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SLS 405:1976

SR1 LANKA STANDARD
SPECIFICATION FOR CASHENW KERNELS

FOREWORD

This Sri Lanka Standard was authorised for adoption and publication by the
Council of the Bureau of Ceylon Standards on 1976~12-01, after the draft,
- finalised by the Drafting Committee on Cashew had been approved by the
Agrlcultural and Chemlcals DlVlsional Commi ttee,

Cashew kernels are obtained from cashew nuts by shelllng and remov1ng the
testa Kernels are then graded.

The 1nternational trade of cashew kernels is still conducted in Imperial units,
The grade designations used at present by the trade for grading cashiew kernels
have therefore been specified in'this standard. Spec¢ial attention is drawn to
the grade designations of cashew kernels (whole) where counts are expressed in
terms of the number of kernels per kilogram. These designations will however
be reviewed if considered necessary, particularly once metric units are
adopted by the trade.

The standard values given in this specification are in ST units.

For the pur?ose of deciding whether a particular requirement of this standard
is complied with, the final value observed or calculated shall be rounded off
in accordance with CS 102. The number of figures to be retained in the

rounded off value shall be the same as that of the spec1fled value in thls

standard. ,

In the preparatlon of thls standard the assistance obtained from the
publications. of the International Organization for Standardlzatlon and the
Indian Standards Institution is gratefully acknowledged

1 SCOPE

This specificatidn lays down requirements and methods of sampling and test
for kernels obtained from cashew nuts, Anacardium Occidentale Linnaeus.
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2 REFERENCES

- cs . 77 Black tea packed in containérs
c5 102 presentation of numerieal values
CS 124 Test sieves

SLS 809 Recommended shipping marks for goods.

3 TYPES AND GRADES
3.1 Types

Cashew kernels shall be of the following cypes:
a) Cashew kernels (whole)’

b) Scorched cashew kernels (whcle)

¢) Dessert cashew kernels (whole)

d) Cashew kernels (white pieces)

e) Cashew kernels (scqrchedxpieces)

f) Dessert cashaw kernels (pieces)
3.2 Grades .

Each of the above types of kernels shall be subdivided into the grades as

specified in Appendix A. The tolerance for each grade is specified in the
footnorcs to this appendix.

»

4 REQUIREMENTS
4.1 General characteristics

Cashew kcrnels shall be obtained from cashew nuts, Anacardium occidentale .
Linnaeus by shelling and remov1ng the testa. The kernels should have the
characteristic shape. They may be either scorched or unscorched and in-the
form of wholes or pieces. Cashew kernels should be free from moulds, liv1ng
insects, insect fragments, dead insects, rodent contamination, any signs of
‘rancidity and practically free from extraneous matter such as stoneg, dirt or
any other foreign matter. 4 '

4,2 The moisture and volatile matter content of cashew kernels shall not

exceed 5.5 per cent by mass when tested according to the method prescribed -
in 7.3. ,

4.3 cCashew kernels shall also comply with the spec1flcatlons glven in
Appendlx A

5. PACKAGING AND MARKING
5.1 Packaging

Cashew kernels shall be packed as prescribed in Appendix B,
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5.2 Marking

5.2.1 Each package shall be markedklegibly and indelibly or a label shall be
attached to the package, with the following information; except for packages
intended for export where marking shall be in accordance with 5.2.2,

a) Name of the product;

b) Type/Grade;.

| ¢) Trade name, if any;

d) Baﬁcﬁ'or code number, if any;

e) Net weight in grams or in kilograms; and

£) Name. and address of the producer or tfader.

5.2.2 Marking on packages intended for export shall be in accordance

with SLS 809. In addition to the Standard Shipping Marks stipulated
in SLS 809, the following 1nformatlon marks shall be glven on each package.

a) Name of the product; and
b) Grade designation.

-

6 SAMPLING
6.1 Definitions

6.1.1 lot : In any consignment all the packages containing material of the
same grade and type shall constitute a lot.

6.1.2 'primary sample : A small quantity of cashew kernels taken;at'a single
position, from the contents of an emptied container.

6.1.3 bulk sample : The quantity of cashew kernels obtained by combining and
- mixing the primary samples drawn from any one particular lot.

6.1.4 fipal lot sample : A‘dahpln representing. the qualnty of the lot,

obtained by reduetion of the bulk samplce and intended for analysis or other
examination.

6.2 General requifements of sampling

6.2.1  In drawing, and handling test samples, care shall be taken that the
properties of the sample and the material being sampled are not affected. All

selections shall be done at random by using a random number table as given
in CS 77.
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6.3 Primary samples

6.3.1 The number of packages to be drawn from a lot depends on
the lot and shall be in accordance w1th Table 1.

TABLE 1 - Number of packages to be drawn

for sampling

the size of

—
No. of packapes in
the lot

Ne. of packages to
be drawn

all

1 to 5 _ ‘
6 to 49 5 ‘
50 to 100 10% of the packages
over 100 . The square‘root of

the number of
packages rounded to
the nearest’ integer

6.3.2 From each of the packages selected as in 6.3.1, one container shall be
gselected at random.

6.3.3 - Each contalner selected shall be emptied. From different parts of
contents so emptied, a sufficient number (not less than 3) of prlmary samples
shall be drawn..

6.4 Bulk sample

All the primary samples drawn as descrlbed above shall be mixed thoroughly to
form the bulk sample,

The size of the bulk sample shall-be at least 2- kg,

6 5 Final lot samples

The bulk samples shall 1f necessary be reduced to give two final lot samples
‘each containing at least 1 kg of cashéw kernels; one of these samples is
intended for testing and the other for reference.

6.6"Testing of sampiég . ' ' C

One of the two final lot samples thus obtalned shall be tested for all the
requirements given in thlS spec1f1catlon

6.7 Criteria for conformity

“The lot shall be con51dered as conformlng to the recuirements of this
spe01f1cation if the sample tested as in 7 satisfies all the requlrements.

~7 METHODS OF TEST

7.1 The counts shall be checked in respect of grades W 210 to W 450 (see
APPenle A1) by weighing a kllogramme of the material and counting the
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kernels. Percentage of’ pleces and kernels of the next lower grade, if any,
shall also be ascertained and recorded. In respect of grades B to DS (see
Appendices A,4 to A.6) the mitcrial shall be sieved and the percentage of the
material not conforming to the relevant grade shall be checked with the
tolerance limit (see footnote of Appendlx A. 1) )
7.2 Th( kernels, shall be visually examlned by naked eye (cor ected if
necessary), with such magnification as may be necessary in any particular
case, for the detection of moulds, living insects, insect fragments, dead
insects, rodent contamination and extraneous matter. In case the
magniflcation exceeds x 10, this fact shall be stated in the test report.

Any smgzs of rancidlty shall -be tested organoleptically.

7.3 Dexermination_o: moisture,and volatile matter

7.3.1 Principle

7 3.1.1 Determlnatlon ‘'of the moisture and volatlle matter content of . the pure
kernels, by drying at a temperature close to 103 OC in a temperature controlled
oven at atmospheric pressure until practlcally constant mass is reached

7.3.2 Apparatus
7.3.2.1 Analytioal balance.

7.3.2.2 Mechanzcal mill, easy to clean, allowing the kernel to be ground’
‘ without apprecxable change in m01sture and volatile matter content.

'7 3.2.3 Vessel, of metal resistant to attack, with flat bottom, provided w1th
a well fittlng lld (for example . diameter of vessel 70 mm, height 30 mm to
40 mm) . - N o

7.3.2.4 Temperature—controlled eZectrzcaZZy heated oven, with good natural
ventilation regulated so that the temperature of the a1r and of the shelves-
in the neighbourhood of the ‘samples lies between 101 C and 105 ©C in normal
operatlon.

7.3.2.5 Desaccatop containing an efficient desxccant such as phosphorus
. pentoxide, silica gel, etc. and provlded with a metal plate which allows the
vessel to cool Lapldly v .

7.3.3 Proccdure

7.3.3.1 Preparatiorlpf sample ‘ -

Grind the analysxe sample -in the mechanical mill (see 7. 3.2.2) which has
previously been well cleaned, until the major dimension of the particles
obtained is not greater than.2 mm. Reject the first particles (about 1/20 -
of the sample), collect the rest, mix carefully and carry out the determination
without delay. )
7¢3.3.2‘ Test portion

~a) - Weigh the vessel (see 7.3.2.2) with its cover after‘leaving@it open for
at least 30 minutes in the desiccator (see 7.3.2.5) at laboratory temperaturs.
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b) - Welgh into the véssel 5. 0 5 g of the meal weighed to the nearest
0.001 g. (see 7 3,3.1). :

k) ‘

Spread the materlal evenly over the whole base of the vessel and close the
.vessel by‘means of its cover. Welgh the whole. ~

c) Carry ‘out  these operatlons as quickly as posslble to avpld any appreciable
change in moisture content ,

7;3.3.3 Determlnatlon

Put the vessel containing the test portlon, with the cover removed, in the
oven (see 7.3.2.4) which has previously been set to operate at 103 = 2 °c.

Close the oven. After three hours, reckoned from the time when the temperature
returns to 103 C, open the oven, immediately ‘closé the vessel by means of its
cover, and place the assembly in the desiccator, As soon as the vessel has
'cooled to laboratory temperatuxe welgh it. v

‘Return the vessel, with cover removed, to the oven for one hour, take it out
again after closing it, ‘allow it to cool and weigh as before. Repeat the
process of heating, cooling and weighing until the difference between two
successive welghlngs ‘does not exceed 0.005 g.

7 3.4 Ewpresston of results

i’ 3.4.1 Method of oaloulatlon P
Calculate the moisture and volatlle mattex content to two places of decimals,

as:a percentage by mass of the material as received, by means of the following
formula, : :

Molsture and’ Volatlle matter, . m :

1 T M
pex cent’ by mass - e % 100
. mL mm : ¥
1 fe) .
where, . ‘ .
S moo= mass, in qrams, of thc veeqvl,

0

Sy mues,_Jn grams, of the vessel and test portion before drying, and

y

m

i}

o T mass, in grams, of the vesgsel and test portion after drying.



- APPENDIX A
SPECIFICATION FOR CASHEW KERNELS

'SLS 405:1976

'A.1 CASHEW KERNELS (WHOLE)
s1.. Grade Number of kernels  Characteristic
No. designation ‘per kg ‘
(1) (2) S (3) (4)
1) W 180 less than 395 |Cashew kernels shall have the
ii) W 210 | 440 to 465 characterigtic shape, be white,
' o pale ivory or light ash in
iii) W 240 485 to 530 colour; be reasonably free from
: . damaged kernels and black or
o1 320
v) v o 660 to 705 brown spots. - They shall be
v) W- 450 880 to 990 completely free from rancid
kernels. The kernels shall ke
' completely free from testa.

Tolerance : Broken kernels and kernels of | the next ZOWer grade, tf any, shall
not together eweeed 5 per cent by mass at the ttme of packzng
. Other lover grades shall not be present,

A.2 SCORCHED CASHEW KERNELS (WHOLE)

{ s1,

Grade

Trade name .Characteristics
No. | designation
(1) (2) (3) (4)
i) W

Scorched Wholes | Cashew kernels shall have the charac-
S B terlstlc ‘shape; shall be reasonably
free from damaged kernels black spots

and testa. They shall be completely

free from rancid kernels. The kernels
may be 1ight brown, light ivory, light
ash or deep ivory in colour due to ‘
scorching as a result of overfheating.

Tolerance : Broken kermels, 1f any, shaZZ not tagether exceed 5 per cent by

mass at

the time of packing.

il
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APPENDIX B
PACKAGING OF CASHEW KERNELS

B.1 Cashew kernels shall be packed in clean and dry, leak proof tin containers
fabricated and tested as given in B 4.

‘: B,2 Containers filled with cashew kernels shall be hermetically sealed after
infusion of an inert gas, This could be done by vita pack process or as
-1llustrated below:

The .1id of the container shall be properly closed and sealed. Pierce at the
top, and the bottom of a side of the container. The inert gas (carbon
dioxide or nitrogen) shall be fed in through the hole at the bottom. ‘
Ensuring that sufficient amount of the gas has been fed in, the hole at- the
bottom shall be sealed immedlately The hole at the top shall then be
sealed o 6

air

IVOTE In case of vita pack process it 18 recommended to leave the containers
over-mght after gassing and check the following day. Tine having the sides
drawn in ("tight ting") indicate proper seaqling and are acceptable for
packing .in cartons.‘ The "loose tins" mdwate leakages and shall be

creatzfied

B.3 ?wo hermeﬁically sealed containers shcl; be packed in a cartoq.

,8.4, FABRICATION AND TESTIN@ OF THE.CONTAINERSY

B.4.1 The tin plate used fof fabrlcation of the containers shall be prime.

‘quality tin plate having a minimam thickness of 0.25'mm, It shall be free
from rust or any other damage or defect, ‘

B.4,.2 The grade deSLgnatlon of the tin coating shall be E 1 (EURONORM) or
E 25 (ASTM) where nominal mass of coating per surface shall be 2. 8 g/mz.

B.4.3 The dimensions of the base of the container shall be
23,5 0.2 cm x 23.5 £+ 0.2 cm.,

B,4.4 It is recommended that the containers be fabrlcated with double seams.
The body seam (side seam) shall be. electrically welded or lock seam and
~soldered. The seams shall be free of defects which could result in leaks..

14
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B.4.8 The quality of the solder used for hand soldering shall be Sn 45
spinimum and that for machine soldering shall be Sn 35 minimum,

.B.4.6 All the contaxners shall be tested for leakages with a pressure of
0.8 bar (8 x 10" pascal) and imnersing in water for a minimum period of
15 seconds. The containers shall be dried thoroughly after testing to

;. @nsure no moisture is left on the surfaces. :

15



AMD 55
AMENDMENT NO. 1 APPROVED ON 1982-08-12

SLS 405 : 1977 SPECIFICATION FOR CASHEW KERNELS

Appendix A - A.1 Cashew kernels (Whole)

Delete the existing columns (2) and (3) in the table
under A.1 and substitute the following.

ﬁé: | desggggion,_ Numbe;e?'fkiéemels
(1 {2) (3)
1 W 180 375 to 395
ii W 210 440 to 465
iii W 240 485 to 530
iv W 280 575 to 620
v W 320 660 to 705
vi W 400 770 to 880
vii W 450 880 to 990
viii W 500 990 to 1100
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AMD 108

AMENDMENT NO. 2 APPROVED ON 1988-08-25

" SLS 405: 1976 BPECIFICATION FOR CASHEW KERNELS

Page 4

Clause 2 - REFERENCES .

ok

Include the following: : o
'SLS 809 Recommended shipping marks fox‘goods

‘Page 6
Clause 5.2 - Marking

Substltube the exlstlng clause wlth thc following.

5 2 Marking

5 2,1 Each package shall be marked legibly and 1ndelibly or a label shall be
attached to the package, w1th the follow1ng information; except for packages

a)
b)
¢)

.‘d)

!e)~
f)

- intended for export where marking shall be in accordance with §.2,2,

Name of the product

"Type/Grade

Trade name, if. any,

‘Batch or code number, if any,

Net we;ght in grams or in kilograms and
Name and address of the producer or’ trader

5. ‘2., 2 Marking on packages intended for export shall be in accordance

with SLS 809. In addition to the standard shipping marks stipulatad
in SLS 809, the following 1nformation marks shall be’ g;ven on each package.

.ag)

‘_  ‘b?‘

Name of the product ‘and
Grade designation.f



AMD : 114
Amendment No.3 approved on 1988-12-12
to SLS 405 : 1976

SPECIFICATION FOR CASHEW KERNELS.

(This amendment supersedes the Amendment No. 1)

Page 12

Appendix A,

Al Cashew kernels (whole)

Substitute the existing table with the following :

] ‘ . i = -
S1. Grade Number of kernels Characteristic
No. designation ’ per Kg »
(1) R (2) (3 , : (4)
(1) W 180 less than 395 Cashew kernels shall have
L. the characteristic shape
] 0] 4 65 !
(;l) w2l 440 to 2 shall be white, pale
(iii) W 240 ' 485 to 530 ivory or light ash in
(iv) w320 660 to 705 colour; shall be reasonably
free from damaged kernels
(v) W 450 © 880 to 990 and black or brown spots.
They shall be completely
free from rancid kernels.
The kernels shall be
completely free from testa.

Tolerance : Broken kernels and kernels of the next lower grade, if
any, shall not together exceed 5 per cent by mass at
the time of packing. Other lower grades shall not be
present.
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SLS CERTIFICATION MARK

The Sri Lanka Standards Institution is the owner of the
registered certification mark shown below. Beneath the mark,
the number of the Sri Lanka Standard relevant to the product
is indicated. This mark may be used only by those who have
obtained permits under the SLS certification marks scheme.
The presence of this mark on or in relation to a product
conveys the assurance that they have been produced to comply
with the requirements of the relevant Sri Lanka Standard
under a well designed system of quality control inspection
and testing operated by the manufacturer and supervised by
the SLSI which includes surveillance inspection of the factory,
testing of both factory and market samples.

Further particulars thhe terms and conditions cyrthe permit
may be obtained from the Sri Lanka Standards Institution,
17, Victoria Place, Elvitigala Mawatha, Colombo 08.

Printed at SLSI (Printing Unit)
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SRI LANKA STANDARDS INSTITUTION

The Sri Lanka Standards Institution (SLSI) is the National Standards Organization of Sri Lanka
established under the Sri Lanka Standards Institution Act No. 6 of 1984 which repealed and
replaced the Bureau of Ceylon Standards Act No. 38 of 1964. The Institution functions under
the Ministry of Science & Technology.

The principal objects of the Institution as set out in the Act are to prepare standards and
promote their adoption, to provide facilities for examination and testing of products, to operate
a Certification Marks Scheme, to certify the quality of products meant for local consumption
or exports and to promote standardization and quality control by educational, consultancy

and research activity.

The Institution is financed by Government grants, and by the income from the sale of its
publications and other services offered for Industry and Business Sector. Financial and

administrative control is vested in a Council appointed in accordance with the provisions of

the Act.

The development and formulation of National Standards is carried out by Technical Experts
and representatives of other interest groups, assisted by the permanent officers of the Institution.
These Technical Committees are appointed under the purview of the Sectoral Committees
which in turn are appointed by the Council. The Sectoral Committees give the final Technical
approval for the Draft National Standards prior to the approval by the Council of the SLSI.

All members of the Technical and Sectoral Committees render their services in an honorary
capacity. In this process the Institution endeavours to ensure adequate representation of all

view points.

In the International field the Institution represents Sri Lanka in the International Organization
for Standardization (ISO), and participates in such fields of standardization as are of special

interest to Sri Lanka.

Printed at the Sri Lanka Standards Institution, 17, Victoria Place, Elvitigala Mawatha,
Colombo 08.
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	DETERMINATION OF MOISTURE
	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.

	APPENDIX D
	DETERMINATION OF FAT
	D.1      APPARATUS
	
	D.2      REAGENTS


	D.2.1   Hydrochloric acid , concentrated
	
	D.3      PROCEDURE



	DETERMINATION OF TOTAL ASH
	
	
	E.1APPARATUS


	E.1.6Other laboratory equipment
	
	E.2PROCEDURE
	E.2.4Place the dish in the muffle furnace at  550
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	DETERMINATION OF pH OF RECONSTITUTED MILK
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	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
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	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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