0303.79 1.Skate fins (or skate wings) (of the genus Raja), obtained from the left
and right sides of a skate’s body in the form of “ wings” . These fins
(or wings), which are presented without skin and are frozen, include
radial cartilage in a weight ratio of approximately 86 % of meat to
14 % of cartilage.

Application of GIRs 1 and 6.

0303.79 1. Raja
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3302.10 1.Preparation consisting of odoriferous substances (approximately
2%) ,citrus concentrate (46%), citric acid (acidulant) (19%), ascorbic
acid(antioxidant) (1%), other food additives (locust bean gum
(stabiliser), sodium benzoate (preservative) and beta-carotene
(colour)) (less than 1%) and water, used in the manufacture of
non-alcoholic beverages. The preparation contains all odoriferous
substances necessary for the final product, i.e.,an orange-flavoured

soft drink.

Application of GIR 1 (Note 2 to Chapter 33 and the second part of the
text of heading 33.02) and GIR 6

3302.10 1.
2% 46

19

1%

33 2 33.02




3505.10 1.Amphoteric corn starch based on cationic corn starch with amine

3505.10 1.

0.

functionality to which a specific amount of phosphate has been added.
The product contains, by weight, phosphorus (0.3872 %) and silicon
(0.000392 %). Some of the added phosphate reacts with and is bound to
the starch to provide an anionic substituent to the cationic modified
starch. Some of the added phosphate remains unbound within the
resulting product. Both the anionic groups and unbound phosphate
provide a specific function to the final product for its use in the
papermaking process. The product is of a kind used in acid paper making
processes, where high amounts of alum are added to the wet end of the

papermaking machine.

Application of GIRs 1 and 6.

.Cationic corn starch to which a defoamer has been added (0.185 % by

weight) . The product is designed to be used in the papermaking industry,
to be applied at the size press or calender stack, as a surface sizing

agent.

Application of GIRs 1 and 6.

0.3872%
000392%




0.185%




8418.30 1.
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8512.30 1.

1 6 3(b)
“ Whistler 1120




8516.60 1.Electric household type machine for making bread (dimensions
approximately 36 x 22 x 27 cm; weight : approximately 5.9 kg),
consisting of a housing comprising a removable container (“ bread
pan” ) in which the ingredients for bread dough can be mixed and baked.
The bread pan has a rotating shaft for the removable kneading blade,
which is connected to an electric motor once it is placed inside the
machine. Electric heaters surrounding the container area are used to
heat the ingredients to the proper temperature to make the dough, keep
the dough at the correct temperature while it rises and bake the bread.
The machine has automatic programmes (which can be operated from a
control panel on top of the machine) for kneading and baking and for
kneading only. In the latter case, the prepared dough can be taken out

in order to be baked in another appliance.

Application of GIRs 1, 3 (c) and 6.

8516.60 1.
36x 22x 27 5.9
bread pan
bread pan

bread pan
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8525.30 1.

Compression

184  5() 6

85 6

“ Color Quick Cam”

Video Digitally Enhanced

85.24




8528.30 2.
1 22.5
© )

2,000% 1,600

3(C)

“ Sony VPH-1292Q QM”




8703.10 1.

( 150w 1700W)
3 4
( 290mm)
4
3 650mm 1,170mm 44kg( ) 100kg
150w 4 @ )
650mm 1,260mm 1,290mm 54kg 60kg( )
127kg 500 2
1 6

“ Fisher & Paykel Scooters”




9501.00 1.Mini-vehicles

200 20

“ JUMICAR”  Junior Mini Car

cm 190 205 210
cm 109 100 112
kg 93 99 55






