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UN ECE RECOMVENDATI ON
concerning the marketing and conmmercial quality control of
CASHEW KERNELS

nmoving in international trade between and to UN ECE nenber countries

l. DEFI NI TI ON OF PRODUCE

This standard applies to cashew kernels obtained by heating, shelling and
peeling the true fruits of the cashew tree (Anacardi um occi dental e Li nneaus).
I't does not apply to cashew kernels for further processing. 1/

a) Wiole : whole kernels of characteristic shape. 2/ The presence of a snal
hol e at the proxinmal end of the kernel or a central split or crack is not
consi dered a defect.

(b) Brokens : Kernels where one eighth or nore of the original kernel is broken
of f. Designations of brokens as follows:

(1) Butts : Kernels of not less than 3/8th of a whole kernel which
have been broken crosswi se but the cotyledons are still naturally
at t ached.

(ii) Splits : Kernels split |lengthw se naturally.

(iii)Pieces : Kernels which have broken into nore than two pieces.

M. PROVI SI ONS CONCERNI NG QUALI TY

The purpose of the standard is to define the quality requirenments of
cashew kernel s at the export control stage after preparation and packagi ng.

1/ Gl frying or roasting are not considered to be 'further processing
where cashew kernels are intended for direct consunption

2/ Kernels with no nore than one eighth of the kernel broken off can also be
consi dered as whol e.
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A M ni num requi renent s

(i) Inall classes subject to the special provisions for each
class, and the tol erances all owed, the cashew kernels nust be:

sound: free fromany deterioration likely to affect the natura

keeping quality of the kernels or nake themunfit for humanconsunption
sufficiently devel oped,

clean, practically free fromany visible foreign matter

free fromliving or dead insects, whatever their stage of devel opnent,

free fromvisible danmage by insects, nmtes or other parasites,

free fromnould or rancidity,

free fromadhering testa or shell liquid (Iatex),

free fromany foreign snmell or taste.

(ii) Misture content

Cashew kernel s shall have a nmoisture content equal to or greater than 3%
but not greater than 5% 3/

B. d assification

Cashew kernels are classified in three classes defined bel ow according to
their quality and colour. 4/

(i) "Extra" class

Cashew kernels in this class nmust be of superior quality. They nust be
characteristic of the variety or commercial type. Their colour should be
white, pale ivory, pale ash-grey or |ight yellow and should be uniform

3/ The noi sture content is determ ned by the method described in Annex | to
t hi s docunent.

4/ Optional designations for each class are described in Annex Il to this
docunent .
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(ii) dass |

Cashew kernels in this class nust be of good quality. Their col our nay
be of light brown, light ivory, yellow, light ash-grey or deep ivory as a
result of overheating.

(iii) dass |

This class includes cashew kernels which do not qualify for inclusion in
t he higher classes, but which satisfy the mninmumrequirenents specified above.
| mmat ure and speckl ed kernels are pernitted provided they do not affect the
characteristic shape of the kernel. Their colour may be |ight or deep brown,
anber, |ight or deep blue. The kernels may be di scol oured and bl ack spotted.

[11. PROVISI ONS CONCERNI NG SI ZI NG
Kernels are classified by style as foll ows:

a) Whole: Sizing is conpulsory in "extra class", but optional for "class

I" and "class I1". Designation of sizes of whole kernels are as foll ows:
Si ze Designation Nunber of Kkernels per Kg (per pound)
150 265-325 (121-150)

180 326-395 (151-180

210 395-465 (181-210

240 485-530 (220-240

400 707-880 (321-400
450 881-990 (401-450

(
(
(
(
280 575-620 (260- 280
(
(
(
500 990- 1100 (451-500

)
)
)
)
320 660- 706  (300- 320)
)
)
)
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(b) Brokens :
Desi gnations of sizes of pieces are as foll ows:
Desi gnati on Characteristic
Large pi eces: not passing through a sieveof aperture
4. 75mm
Smal | pieces: 5/ passing through a sieve of aperture
4. 75nm but not passing through a sieve ofaperture
2. 80mMm
Very Snal| Pieces: 6/ 7/ passing through a sieve of aperture

2.80mMm but not
passing through a sieve of
aperture 2.36nmm

"Baby bits" or "granul es": Pl emul es and fragnents of
kernel s passing through a
sieve of aperture 2.80mm
but not passing through a
sieve of aperture 1.70mm

['V. PROVI SI ONS CONCERNI NG TOLERANCES

Tol erances in respect of quality and size shall be allowed in each package
for produce not satisfying the requirenents of the class indicated.

5/ These pieces may al so be designated "Medium Brazilian Pieces".
6/ These pieces may al so be designated "Small Brazilian Pieces".

7/ This sizing is optional.
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A Quality tol erances

Permtted defects 8/ Tol erances al | owed
per cent by weight of kernels

Extra Cass | Cass Il
Total tol erances 8 11 14
Superficial danmage 1 2 5
I mmature or shrivelled 1 2 5
(def or ned)
Col oured kernels of next 5 7.5 -9
| ower grade (NLG
Speckl ed or spotted 0.5 0.5 -9
(bl ack or brown)
Presence of testa 1 1 5
I nsect danage 0.5 0.5 1
Moul dy, rancid or rotten 0.0 0.5 1
Foreign natter 0.05 0.05 0.05

B. Mneral Inpurities

Aci d insoluble ash must not exceed 1g/kg

C. Size tol erances

For "whol e" kernels that have been size graded, the quantity of kernels of
next |ower size grade (NLSG shall not exceed 5% by weight for "extra class",
and 7.5% by weight for "class I" and "class I1" at the tinme of packing. For
al |l "whol e" kernels, whether or not size graded, the quantity of brokens or
pi eces for "extra class", "class I" and "class I1" shall not exceed 5% by
wei ght of "extra class", "class I" and "class II" at the tine of packing.

8/ The definition of the defects are listed in Annex Il to this docunent.

9/ Nolimt (see Classification for Cass Il).
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For "butts" and "splits" the quantity of pieces present for "extra class",
"class I" and "class Il" shall not exceed 5% by weight of "extra class", "class
I" and "class II" at the tine of packing.

For "pieces" grades, the quantity of pieces of the next |ower pieces size
designation for "extra class" shall not exceed 5% by wei ght of "extra class",
and for "class |I", and "class I1" by 7.5%by weight of "class |I" and "class II"
at the tine of packing.

V. PROVI SI ONS CONCERNI NG PRESENTATI ON

A Uniformty

The contents of each package nust be uniform and contain cashew kernel s of
the sanme origin, quality and size (if sized). For "extra" class and "class |"
the kernels nust be of the sane variety and/or comrercial type.

B. Packagi ng

Cashew kernel s must be packed in such a way as to protect the produce
properly, usually in hernitically sealed containers, either as rigid netal cans
or flexible packs with barrier properties, under an inert gas or vacuum The
use of nmaterials, particularly paper or stanps bearing trade specifications is
al l owed provided the printing or the |abelling has been done with non-toxic ink
or glue. The use of |ead solder is not permtted.

C. Presentation

Cashew kernel s may be presented:

- in small packages for direct sale to the consuner

- bul k packages e.g. 11.34 kil ogramme (4 gallon or 25 pounds) cans
flexible packs etc.

VI . PROVI SI ONS CONCERNI NG MARKI NG

Each package or case (for snall retail packs) nust bear the follow ng
particulars in letters grouped on the sane side, legibly and indelibly narked
and visible fromthe outside:
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A ldentification

Packer and/or ) Name and address or officially
Di spat cher ) i ssued or recogni zed code mark 10/

B. Nature of Produce

"Cashew kernels", if the contents not visible fromoutside

C. Oigin of produce

Country of origin and where processed, if different.

D. Commercial specification

Cass ("extra", class | or class Il or alternative acceptable
desi gnations as described in Annex 11)

Style ("whole", "butts", "splits" or "pieces")
Si ze designation (if sized)
Crop year (optional)

Net weight, or the nunber of package units, followed by the net weight
in the case of packages containing such units.

E. Oficial control mark (optional)

10/ The national |egislation of many European countries requires explicit
decl aration of nanme and address.
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ANNEX |

DETERM NATI ON OF THE MJ STURE CONTENT OF CASHEWS

METHCD 1 - LABORATORY REFERENCE METHCD

1. Principle

Determ nation of the noisture content of cashews by | oss of nass after
drying at a tenperature of 103°C (+2°C) in a tenperature controlled oven at
anbi ent pressure for 6 hours.

2. Apparatus
2.1 Ceramic nortar with appropriate pestle or food chopper.
2.2 Anal yti cal bal ance assensitive to 1 ng.
2.3 Cylindrical, flat bottoned glass or netal containers, 12cmin

di anmeter and 5cmin depth, provided with well fitting |ids.

2.4 Electrically heated tenperature controlled oven with good nat ural
ventilation, regulated so that the tenperature is maintained at
103°C (+2°C).

2.5 Dessi cator containing an effective dessicant (e.g. calciumchloride)
and provided with a netal plate which allows the containers to cool
rapidly.

3. Preparation of the Sanple

Shel |l the sanple if required and crush the kernels in the nortar, or chop
themfinely, to obtain fragments of 2-4nm across.

4, Test Portion and Determ nation

4.1 Dry the containers and their lids in the oven for at |east 2 hours
and transfer to the dessicator. Allow the containers and lids to
cool to room tenperature.

4.2 Carry out the determnation on 4 test portions of approxinately 50g
each.

4.3 Weigh the enpty container and lid to the nearest 0.001g (M).
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4.4 Wei gh approximately 50g of the test material into the container to
the nearest 0.001g. Spread the material all over the base of the
contai ner, seal the container quickly with the Iid and weigh the
whol e (ML). Performthese operations as quickly as possible.

4.5 Pl ace the open containers, with their lids beside them in the oven.
Close the oven and allowto dry for 6 hours. Open the oven, quickly
cover the containers with their individual lids, and place themin
the dessicator to cool. After cooling to anbient tenperature, weigh
the covered dish to the nearest 0.01g (M).

4.6 The noisture content of the sanple, as percentage by nmass is given
by the expression:

Moi sture content = (ML - M2) x 100
(ML - M)
4.7 Report the average val ue obtained fromthe four deterninations.
METHCOD |1 - RAPI D METHCD
1. Principle

2.

Determ nation of the noisture content using a neasuring instrument based on
the principle of electrical conductivity. The neasuring instrunent must be
cal i brated agai nst the |aboratory nethod.

Aggar at us

2.1

2.2

Ceramic nortar with appropriate pestle or food chopper

Measuring instrunent based on the principle of electrica

conductivity.

3.

Det er m nati on

3.1

3.2

3.3

Fill the glass with the substance to be exam ned (previously ground
inthe nortar) and tighten the press until a constant pressure is
obt ai ned.

Read t he val ues of the scale.

After each determ nation, clean the glass thoroughly with a spatul a,
stiff bristled brush paper napkin, or conpressed air punp.
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DESI GNATI ONS OF CLASSES

Desi gnations for each class are shown in the table bel ow

d ass Quality Col our Opt i onal
Desi gnati on
Extra Superior quality Wiite "Vhi te"
Characteristic of Pal e lvory
variety or comercial type Pal e ash-grey
Li ght yell ow
Cass | Good quality Li ght Brown " Scor ched"
Li ght lvory
Li ght ash-grey
Deep ivory
Yel | ow
Cass Il [ Do not qualify for inclusion in | Light Brown " Scor ched
hi gher cl asses, but which Amber Seconds"
satisfy mninumrequirenents Li ght Bl ue
speci fied above.
| mmat ure and speckl ed kernels Deep Brown "Dessert"
are permtted provided they do | Deep Bl ue

not affect the characteristic
shape of the kernel

Di scol our ed
Bl ack spotted
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ANNEX 111

DEFI NI TI ONS O DEFECTS

A, Defects of kernels

Superficial danmage: Danmage adversely affecting the appearance of the
product, including blenm shes and areas of discoloration. Scraped kernels,
where characteristic shape is not affected are not considered defective.

Intrinsic defects

Shrivelled or immture kernels: the kernel is materially shrunken, winkled
and tough. These are considered a defect only when the kernel is deforned
and does not have its characteristic shape.

Spotted or speckled: the presence of black or brown spots or specks.

B. Oher defects from external causes

| nsect damage: Containing dead insects, mtes, insect fragments, webbing,
frass, excreta, or visible damage caused by boring and feeding of i nsects
and ani mal parasites.

Moul d: Mould filanments either on the inside or the outside of the kerne
visible to the naked eye.

Rancidity: Oxidation or free fatty acid production in the |ipids producing
a di sagreeabl e flavour.

Decay: Significant deconposition caused by the action of m cro-organisms.

Foreign Matter: Any natter or naterial not usually associated with the
product; excludes mneral inpurities.

Testa: Skin adhering to any portion of the kernel



