1. SCOPE 
This standard applies to galip nuts, as defined in Section 2 below, which is used as a food or food ingredient. This standard does not apply to other galip nut products from fruit, leaves, bark or flowers, or products for medicinal purposes. 
2. DESCRIPTION 
Galip nut (Canarium indicum) belongs to the kingdom Plantae, phylum Magnoliophyta, class Magnoliopsida, order Sapindales, family Burseraceae, genus Canarium, and species Canarium indicum. Other nuts from the Genus Canarium are not concern by this standard (The Genus Canarium includes 75 species of tropical and subtropical trees). 
Fruits are depulped to obtain nuts-in shell. The list of products that can be produced from this nuts-in-shell are:
· Fresh nuts-in-shell (unprocessed),
· Dried nuts-in-shell (dried),
· Unroasted kernels without testa (produced from dried nuts-in-shell),
· Roasted kernels without testa (produced from dried nuts-in-shell).
3. ESSENTIAL COMPOSITION AND QUALITY FACTORS 
3.1 Raw materials
The common name in the Pacific is canarium nut. The following list is non-exhaustive and includes examples of vernacular terms used to described canarium nut.
i. In Papua New Guinea, it is known as galip nut and also referred to as lawele (New Britain) and biuei (New Ireland). 
ii. In Solomon Islands, it is commonly known as Ngali nut (Kwara’ae language), angari (Santa Ana), ngari (Kausage/Simbo and Varisi), ngoeta (Marovo), nolepo (Garciosa Bay), nyia nyinge (Ayiwo), and other names in other parts of Solomon Islands. 
iii. In Vanuatu, it is known as nangai in local Bislama. Nanae (Santo Island), nige karia (Epi Island). 
3.2 Production and post-harvest handling 
Canarium indicum plants should be cultivated using good agricultural practices. Blackish purple fruits are harvested. Fruits can either be picked up from the ground or harvested direct from the trees. Fruits that are un-ripe (green), rotten, bruised and/or damaged, or containing foreign materials such as sticks, stem, leaves, bark and root material should be rejected and not be used to produce galip nuts. 
3.3 Composition	Comment by Jérémie Theolier: There is high between- and within-population phenotypic (and, by implication, genetic) variation in key morphological and nutritional traits (Leakey et al. 2008), indicating high potential for genetic improvement. 
Galip nuts as defined in Sections 2 and 3.1
3.4 Moisture
The products covered by this standard shall comply with Code of Hygienic Practice for Low-Moisture Foods (CXC 75-2015). Dried nuts-in-shell shall have a moisture content not exceeding 7 percent.



3.5 Definition of defects
To the extent possible, galip nuts products shall be free from objectionable matter (e.g. leaves, seed fragments, fruit skin fragments, stems, insects, etc.) and according to good manufacturing practice. 
Galip kernels shall be: 
• of known Galip nuts varieties; 
• have no intentional adulteration; 
• free of leaves, bark, and/or stems; 
• practically free from pests; 
• practically free from damage caused by pests; 
• free of visible mould; 
• free from soil and foreign materials; and 
• free from foreign odour.
4. FOOD ADDITIVES 
No additives are permitted in the product as defined by the scope (CXS 192-1995) .
5. CONTAMINANTS 
The products covered by this standard shall comply with the maximum levels for contaminants that are specified for the product in the General Standard for Contaminants and Toxins in Food and Feed (CXS 193- 1985), and the maximum residue limits for pesticides established by the Codex Alimentarius Commission.	Comment by Jérémie Theolier: Sans surprise, les galip nuts ne sont pas incluses
The products covered by this standard shall comply with the Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Tree Nuts (CAC/RCP 59-2005)
Aflatoxins and Heavy metals
6. HYGIENE
It is recommended that the products covered by the provisions of this standard be prepared and handled in accordance with appropriate sections of the General Principles of Food Hygiene (CXC 1-1969),2 and other relevant Codex texts such as codes of hygienic practice and codes of practice. The product should also comply with any microbiological criteria established in accordance with the Principles and Guidelines for the Establishment and Application of Microbiological Criteria Related to Foods (CXG 21- 1997).3 
7. LABELLING 
The products covered by this standard shall be labelled in accordance with the General Standard for the Labelling of Pre-packaged Foods (CXS 1-1985). In addition to these requirements, the following specific provisions apply: 
7.1 Name of the product 
The name of the food product shall be “Galip nut”. The term “Galip nut” may be replaced by a term which has customarily been used to describe the product in the country in which the product is intended to be sold (e.g. “Ngali” or “Nangae” nut”). 
7.2 Origin of the product 
The name of the country of origin and, optionally, island or district where grown, or national, regional or local place name shall be marked on each container. The Principles for Traceability/Product Tracing as a Tool within a Food Inspection and Certification System (CXG 60-2006)6 shall be adhered to when tracing a product to its origin. 
7.3 Labelling of non-retail containers 
The labelling of non-retail containers should be in accordance with the General Standard for the Labelling of Non-Retail Containers of Foods (CXS 346-2021). 
7.4 Optional labelling 
Galip nuts may have a clear marking to indicate that they are not intended for medicinal purposes. 
8. METHODS OF ANALYSIS AND SAMPLING 
For checking the compliance with this standard, the methods of analysis and sampling contained in the Recommended Methods of Analysis and Sampling (CXS 234-1999) 8 relevant to the provisions in this standard, shall be used.




Other information
Take 5–8 months to reach maturity when they turn from green to blackish purple
Selon Leaky et al. (2008) % oil range (67.3– 75.4%)
About 40% of oleic acid, 30% of palmitic acid, 15% of stearic acid and 15% of Linoleic acid
+ residual of Myristic, Palmitileic and Linolenic
By comparison, this is more or less similar to pecan nut
Saturated Fatty acid range (40-50%)
Carbohydrate range (6-11%)
Protein content range (11-13%)
Tocopherol total range (17-32 mg/g) – alpha, beta, delta and gamma
Antioxidant range (3.5-6.5 in mg ascorbate equivalents per g)
Phenolics range (1.1 – 2.2 in mg catechin equivalents per g)
The individual trees sampled in 8 villages in East New Britain varied significantly (P = 0.001) and continuously (7.3–14.7 g) in their mean nut mass (Fig. 1). Mean kernel mass also varied continuously from 1.4 g to 3.7 g. 

