua sµng lç     

4,75 mm 

Nh©n h¹t ®iÒu kh«ng ph©n biÖt theo mÇu 

s¾c 

17  SSP M¶nh vì nhá Nh©n vì lät qua 

sµng lç 4,75 mm 

nh−ng kh«ng lät 

qua sµng lç 2,8 

mm 

 

18 BB M¶nh vì vôn Nh©n vì nhá lät 

qua sµng lç 2,8 

mm, nh−ng kh«ng 

lät qua sµng lç 

1,7 mm 

 

4   Ph−¬ng ph¸p thö 

4.1   LÊy mÉu 

4.1.1   L« hµng h¹t ®iÒu lµ mét l−îng nh©n h¹t ®iÒu x¸c ®Þnh cã cïng cÊp chÊt l−îng, cïng ký m· hiÖu, 

®−îc s¶n xuÊt theo cïng mét quy tr×nh c«ng nghÖ, do cïng mét n¬i s¶n xuÊt, ®−îc ®ãng trong cïng mét 

lo¹i bao b× vµ giao nhËn cïng mét lóc. 

4.1.2   §Ó kiÓm tra t×nh tr¹ng bao gãi, ghi nh·n cña thïng cacton, tiÕn hµnh lÊy mÉu theo b¶ng 2 (kh«ng 

më thïng). 

B¶ng 2 

Cì l«                       

(sè thïng cacton) 

 Sè thïng ®−îc chän 

(n) 

Sè chÊp nhËn        

(C) 

 Sè b¸c bá         

(B) 

tõ 2 - 25 

26 - 50 

51 - 90 

91 - 150 

151 - 280 

281 - 500 

501 - 1200 

5 

8 

13 

20 

32 

50 

80 

1 

2 

3 

5 

7 

10 

14 

2 

3 

4 

6 

8 

11 

15 
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4.1.3   L« hµng ®−îc coi lµ ®¹t tiªu chuÈn chÊt l−îng vÒ bao b× vµ ghi nh·n nÕu sè ®¬n vÞ bao gãi kh«ng 

®¹t yªu cÇu nhá h¬n hoÆc b»ng sè chÊp nhËn, vµ b¸c bá nÕu sè ®¬n vÞ bao gãi kh«ng ®¹t yªu cÇu lín 

h¬n hoÆc b»ng sè b¸c bá. 

4.1.4   §Ó kiÓm tra c¸c chØ tiªu c¶m quan, lý ho¸ vµ khèi l−îng tÞnh, tiÕn hµnh lÊy mÉu theo b¶ng 3. 

B¶ng 3 

ChÕ ®é kiÓm tra Cì l«                        

(sè thïng cacton) Th−êng  NgÆt 

tõ 0 - 50 

51 - 100 

101 - 350 

trªn 350 

3 

6 

8 

13 

6 

12 

15 

24 

4.1.5   ChuÈn bÞ mÉu vµ x¸c ®Þnh c¸c chØ tiªu c¶m quan: tõ c¸c thïng cacton ®−îc lÊy mÉu theo b¶ng 2, 

tiÕn hµnh më tõng thïng cacton vµ thïng thiÕc vµ ®æ nh©n h¹t ®iÒu lªn mÆt bµn ph¼ng, s¹ch; trén ®Òu 

vµ lÊy ra mét l−îng mÉu chung cña c¶ l« kho¶ng 2,0 kg. Trén ®Òu mÉu vµ chuÈn bÞ mÉu trung b×nh theo 

ph−¬ng ph¸p chia t−. MÉu trung b×nh ®−îc chia lµm 2 phÇn b»ng nhau, mét phÇn dïng ®Ó x¸c ®Þnh c¸c 

chØ tiªu lý ho¸, mét phÇn ®Ó l−u lµm ®èi chøng khi cÇn thiÕt. 

MÉu ®−îc b¶o qu¶n trong lä thuû tinh cã nót mµi ®Ëy kÝn hoÆc trong tói nilon 2 líp buéc kÝn. 

Trong qu¸ tr×nh lÊy mÉu nÕu thÊy cã hiÖn t−îng kh¸c th−êng nh− lÉn lo¹i, «i dÇu, bÞ nhiÔm khuÈn hoÆc 

h− háng do c«n trïng ph¸ ho¹i th× tiÕn hµnh lÊy mÉu l¹i theo chÕ ®é kiÓm tra ngÆt theo b¶ng 3. 

NÕu kiÓm tra ngÆt vÉn kh«ng tho¶ m·n th× cã thÓ lÊy mÉu tõng thïng ®Ó kiÓm tra. 

4.2   C¸ch x¸c ®Þnh c¸c chØ tiªu 

4.2.1   X¸c ®Þnh chØ tiªu c¶m quan: r¶i mÉu thµnh líp máng trªn nÒn giÊy tr¾ng vµ quan s¸t b»ng m¾t 

th−êng trong ®iÒu kiÖn ¸nh s¸ng tù nhiªn, tr¹ng th¸i mÇu s¾c cña tõng cÊp theo quy ®Þnh cña tiªu 

chuÈn nµy. 

4.2.2   X¸c ®Þnh cÊp chÊt l−îng: ®èi víi c¸c cÊp tõ 1 ®Õn 8 x¸c ®Þnh sè nh©n trong 1 kg (hoÆc 1 lb). §èi 

víi cÊp tõ 16 ®Õn 18 x¸c ®Þnh kÝch th−íc b»ng sµng. §ång thêi x¸c ®Þnh phÇn tr¨m khèi l−îng cña m¶nh 

vµ nh©n cña cÊp liÒn kÒ. 
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4.2.3   X¸c ®Þnh s©u mät, nÊm mèc vµ t¹p chÊt: nh©n h¹t ®iÒu kh«ng ®−îc cã s©u mät sèng, nÊm mèc 

vµ s©u mät chÕt cã thÓ thÊy ®−îc, sinh vËt nhá, m¶nh vôn s©u mät, sù nhiÔm bÈn do loµi gËm nhÊm vµ 

sù h− h¹i do s©u mät cã thÓ thÊy ®−îc b»ng m¾t th−êng (nÕu cÇn ®−îc hiÖu chØnh b»ng c¸ch quan s¸t 

kh¸c) hoÆc dïng kÝnh phãng ®¹i trong mét vµi tr−êng hîp ®Æc biÖt. NÕu sù phãng ®¹i v−ît qu¸ 10 lÇn 

th× cÇn ph¶i nªu trong biªn b¶n thö. 

4.2.4   X¸c ®Þnh ®é Èm 

4.2.4.1   Dông cô, thiÕt bÞ vµ thuèc thö 

-   Cèi xay phßng thÝ nghiÖm, 

-   BÕp ®iÖn cã l−íi amian, 

-   C©n kü thuËt cã ®é chÝnh x¸c 0,01 g. 

-   Bi vµ que thuû tinh, 

-   Toluen hoÆc xylen khan, TKPT, 

-   Bé cÊp thuû ph©n dung tÝch 500 ml, èng ng−ng chia ®é 0,1 ml. 

4.2.4.2   ChuÈn bÞ: nghiÒn kho¶ng 100 g mÉu cho ®Õn khi ®¹t ®−îc kÝch th−íc 0,1 mm. Sµng nh©n qua 

sµng cã kÝch th−íc lç 0,1 mm, lÊy phÇn ®· lät qua sµng cho vµo lä cã nót nh¸m kÝn. 

4.2.4.3   TiÕn hµnh: c©n chÝnh x¸c tíi 0,01 g, kho¶ng 20 g mÉu ®· nghiÒn, cho vµo b×nh cÇu ch−ng ®· 

cã toluen hoÆc xylen, thªm 5-6 viªn bi thuû tinh. L¾p b×nh cÇu ch−ng vµo bé ch−ng cÊt råi ®Æt b×nh lªn 

bÕp. §un kho¶ng 90 phót tÝnh tõ khi giät n−íc ®Çu tiªn r¬i xuèng èng ng−ng ®Õn khi l−îng n−íc chuyÓn 

sang kh«ng ®æi. T¾t bÕp vµ ®Ó b×nh nguéi. Dïng ®òa thuû tinh g¹t cho c¸c giät n−íc cßn b¸m vµo thµnh 

èng ng−ng ch¶y hÕt xuèng. §Ó nguéi thªm 10 phót, ghi sè mililit n−íc trong èng ng−ng. 

4.2.4.4   TÝnh kÕt qu¶ 

§é Èm (X) tÝnh b»ng phÇn tr¨m khèi l−îng theo c«ng thøc: 

 X = 
0m
DV×

 x 100 

trong ®ã 

V lµ thÓ tÝch n−íc trong èng ng−ng, tÝnh b»ng mililit, 

D lµ khèi l−îng riªng cña n−íc ë nhiÖt ®é phßng, tÝnh b»ng gam trªn mililit, 

m0 lµ khèi l−îng mÉu, tÝnh b»ng gam. 

KÕt qu¶ lµ trung b×nh céng cña hai lÇn x¸c ®Þnh song song hoÆc kÕ tiÕp nhau víi sai lÖch gi÷a hai lÇn 

x¸c ®Þnh kh«ng v−ît qu¸ 0,5 %. KÕt qu¶ ®−îc lµm trßn tíi sè thËp ph©n thø nhÊt. 
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5   Bao gãi, ghi nh·n, b¶o qu¶n vµ vËn chuyÓn 

5.1   Bao gãi 

Nh©n h¹t ®iÒu ®−îc ®ãng vµo thïng thiÕc kh«, s¹ch, kh«ng cã mïi l¹, thïng ph¶i ®¶m b¶o kÝn. Thïng 

thiÕc ph¶i ®¶m b¶o yªu cÇu chÊt l−îng cña lo¹i bao b× dïng ®Ó chøa thùc phÈm. C¸c mèi ghÐp hoÆc 

mèi hµn cña thïng ph¶i nh½n, kÝn kh«ng ®−îc dïng ch× trong hçn hîp hµn. Thïng ph¶i ®−îc hót ch©n 

kh«ng, n¹p khÝ nit¬ hoÆc CO2 vµ hµn n¾p kÝn ®Ó b¶o qu¶n. 

Khèi l−îng tÞnh cña mçi thïng h¹t ®iÒu tõ 11 ®Õn 11,5 kg/thïng, 2 thïng thiÕc ®−îc ®ãng vµo 1 hép 

cacton. 

Tuú theo tho¶ thuËn gi÷a c¸c bªn, nh©n h¹t ®iÒu còng cã thÓ ®−îc ®ãng trong c¸c bao b× chÊt dÎo lo¹i 

dïng cho thùc phÈm. 

5.2   Ghi nh·n 

Trªn thïng thiÕc ph¶i ghi ký hiÖu, cÊp chÊt l−îng cña nh©n h¹t ®iÒu, 

Trªn hép cacton ph¶i cã nh·n ghi: 

-   Tªn hoÆc ký hiÖu cña c¬ së s¶n xuÊt 

-   Tªn s¶n phÈm 

-   Ký hiÖu cÊp chÊt l−îng 

-   Khèi l−îng tÞnh 

-   N−íc s¶n xuÊt 

-   Tªn vµ ®Þa chØ ng−êi mua nÕu cã 

-   Mét sè yªu cÇu ghi nh·n kh¸c nÕu ng−êi mua cã yªu cÇu 

-   Sè hiÖu tiªu chuÈn nµy 

5.3   B¶o qu¶n 

Nh©n h¹t ®iÒu ph¶i ®−îc b¶o qu¶n n¬i kh« r¸o, s¹ch sÏ, kh«ng cã mïi l¹, kh«ng cã c«n trïng, ®éng vËt 

gËm nhÊm. 

Thêi gian b¶o qu¶n: 6 th¸ng kÓ tõ ngµy s¶n xuÊt. 

5.4   VËn chuyÓn 

Nh©n h¹t ®iÒu ®−îc vËn chuyÓn b»ng c¸c ph−¬ng tiÖn kh«, s¹ch, kÝn, kh«ng cã mïi l¹. Bèc xÕp ph¶i 

cÈn thËn nhÑ nhµng tr¸nh va ®Ëp m¹nh ®Ó h¹n chÕ nh©n h¹t ®iÒu bÞ vì vµ háng bao b×. 
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TIªu chuÈn vIÖt nam * viet nam standard tcvn   4850 : 1998 
 

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. 
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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. 
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Table 1 

Grade of White Whole Kernels 

Grade Grade 

Designation 

Number of 

kernels per 

kilogram 

Number of 

kernel per 

LB 

Requirement 

1 

2 

3 

4 

5 

6 

7 

8 

 

W 180 

W 210 

W 240 

W 280 

W 320 

W 400 

W 450 

W 500 

265-395 

440-465 

485-530 

575-620 

660-705 

770-880 

880-990 

990-1100 

120-180 

200-210 

220-240 

260-280 

300-320 

350-400 

400-450 

450-500 

Besides the general requirements, 

the Cashew kernels shall be 

white, pale ivory or light ash gray in colour 

free from black or brown spots 

Grade of scorched whole kernels 

Grade Grade 

designation 

Trade Name Requirement 

9 SW scorched whole 

kernel 

As the grade of white whole kernels but the color is darker 

due to overheating in the process of oil dressing or dry. 

10 SSW Scorched brown 

whole kernel 

As the grade 9 (SW) but the color is darker due to 

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 

Designation 

Trade Name Requirement 

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 

Desgnation 

Trade Name Description Requirement 

12 WB White Butts Kernels broken naturally 

rosswise. 

 

13 WS White Splits Kernels split naturally 

lengthwise. 

The color of Cashew kernels 

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 

lengthwise. 

The color of Cashew kernels 

is as the color of desset 

whole kernels 

16 LP Large pieces broken kernels not 

passing through a sieve 

of aperture 4.75 mm 

Cashew kernels are not 

distinguished by the color. 

17 SSP Scorched Small 

pieces 

broken kernels  passing 

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 kernels 

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   A lot 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       

(Number of caton 

boxes) 

Sample size           

(n) 

Acceptance Number 

(C) 

Rejection Number 

(B) 

From 2 to 25 

26-50 

51-90 

91-150 

151-280 

281-500 

501-1200 

 

5 

8 

13 

20 

32 

50 

80 

1 

2 

3 

5 

7 

10 

14 

2 

3 

4 

6 

8 

11 

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. 
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Table 3 

Sample Size 

 

Lot Size                 

(Number of carton boxes) 

Normal Inspection Tightened Inspection 

from 0 to 50 

51 - 100 

101 - 350 

more 350 

3 

6 

8 

13 

6 

12 

15 

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 

lb). 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. 
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4.2.4   Determination of moisture content 

4.2.4.1   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: 

 V x D 

 X =  x 100 
 m 

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/lm. 

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 CO2 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. 


