       BỘ TÀI CHÍNH

TỔNG CỤC HẢI QUAN

[image: image1.jpg]



Phụ lục 6
DỰ THẢO CHÚ GIẢI BỔ SUNG SEN
1. Mã số 0207.14.91 và 0207.27.91-  Mechanically Deboned or Separated Meat

Mechanically deboned or separated meat is a paste-like or batter-like meat product obtained by forcing turkey or chicken bones, with attached edible meat, under high pressure through a sieve or similar device to separate the bones from the edible meat tissue.  It is used for the manufacture of sausages, nuggets and similar products.

2. Mã số 0301.11.11- Botia (Chromobotia macracanthus) 
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	Phylum      : Chordata
Class         : Osteichthyes
Sub class : Actinopterygii
Ordo          : Teleostei
Sub Ordo  : Cyprinoidea
Family       : Cobitidae
Genus       : Chromobotia
Species    : Chromobotia macracanthus Bleeker


· Categorized as an ornamental freshwater fish

· shape: elongated round and laterally compressed body
· color: bright yellow with 3 wide black bands

· size: the size of fry is less than 3,5 cm, while the adults is more than 10 cm.

3. Mã số 0301.11.91- Banggai Cardinal Fish (Pterapogon kauderni ) 
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	Phylum      : Chordata
Class         : Actinopterygii 
Ordo          : Perciformes
Sub Ordo  : Cyprinoidea
Family        : Apogonidae 
Genus       : Pterapogon
Species    : Pterapogon kauderni  (Koumans, 1933)
Trade name: Banggai Cardinal Fish
Common name: Capungan; Bibisan; Cardinal Fish


· Categorized as an ornamental marine fish; an endemic fish of Banggai Islands, Central Sulawesi.

· shape : flat with a tasseled first dorsal fin and a deeply forked caudal fin, like a swallow’s tail.

· color : silvery to yellowish with black bars vertically across the body and contains whitish/bluish-silver dots on the fins.

· size : adult size reaches 6-8 cm; the males are bigger than the females.

4. Mã số 0301.11.95- Red Arowanas (Scleropages formosus) 
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	Phylum         : Chordata
Class         : Actinopterygii
Ordo          : Osteoglossiformes
Sub Ordo  : Osteoglossidae
Family        : Scleropages 
Genus       : Pterapogon
Species    : Scleropages formosus 

Trade name: Red Arowanas


· Categorized as an ornamental freshwater fish

· shape : the body is elongated and laterally compressed, covered with large and hard scales, and has 2 soft barbles on the lower mouth.
· color : glowing red color
· size : up to 50 cm or more
5. Mã số 0301.11.96- Arowanas Jardini (Scleropages jardini) 
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	Phylum         : Chordata
Class         : Actinopterygii
Ordo          : Osteoglossiformes
Sub Ordo  : Osteoglossidae
Family        : Scleropages 
Genus       : Pterapogon
Species    : Scleropages jardini (Weber and Beaufort, 1913)

Trade name: Jardini


Categorized as an ornamental freshwater fish, endemic from Papua.
· shape : elongated and laterally compressed body, covered with large and hard scales, and has 2 softbarbles on the lower mouth
· color : silver rather purplish pink
· size : up to 50 cm or more
6. Mã số 0301.11.97- Napoleon Wrasse (Cheillinus undulatus) 
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	Phylum
	:
	Chordata

	Class 
	:
	Actinopterygii

	Ordo
	:
	Perciformes

	Family
	:
	Labridae

	Genus
	
	Cheillinus

	Species

Tradename  

               
	:

:

:
	C. undulatus

Napoleon Wrasse, Humphead Wrasse, Napoleonfish, Maori Wrasse


· It is a marine fish, the largest coral reef fish, and dominantly harvested for consumption.

· shape : thick lips and prominent hump on its forehead (called humphead wrasse)

· color :  light green body with brown color over the fins. The juveniles have pale color with darker vertical lines, and it turns into bluish green with clearer lines when adults.

· size : reaches 2 m, and up to 190 kg at 50 years old.
7. Mã số 0301.92.00- Sidat (Eels - Anguilla spp.)
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        Eels/Sidat/Anguilla spp.                                 Swamp Eels                                 

Phylum

: Chordata
Class

: Actinopterygii
Sub class
: Neopterygii
Division
: Teleostei

Ordo

: Anguiliformes
Family

: Anguilidae
Genus

: Anguilla
Species

: Anguilla spp.
8. Nhóm 03.01, 03.02 và 03.03- Kerapu (Grouper)
Kerapu Bebek (Humpback Hind) - Cromileptes altivelis (Valenciennes, 1828)
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Kerapu Epinephelus heniochus                       Kerapu Balong (Hone ycomb
                                                                             grouper) – Epinephelus merra
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Kerapu lumpur (Greasy rockcod/estuary rockcod) - (Epinephelus tauvina)
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Kerapu Karang (Blue-lined seabass)– Cephalophodis boenack
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Kerapusunu (Leopard coralgrouper) - Plectropomus leopardus (Lacepède, 1802)
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Tilapia (Oreocromis niloticus) (0301.99.41)
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categorized as freshwater fish for consumption

   - shape: elongated and compressed body, big eye and bluish green at the edge. 

   - color: silver with olive/grey/black bars, and often reddish during the breeding season.

- size: up to 60 cm
9. Mã số 0301.54.10- Mackerel (Scomber scombrus, Scomber australasicus) 
Mackerel Atlantik - Scomber scombrus        Mackerel Biru - Scomber 
                                                                           australasicus
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10.  Mã số 0301.54.20- Pacific  Mackerel (Scomber japonicus)  
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· Categorized to marine fish, in Atlantic, Hindia, and Pacific Ocean

· The shape: head is conical, the mouth is slightly tilted, and the eye is completed with eyelid.

· The color: silver on the sides and blackish pattern on the head to the caudal fin.
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Perbedaan dapat dilihat berdasarkan bentuk ulir sirip punggung sebagai berikut:

(Scomber japonicus) Pacific mackerel, chub mackerel





11.   Cá cơm (cá trỏng) (Enchovies) – Mã số 0305.59.21

	0305.59.21
	Does MY intend to specific the new line for “Stolephorus spp.” only? If yes, it should be reword as “Indian Anchovies”.
If not, it should align with the description of heading 0305.54.00 “Anchovies (Engraulis spp.)”


MY likes to have new proposal 

0305.59.21  - - - - Anchovies (Stolephorus spp., Coilia spp., Setipinna spp., Lycothrissa spp. and Thryssa spp., Encrasicholina spp. )

Base on FAO Species Catalogue  Vol. 7  Clupeoid  Fishes Of The World 

Family:  Engraulididae

FAO Names: E. Anchovies

1. Anchovies (Engraulis spp. (8 species) are anchovies speices that found in European country, California, Argentina, Australia, South Africa and Japan.  

2. Anchovies (Stolephous spp.(18 species), Coilia spp. (12 species), Setipinne spp. (7 species), Lycothrissa crocodilus and Thryssa spp. (24 species), Encrasicholina spp. (5 species)  are mostly found in ASEAN waters 

3. There are other species such as Anchoviella spp.(15 species), Anchoa spp. (34 species), Anchovia spp. (3 species) Centgraulia spp.(2 species), Jurengrualia jurunesis., Peterngualis atherinoides, Lycengraulis spp.(3 species), Amazonsprattus scintilla, Encrasicholina spp.(5 species) and Papuengraulis micropinna. no habitat in Asian waters.
12.  Cá hun khói (Smoked fish) – Nhóm 03.05

	Smoked fish

	0305
	

	"Smoked fish" means fish which, for the prime purpose of taking on the flavor and/or color of smoke, has been subjected to the direct action of smoke or smoke flavor from the burning of wood, sawdust, or similar burning material or immersed in or sprayed with a smoke-flavored solution.

"Hot process smoked fish" means a smoked fish that has been produced by subjecting it to heat during smoke processing.

"Cold process smoked fish" means a smoked fish that has been produced by subjecting it to smoke at a temperature where the product undergoes only incomplete heat coagulation of protein. 

Cold process smoked fish also known as partly smoked fish. Partly smoked fish require further preservation especially in term of transportation by forzen. Normally each piece of the smoked fish is  packed in air tight plastic, separately to preserve the aromatic of  burning or smoke taste. This kind of products will be used for further processing or prepared according to the buyer where the texture, the fish meat taste, slightly smoke or burning flavour are needed during next processes.



	

	Source: Malaysia


13.  Phân nhóm 0305.72 -  Fish maws

	Fish maws

	0305.72
	

	Fish maws

The fish maw or swim bladder, gas bladder or air bladder is an internal gas-filled organ that contributes to the ability of a fish to control its buoyancy, and thus to stay at the current water depth without having to waste energy in swimming. The swim bladder is also of use as a stabilizing agent because in the upright position the center of mass is below the center of volume due to the dorsal position of the swim bladder. 

In the trade of fisheries industries, whole fresh fish including part of fish (eg. Fillets, meat, liver, maw, roes, tails etc.) are separated by type of fish. The sorting or separating according to type of fish is very important in term or pricing, indentification, for processing to make into other product such as minced fish, dried fish product, smoked product, salted fish product or other prepared product based on fish..

The price varies upon the habitat, species and rareness of the fish, as well as the size and thickness of the fish maw. Dryness, thickness and weight are the keys to select fish maw. There shall not be fishy or unpleasant smell. When selecting fish maw, place it under the light to look for purity with no blood vessel or blurry parts. 

Quality fish maw should have an amber and clear colour, smooth and delightful texture. The darker the colour (golden yellow), less translucency (dark brown), less white tissues and more wrinkles, meaning older the fish maw is, thus, the more medical benefits.  The medical benefit in fish maw works best after storage in a dry place for 1 to 3 years when the fishy smell and stickiness of gluten are reduced.
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	Source: Malaysia


14. Phân nhóm 0401.40 – Cream milk

	Cream milk

	0401.40
	
	
	

	Cream milk

Cream or raw cream shall be the fatty liquid prepared from milk by separating the milk constituents, through a separation process in such a manner so as to extract the milk fat content.

Cream milk or raw cream milk shall contains

1

Milk fat

More than 35%

2

Food conditioner
May or may not

3

Added substances other than food conditioner

NIL
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	Source: Malaysia


Answering to Thailand and Singapore Comments

1. Fresh cream milk may contains food conditioner. Heading 0401 does not allows the milk to contain added sugar or other sweetening matters.

2. Cream is a dairy product that is composed of the higher-butterfat layer skimmed from the top of milk before homogenization. In un-homogenized milk, the fat, which is less dense, will eventually rise to the top. In the industrial production of cream, this process is accelerated by using centrifuges called separators. After separating the cream from the milk, the cream is still in the liquid form in which the fat content is more than 36 %.  Therefore it should be classified under 0401.50.90.

3. However creams also classify according to fat contain such as half-half cream, light cream and heavy cream. Half –half cream refers to a mixture of equal parts milk and cream in which the fat content is about 12%. Light cream is also known as table cream that can contain anywhere from 18 percent to 30 percent of fat. Heavy cream has between 36 percent and 40 percent milk fat.

According to Malaysia Food Standard “milk cream”, shall contain more than 35% fat, but no specification standard for light and half-half cream. The cream content milk fat less than 35%, it still calls milk cream even it only not follows the standard.

Half-and-Half: 12% fat

Half and half is a mixture of equal parts milk and cream.

-Half and half is between 10.5 percent and 18 percent milk fat

Light Cream: 20% fat

Light Cream is also known as table cream.

-Light cream can contain anywhere from 18 percent to 30 percent

Light Whipping Cream: 30% fat

Whipping Cream: 35% fat

Heavy Cream and Heavy Whipping Cream: 38% fat

It has between 36 percent and 40 percent milk fat
	Cream is made with different percentages of milk fat, and the amount of fat determines its purpose. 

	 
	Canada
	Switzerland
	UK
	Australia
	USA

	Light cream
	5 - 10%
	 
	 
	18 – 20%
	18 – 30%

	Half and half
	10 - 12%
	min 15%
	min 12%
	 
	10.5 –18%

	Table cream
	min 18%
	 
	 
	 
	 

	Whipping cream
	min 35%
	min 35%
	min 35%
	35 – 36.5%
	30 – 36%

	Double Cream
	min 40%
	min 45%
	48%
	48 – 60%
	36% or more


15. Chinese mustard -  Nhóm 07.04

	Chinese mustard

	0704
	

	Chinese mustard (Brassica juncea) or in Cantonese -Kai Choi, also known as green mustard cabbage. Cabbage (Brassica oleracea) is the same family species with Chinese mustard –brassica. Brassica juncea. belongs to the Cruciferae (Brassicaceae) plant family, commonly known as the mustard family. The name is derived from the shape of the flowers that have four diagonally opposed petals in the form of a cross.

 Brassica juncea has pale green foliage, with a few hairs on the first leaves and leaf blades that terminate well up the petiole. Mature Brassica  juncea plants grow to a height of one to two meters. The lower leaves are deeply lobed, while the upper leaves are narrow and entire.
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	Source: Malaysia


Cabbage

Cabbage (Brassica oleracea), vegetable and fodder plant the various forms of which are said to have been developed by long cultivation from the wild, or sea, cabbage (Brassica oleracea) found near the seacoast in various parts of England and continental Europe. The common horticultural forms of Brassica oleracea may be classified according to the plant parts used for food and the structure or arrangement of those parts:
(1) Leaves: 
i. loose or open foliage- (e.g. kale and collards) 
ii. Leaves  folded into compact heads leaves (large terminal heads)—(e.g., common cabbage and savoy cabbage) 

iii. Small axillary heads—(e.g., Brussels sprouts);
(2) Flowers:  flower much thickened and modified - (e.g. cauliflower and heading broccoli);
(3) Stem: stem much expanded to a bulbous structure- (e.g. kohlrabi). 
	CABBAGE
	DESCRIPTION
	BRASSICA OLERACEA SPECIES

	Broccoli
	Broccoli is an edible green plant in the cabbage family, whose large flowering head is used as a vegetable.
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	Variety  Brassica oleracea L. var. botrytis L.

	Brussels sprout
	The Brussels sprout is a cultivar in the Gemmifera group of cabbages (Brassica oleracea), grown for its edible buds (small axillary heads)
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	Variety  Brassica oleracea L. var. gemmifera DC.

	Kohlrabi
	Kohlrabi (German turnip or turnip cabbage) (Brassica oleracea Gongylodes group) is an annual vegetable, and is a low, stout cultivar of cabbage. The stem much expanded to a bulbous structure is used as vegetable
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	Variety  Brassica oleracea L. var. gongylodes L.

	Kale
	Kale or borecole (Brassica oleracea Acephala group) is a vegetable with green or purple leaves, in which the central leaves do not form a head ( leaves loose or open foliage ). 
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	Brassica oleracea Acephala Group)

	collard
	Collard greens (collards) is the American English term for various loose-leafed cultivars of Brassica oleracea
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	Brassicaceae/Cruciferae (cabbage Family)



	Cabbage


	Cabbage (Brassica oleracea or variants) is a leafy green or purple biennial plant, grown as an annual vegetable crop for its dense-leaved heads.
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	Cabbage (Brassica oleracea or variants)

	Chinese mustard
	Brassica juncea, mustard greens, Indian mustard, Chinese mustard, Kai Choi or leaf mustard is a species of mustard plant.
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	Brassica juncea
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From the above explanation cabbage in heading 0704 refers only to headed cabbage. While Chinese mustard, the leaves do not form a head (leaves loose). Therefore Chinese mustard is not considered as cabbage category.  

Our new proposal is to restructure subheading 0704.90 by deleting the word cabbage and renumbering as the table below.

New Proposal

	07.04
	  
	   
	Cabbages, cauliflowers, kohlrabi, kale and similar edible brassicas, fresh or chilled.      


	

	0704
	.10
	000
	- Cauliflowers and headed broccoli      
	Delete the word cabbage

	0704
	.20
	000
	- Brussels sprouts      
	

	0704
	.90
	   
	- Other:      
	

	
	
	10
	      Round(drumhead)  cabbage    
	

	
	
	20
	     Chinese mustard    
	

	
	
	90
	     Other      
	


16. Young Coconut Fruit – nhóm 08.01 
	Young Coconut  Fruit

	0801
	
	
	

	Young coconut refers to whole nut which is between 7 to 8 months old with water and gelatinous kernel . Mainly use for drinking as coconut water. 
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	Source: Malaysia


17. Mã số 1006.20.10 và 1006.30.40- HOM MALI RICE

	1006.20.10      1006.30.40

	HOM MALI RICE

	Hom Mali rice (also known as “Thai Hom Mali rice”) means Cargo rice or white rice of non-glutinous fragrant rice varieties. Hom mali rice kernel is long grained. The average length of the whole kernel without any broken part should not be less than 7 mm. The ration of the average length against the average width of the whole kernel without any broken part should not be less than 3.2. Hom mali rice should have an amylose content of not less than 13% but not more than 18% by weight, at a moisture content of 14% by weight.


18.  Mã số 1101.00.11-  Wheat Flour 
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Wheat flour is a powder made from the endosperm of wheat grain from the species Triticum aestivum L. (club wheat) or Triticum compactum Host or mixture of both with the addition of one or more the following nutrients/ fortificants : Fe, Zn, vitamin B1, vitamin B2 and / or folic acid.

19.  Mã số 1106.20.30- Sweet Potato Flour 
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Sweet potatoes


    Sweet Potato Flour

Sweet potato flour is starch flour obtained from wet starch extraction process of  sweet potato tubers.
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   Sweet potato                  [image: image67.png]


          Sweet potato

20.  Mã số 1211.90- Agarwood in chips
	Agarwood in chips

	1211.90
	

	Agarwood in chips   

Agarwood, also known as oud, oodh or agar, is a dark resinous heartwood that forms in Aquilaria and Gyrinops trees species in Southeast Asia, with Indonesia, Malaysia, Vietnam, Cambodia, Thailand, Laos and Papua New Guinea. This resin is produced as a result of pathological or wounding processes. Trees, ocassionally become infected with a parasite mould secrete a fragrant, protective oil into wounded areas (roots, branches or sections of the trunk), which gradually become harder and dark brown to black. The heartwood (central part of a tree, which is darker in color than the sapwood) is relatively light and pale color before infection. Normally harvesters would cut only the infected parts or cutting down the tree. Agarwood (dark brown /black parts) can be traded in many forms, from large lumps of wood to woodchips, wood powder or sawdust,leaves for tea, distilled oil and manufactured products such as incense and perfumes.

Gaharu tree species
 1.
Aquilaria microcarpa
 2.
 Aquilaria malaccensis
 4.
 Aquilaria microcarpa
 5.
 Aquilaria. beccariana
 6.
Aquilaria cummingiana
 8.
 Gyrinops versteegii
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	Source: Malaysia


21. Mã số 1212.21.12- Eucheuma cottonii 
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                Fresh



        Dried
· E. cottonii is a group of Rhodophyta (red algae)

· has rounded cylindrical or compressed thallus, irregular branches (di-tricotomus), and also has blue nodule and spines.

· it can be red, reddish brown, yellowish green.
22. Mã số 1212.21.11- Eucheuma spinosum 

                         Fresh



        Dried
23. Mã số 1212.21.13- Gracilaria spp. 
                             Fresh



        Dried
24. Mã số 1212.21.14- Gelidium spp. 
                                        Fresh



        Dried
25. Mã số 1212.21.15- Sargassum spp.
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              Fresh                                              Dried
26.  Stone fruits – Nhóm 12.12

	Stone fruits

	1212
	

	A stone fruit, also called a drupe or pits, is a fruit with a large "stone" inside. The stone is sometimes called the seed, but that is a mistake, the seed is inside the stone. Prunus is a genus of trees and shrubs, which includes the plums, cherries, peaches, nectarines, apricots and almonds. The fruit from this genus are commonly called the stone fruit.
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	Source: Malaysia


27.  Phân nhóm 1302.39- Dried alkali treated, Refined carrageenan (RC) và  Semi-refined carrageenan (SRC)
Dried alkali treated
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Gambar 1. Diagram alir pengolahan ATC.
Figure 1. Flow chart of ATC processing.








Proposed to shift into Chapter 13 because of the processing



Proposed to add 2 new lines for: 

a) Refined carrageenan (RC)     

b) Semi-refined carrageenan (SRC)






Manufacturing Process of SRC and RC
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New proposal for chapter 13 – Refined and Semi Refined Carrageenan





RC and SRC powder


(in powder form: RC is whiter than SRC)





RC and SRC


(diluted in freshwater: RC is clearer 


than SRC)








Fresh Cod fish maws





Fresh Eel fish maws





Dried Cod fish maws





Fresh milk in refrigerator for overnight





Fresh raw milk





Cream layer is formed





Liquid milk cream





Separating cream





Flowering head





Edible bud





Expended stem





Expended stem





Leaves loose or open foliage





leaves loose or open foliage





Round Headed 





Round headed cabbage





Leaves loose or open foliage





Peach stones 
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Plum stones
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