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Cashew kernels — Specification

0 Foreword

This Tanzania Standard is intended to guide processors/exporters in achieving quality of cashew kernels
required for market.

In the preparation of this Tanzania Standard assistance was drawn from the following publications:

ISO 6477: 1988, Cashew kernels — Specification published by the International Organization for
Standardization (ISO).

In reporting the results of a test or analysis made in accordance with this Tanzania Standard, if the final
value observed or calculated is to be rounded off, it shall be done in accordance with TZS 4 (see clause
2).

1 Scope

This Tanzania Standard specifies requirements and methods of sampling and test for kernels obtained
from the cashew tree (Anacardium occidentale, Linnaeus) for human consumption.

2 References

The following referenced documents are indispensable for the application 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:

TZS 4, Rounding off numerical values

TZS 742 Oleaginous seeds — Sampling

TZS 1314 Oleaginous seeds — Methods of test

TZS 109 Food processing units — Code of hygiene — General

ISO 565 Test sieves — Woven metal wire cloth, perforated plate and electro formed sheet —
Nominal sizes of openings

TZS 538 Packaging and labeling of foods

TZS 122 Microbiology of food and feeding stuffs — Horizontal method for the detection of
salmonella spp

TZS 731 Microbiology of food and feeding-stuffs — Horizontal method for the detection and
enumeration of presumptive Escherichia coli — Most Probable Number Technique

Codex Stan 193-1995 General Standard for Contaminants and Toxins in Food and Feed



3 TERMS AND DEFINITIONS

For the purposes of this Tanzania Standard, the following terms and definitions shall apply:

3.1 Cashew kernels

Product obtained by roasting or steaming, shelling and removing the testa of the cashew nut.

3.2 Extraneous matter

Means glass, metal, stones, coal, excreta and anything else other than cashew nut kernel
3.3 scorched kernels

Kernels that are discoloured due to overheating during shelling or blanching.

3.4 whole kernel

A cashew kernel is classified as whole if it has the characteristic shape of a cashew kernel and
not more than 1/8th of the kernel has been broken off. This grade may also be designhated as
W.

3.5 Splits kernel

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

3.6 Butts

kernels which have been broken crosswise.
4 Requirements

4.1. General requirements

Cashew kernels shall be:

4.1.1 of a characteristic shape and may be either scorched or unscorched, in the form of wholes or
pieces.

4.1.2 completely free from rancidity. Any signs of rancidity shall be tested organoleptically.

4.1.3 dry, have colour characteristic to variety, characteristic flavor, uniform appearance free from
discoloration, spots and adhering testa,

4.1.4 free from living insects, moulds, dead insect, mites, insects fragments, excrement and rodent
contamination visible to the naked eye (corrected, if necessary, for abnormal vision) or with such
magnification as maybe necessary in any particular case. If the magnification exceeds x 10, the fact shall
be stated in the test report.

4.1.5 free from dust, stalks, fibrous matter and stones.

4.2 Grades

Grades and grade designation shall be as given in annex A.



4.3 Specific requirements
Cashew kernels shall also comply with the requirements given in table 1.

Table 1- Requirements for Cashew kernels

Characteristics Requirements Methods of tests
SNo

1 Moisture, % (m/m) Max 5 TZS 1314

5 Contaminants
5.1 Metal contaminats

Cashew kernels shall comply with those maximum metal contaminants stipulated in Codex Stan 193-
1995 (See clause 2)

5.2 Pesticide residues

Cashew kernels shall comply with those maximum residue limits established by the Codex Alimentarius
Commission for this commodity.

5.3 Mycotoxins

The maximum contents of aflatoxins in cashew kernels, when determined in accordance with the method
described in TZS 1314:2010 (see clause 2), shall be 5 ppb for aflatoxin B1 and 10 ppb for total aflatoxin.

6 Hygiene
6.1 Cashew kernels shall be processed in accordance with TZS 109 (see clause 2).

6.2 Cashew kernel shall be free from pathogenic microorganisms and shall comply with the
microbiological limits given in table 2

TABLE 2: Microbiological requirements

S/No. | Organism Maximum limit Method of Test
1. Salmonella per 25 g Shall be absent TZS 122
2. E. coli MPN/g Shall be absent TZS 731

7 Sampling and methods of test
7.1 Sampling

Sampling of cashew kernels shall be done in accordance with TZS 742 (see clause 2).




7.2 Methods of test

Cashew kernels shall be tested in accordance with TZS 1314 (see clause 2).
8 PACKAGING, MARKING AND LABELING

8.1 Packaging

The product shall be packed in suitable and hygienic food grade packaging materials which protect the
safety and quality of the product.

8.2 Marking and labeling
8.2.1 The product shall be marked and labeled in accordance with TZS 538 (see clause 2).

8.2.2 In addition each Container/packet of product shall be legibly and indelibly marked with the following
information:

a) Name of the product

b) Trade name or brand, if any;

c) Grade designation;

d) Name, address of the producer and/or packer;
e) Batch or code number;

f) Date of packing;

g) Best before date

h) Net weight;

i) Country of origin;

j) Year of harvest (Crop year)

k) Storage condition

8.2.3 The containers may also be marked with the TBS Standards Mark of Quality.

NOTE — The TBS Standards Mark of Quality may be used by the manufacturers only under licence from
TBS. Particulars of conditions under which the licences are granted, may be obtained from TBS.

9 Storage and transportation

9.1 Storage

9.1.1 Cashew kernels shall be stored in a well ventilated environment and stacked on pallets to avoid
moisture ingress. They shall be stored in leak proof warehouses.

9.1.2 Warehouses shall have either insect repellers or Killers.
9.2 Transportation

Cashew kernels shall be transported in well secured wagons/containers/trucks to avoid loss and
spoilage.



Annex A

Grades, grade designations, names used in the trade and characteristics of
cashew kernels

Caehew karnale (whalal

1l Grade - -
Grade designition Mumber of kernals per kilogram |per pound] Characteristics
W 180 260 to 395 (120 w 180 [;ashaw karnets shall have the charactanstic shape, shall be
| w210 440 to 463 (200 to 210} white, very pale ivory or light ash-grey in colour, shall be
[ W 2 485 1o 530 (230 1o 240 | free from mesct damece, damapged cashew kernels gnd
[f} W 280 B76 to 620 (260 1o 280 | black or brown spots, Tha kemela shall be completaly freo
IV W Bl to TG L300 0 320 froer skin {int2qument).
W W 400 T70 to B0 1380 to 400
Wl W 450 B0 o EED (D To 4al)
Wil W 500 290 1o 1 100 {£E50 o 500}

1) Tolerance: Broken komels and kemale of this nast lower geade, I any, ehall not togather axcesd & % lm/m] 5t the time of packing,

Scorched cashew kernels (whule)
Grade ! d"?;f::ian Known in the trade as Characteristica
yill SW Seorched wholes Cashew kernels shall ba free from ingect damege, damaged

karmals and black spors and skin (imeguementl, The kemels
may be light brown, light ivory, light ash-grey or desp vory
in colour due 1o scorching as a result of overhearing.

1) Tolerance: Broken karmek and kensbs of Owe oeel ower grade, i sy, sball nel iogether sacoed 5 % GoSm] al the G ol packagy,

Dassart caghaw kornelz (whale)

Grade Known in tha | . , .
Grade ! designation treds a5 Permissible blemish Characteristica

% ShwW Seorched wholes: Slighthy shriveled Cahean kerreks shall bepve the chansieniste shape, shall by
or seennds of kprmls frea from insect demega and skin (integumant]. Shghtly
SWYIA scorched wholes |4 sporched kernets and kernels with sight speckiing and dig-
coloration are permitied. The kermels mey also be im-
mature. The kernels may be light brown, hight blue or light

iwory in colour dug to seorching.
X Diesgseert Cashew kemeks shall have the charactenstic shape, shall be

frow from insect damage and skin (intequmant]. Scorchid,
disaoloured, speakled and shrivellad kerncls an permittod.

I he kemals may show deep black spots,

[} Toleance: Broken kemets and kernals of the naxt lower grade, If any, shall not ogeather axceed 5 % (m/m) &t thie time of packing,




Annex A (continued)

Cashew kernels (whito picces)

Grada 1l

Grade
designation

Krnigwn in the
trade as

Description

Characteristics

Xl

Butts

Kemmels broken ¢rossnise
and naturally attached

Cashew karnels shall be white, pale ivory of light ash-gray in
colour, free from inssct damage, damaged kermels and
black spots. The pisces shall be eompletaly fraa from skin
lintegumeant].

Al

oW

Splits

Kz it
naturally langtheiss

S yrade Xl

X

WP

| arge white piaras

Karnels broken info
mare than two pieces
and not pagsing
through & sleve of
aparturs 4,75 mm
(see 130 565, A 40/3)

See grade X

EALY

SWF

Small white pieces

Broken kemels smalkr
than thots desaribod
#= LWV, but not passing
through a sicwe of
aperture 2 1) mm
(aex G0 565, R 20/3)

Cashew kernels shall be white, pali lenry or light ash-grey in
colour, free from insect demage, demaged kemels and
bleck spois. The pieces shall be completaly frae from skin
[imtegumeant).

X

Xyl

BE

58

35

Baby bits

Seorchad

Brakan kemals smallar
than those described
a3 SWI, but not passing
through a sieve
of aperiure 1,70 mm
(aea [50) GBS, A 40/31

Crisawiae and nalurally
attarharl

| Seatchad kisnals brokien

Sea prade XV

Cashene kprnels ehall be free from insect damage, damagad
kemeds, black spots and skin (integumentl, Tha placas may
b light heowen or deep ivary In calour dug to sconching as a
resull ol wverhesting,

Suurclied splity

| Seorched kemels split
naturally lengthwise

Sea grada AV

XV

&P

Searchad places

Searchad kernals broken
Intz phﬂl!‘.'\ and not
parsing through 8 siave
of aperiure 4,76 mm
(e IS0 BEG, R 40,3

Saa grada XV

Kl

S5P

| Seorchad emall piscas

Seasghed kornels emaller
than those descnbed
ac 8P, but not passing
through a sieva af
operture 2,50 mm
lzea [0 b5, R 2003

Ecc grade XV

1| Tolarance: Up o § % (m/m) of the nea kower grade or pleces at tha time of packing.




Annex A (concluded)

Grade 1! d FE;::] on “"r:dnn': :h ¢ Description FE.'LT::iﬁE Characteristics
KX SPs Seorched ploces: | Bcorched kernels | Msces of Cashew hevmls slall e foos from insect damage
segonds or brokeninto  shrivelled kemels; | and skin lintequmant] Searchad pircas with surface
seorchod picena, but not they may be | speckling s discolunation are peonited. The keneks
piecas 1A passing through | deformed due 10 | may ba light beown, deap iuory o light to deap blue in
| asiewe incomplete | colour.
of apertura development
4,76 rnm (5es and may have
VIS0 SR R 4D/ | black spats
¥ - -
xxl I F Dessert pleces | See grada XX | Mo shrivalled | Caghow kemals shall ba fraa from inssct damage and
Lhigmn thuose skin (Inmegumeant]. The kermels may e deeply seorchid,
descibed ag may hava surface speckling snd digcoloration, may be
SP5 and desply | brown, deep vory or light 10 deep Due in colour, may
scorchad b daformed and shrvellad dus 1o incemplato dovelop
mEnt and may have spots.
11 Tolerance ; Up to & % Lol of the nest lowver giade of pieces al e lne of packing,
Grade Known in the i ,
Grada 'l |\ ocignation |  trade s Desoription Fﬁ:la:ﬂ:h Chiractoristics
KX (L1 Uessert small | Dessert kemels | See grade XXI | See grade XX
piocog aof the semi |
descrption as. |
biat amaler than, !
OF and not
paadang through
4 gieva of
aparturs
2,80 mm [zeq
150 060, R 20,3
XXl D& Dessert butts | Dessert kemels | See grade XX | See grade XXI
hroknn |
Grssnes aind
naturally
i
KHIV 03 Dussenl mplits | Dreserd kgrmels | See grade K40 See grade XX
split maturalhy
rnginwisa
1) Tolerance . Up 10 10 % m/ml of the next lower grade at the time of packing.




