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WORK PLAN FOR APPLE EXPORT FROM THE 

REPUBLIC OF SOUTH AFRICA TO MEXICO

I
Preface

1. The purpose of this document is to facilitate the exportation of apples form approved treatment facilities in the Republic of South Africa to Mexico (hereinafter referred as the Program) to ensure there is procedural uniformity among participants.

2. The procedures being followed are to ensure that apples are free of Oriental fruit moth (Cydia molesta), Mediterranean fly (Ceratitis capitata), Natal fly (Ceratitis rosa), Mock apple moth (Cryptophlebia leucotrata) and Fruit flies (Tephriditidae).

3. The approved growing/exporting area is the Western Cape province.

4. All participants are responsible for carrying into effect the procedures agreed to in this work plan and must co-operate in its implementation.

II
Overview of Quarantine Risk
1.       Cydia (Grapholita) molesta

Present in South Africa.  Infest fruit of apple and stone fruits.  Commercial movement of host fruit has been considered as a significant pathway.  Not present in Mexico.

2.      Ceratitis capitata
Present in South Africa, infest apple and stone fruits. The movement of host fruits has been considered as an important spreading mean. In Mexico, this pest has been confined to certain geographic areas; and is found under official control established through the official Mexican norm (with emergency character)  NOM-EM-031-FITO-1998.  Which establish the inner quarantine against the Mediterranean fly in the states of Campeche, Chiapas and Tabasco. On the basis of it is considered as pest of quarantine importance A2.

3.      Ceratitis rosa
Present in South Africa, infest apple and stone fruits.  The movement of host fruit has been considered as an important spreading mean.  Not present in Mexico.

4.      Cryptophlebia leucotreta

Present in South Africa, infest apple and stone fruits. The movement of host fruit has been considered as an important spreading mean. Not present in Mexico.

5.      Tephritidae (Bactrocera, Ceratitis, Rhagoletis)
It can infest apple and pear. It is necessary specify procedures to ensure that these species does not infest fruit exporting to Mexico.

III
Participants
1. Directorate of Plant Health and Quality of the National Department of Agriculture of the Republic of South Africa (NDA/DPHQ).

2. Direccion General de Sanidad Vegetal of the Secretaria de Agricultura, Ganaderia y Desarrollo Rural of Mexico (SAGAR/DGSV).

3. Industry (Industry associations, packers, treatment facilities, post-treatment storage facilities, importers, exporters and transporters).

IV
Responsibilities

All responsibilities described in this section must be carried out to the procedures in this work plant.  It is responsibility of:

1. National Department of Agriculture/Directorate of Plant Health and Quality of the Republic of South Africa (NDA/DPHQ)

1.1 Assign an official representative for SAGAR/DGSV to act as liaison for the management of the Program.

1.2 Assign an official representative for SAGAR/DGSV-export Program Co-ordination (hereinafter referred as the Co-ordination) to act as the liaison for the implementation of the Program.

1.3 Supervising and guide the implement of specific procedures in this work plan and provide sufficient personnel to accomplish this.

1.4 Implementing the specific procedures of the work plan to accomplish treatment, treatment certification and shipment certification as required, in co-operation with Industry.

1.5 Sending the Co-ordination a master list of treatment facilities, which intend to participate in the exportations prior to the initiation of the program.

1.6 Certifying treatment facilities according to work plan procedures to comply the facilities and equipment requirements.

1.7 Ensuring that the treatment facility performs each treatment according to the procedures established in this work plan.

1.8 Certifying treatment according to this work plan reject treatments which does not meet the specified requirements.

1.9 Certifying shipments according to the work plan and rejecting any shipment presented for certification which do not meet certification requirements.

1.10 Following up with shipments and fruit lots requiring reconditioning, as well as treatments rejected during certification or verification.

1.11 Taking immediate corrective action in cases where problems are identified and notify it to the Co-ordination.

1.12 Informing all affected participants of actions taken.  If necessary, treatments or shipments from the affected participants will not be certified until the problem is resolved to the satisfaction of SAGAR/DGSV.

1.13 Providing all the information related to certification of treatment facilities and certification of treatment facilities and certification of treatments at SAGAR/DGSV inspector request.

1.14 Issuing International Phytosanitary Certificates when all requirements and inspection have been met.

1.15 Not reissuing International Phytosanitary Certificates when shipments are rejected at the point of entry for phytosanitary reasons. International Phytosanitary Certificates can be reissued for documentation discrepancies only after consultation to SAGAR/DGSV.

1.16 Informing to the Industry of the procedures and conditions to perform export of apples to Mexico.

1.17 Carrying out a complete investigation in problem cases and where SAGAR/DGSV request clarification for the improvement of Program activities.

1.18 Providing support at the point of origin to identify the pests.

1.19 Verifying that the responsibilities of all participants are met.

2. SAGAR/DGSV

2.1 Designating an official representative for NDA/DPPHQ to act as liaison for the management of the Program, and an official representative from Co-ordination to interact with local NDA/DPPHQ and Industry representatives for the implementation of the Program.

2.2 Maintaining a Program at the place of origin for verifying the activities of the work plan.  These include verifying compliance with required procedures for calibration and sensor locations, certification of treatment facilities, treatments, packing, shipments, post-treatment storage, shipping and issuing of pre-clearance certificates of verified shipments.

2.3 Initiating the program at origin 30 days before the beginning of the harvest season.

2.4 Co-ordinating activities with NDA/DPHQ and Industry representatives.

2.5 Informing the importers of the procedures to carry out the importation.

2.6 Developing, using the list sent by NDA/DPHQ a master list of cold rooms eligible for treatment for each participating treatment facility in the Program.

2.7 Elaborate and provide SAGAR/DIGIF the master list of approved treatment facilities and the entry, holding and rejection procedures and to carry out inspections of documentation, carton identification and phytosanitary condition of shipments.

2.8 Informing the importers that the phytosanitary importation requirements are stated in the Norma Oficial Mexicana (Mexican Official Regulation) 008.  Phytosanitary requirements for the import of fruit and vegetables for human consumption.

2.9 Informing NDA/DPHQ of any rejections, and if there is a need for jointly taken corrective action and properly.

2.10 Co-ordination will request co-operation from SAGAR/DIGIF point of entry for any problem shipment clarification.

2.11 Identify jointly with NDA/DPHQ all the specimens of pests found in shipments of apples for export to Mexico.

2.12 Co-ordinating with NDA/DPHQ, carrying out a full investigation on problems detected in the Program activities and requesting clarification from NDA/DPHQ for Program improvements.

2.13 Verifying that the responsibilities of all participants are carried out.  SAGAR/DGSV will keep in confidence all information received from Program participants.

2.14 Performing an end-of-season evaluation and analysis of the current Program with the co-operation of the NDA/DPHQ and the Industry representative.

3. SAGAR/DIGIF
3.1 Designating an official representative for SAGAR/DGSV to act as liaison for issues regarding this work plan.

3.2 Providing to the inspectors at the points of entry the master list of the approved treatment facilities, and all the information and documentation needed to carry out this Program according to the work plan.

3.3 Verifying at the point of entry for the proper documentation, packing, conveyance and phytosanitary condition of each shipment in accordance with the work plan.

3.4 Releasing for import to Mexico shipments that meet all the requirements, and carrying out specific procedures for holding and rejection of shipments, according to the work plan.

3.5 Rejecting for entrance to Mexico any shipment that does not fulfil all the requirements of the work plan.

3.6 SAGAR/DIGIF at the point of entry will co-operate with the Co-ordination for clarification of shipment rejections.

3.7 Informing SAGAR/DGSV of any deviation detected in the Program activities, which require a corrective action.

3.8 Notifying SAGAR/DGSV of any pest (dead or alive) detected in shipments, as well as any rejections due to deficiencies in documentation, packing and conveyance.

4. Industry
4.1 Industry Associations

4.1.1 Co-operating with NDA/DPHQ and SAGAR/DGSV in the development of Program activities.

4.1.2 Designating a representative for SAGAR/DGSV and NDA/DPHQ to act as liaison for the management of the Program activities, and a representative for the Co-ordination for the implementation of the Program.

4.1.3 Prior to the beginning of the Program, sending to DPHQ, a list of treatment facilities intending to participate in the Program.

4.1.4 Providing to all Industry participants the necessary information and documentation related to the work plan requirements and assigning a TF number to each treatment facility.

4.1.5 Distributing operational procedures to satisfy the work plan requirements to the Industry participants.

4.1.6 Signing a financial agreement with SAGAR/DGSV as complement of the work plan, at least 45 days prior to the initiation of the Program, indicating the specific procedures for providing all the necessary funds to fulfil the activities described in the work plan.

4.1.7 Verifying that the responsibilities of their associates are met.

4.2 Treatment Facilities

4.2.1 A treatment facility is defined as a company which:

Operate under its responsibility at least one cold room and is responsible for quarantine treatment and exports apples under its name and TF number or other names of associates companies with a TF number and having registered brand name(s).

4.2.2 Co-operating with NDA/DPHQ and SAGAR/DGSV in the development of Program activities.

4.2.3 Designating a representative to interact with NDA/DPHQ and the Co-ordination.

4.2.4 Notifying to the Industry Associations of their intent to participate in the Program before the beginning of the export season.

4.2.5 Providing a letter of compliance to NDA/DPHQ establishing the treatment facility’s commitment to fully carry out the requirements of the work plan and providing a copy of this letter to the Co-ordination.

4.2.6 Providing to DPHQ a list of cold rooms and fruit lot numbers for export to Mexico for certification at the beginning of the Program.

4.2.7 Using the treatment schedule as specified in the work plan.

4.2.8 Using only cold rooms certified by DPHQ and approved and declared eligible for treatment by SAGAR/DGSV and maintaining them in good working condition.

4.2.9 Notifying to the Co-ordination in advance by fax, of every upcoming treatment or shipment certification according to the work plan.

4.2.10 Reducing to minimum outdoor exposure of treated apple by transporting it from treatment rooms to packing house and back to cold storage in an expeditious manner.

4.2.11 Keeping the required documentation for the activities of the inspectors from NDA/DPHQ and SAGAR/DGSV available during business hours.

4.3 Packers
4.3.1 Co-operating with NDA/DPHQ and SAGAR/DGSV in the development of Program activities.

4.3.2 Handling only apples, which have met the treatment requirements, specified in this work plan.

4.3.3 Implementing the specific packing procedures as outlined in the work plan.

4.3.4 Using boxes pre-printed with the registered name(s) of the treatment facility or name of associate companies.

4.3.5 In the packing line, printing on the box, the room and lot number of where the fruit came from.

4.3.6 Stamping the boxes with the corresponding TF number, once the shipment has been approved for export.

4.4 Post-treatment storage facilities

4.4.1 Storing treated and packed apples in areas clearly identified into a cold room and at least four feet from untreated apples.

4.4.2 Protecting apples from being infested or reinfested (due to hitchhiker pests and to commingling) after treatment and until loaded onto a clean and sealed conveyance.

4.5
Importers


4.5.1 Fulfilling the phytosanitary requirements stated in the requirements sheet, while this requirements are incorporated in the Norma Oficial Mexicana (Mexican Official Regulation) NOM-008-FITO-1995.

4.5.2 Inquiring into and being aware of conditions required for the handling and transportation of apples imported into Mexico.

4.5.3 Taking responsibility for rejections when these requirements are not met.

4.5.4 Communicating to exporters the requirements for importing apples to Mexico.

4.6
Exporters (Sealers, Brokers and Forwarding Agents)
4.6.1 Fulfilling the phytosanitary requirements stated in the requirements sheet, while this requirements are incorporated in the Norma Oficial Mexicana (Mexican Official Regulation) NOM-008-FITO-1995.

4.6.2 Requesting support from NDA/DPHQ, SAGAR/DGSV for clarification of shipment requirements.

4.6.3 Inquiring into and being aware of the requirements for importation of apples into Mexico.

4.6.4 Verifying that the conditions established in this work plan for shipments are met and informing Industry representatives when the requirements of this work plan are not met.

4.6.5 Taking responsibility for rejections when the work plan requirements are not met.

4.6.6 Verifying that conveyances are clean of leaves, plant debris or soil prior to loading the apples.

4.6.7 Sealing the conveyance with the assigned numbered seal to the shipment.

4.6.8 Verifying that certified shipments of apples stored temporarily at the border are protected from infestation and re-infestation.

4.6.9 Notifying the transporters of the shipment procedure requirements of this work plan.

4.7 Transporters

4.7.1 Inquiring into and being aware of the shipping requirements, and requesting clarification of these to Industry representatives at the place of origin.

4.7.2 Verifying that conveyances are clean and free of leaves, plant debris or soil prior to loading of apples.

4.7.3 Preventing unauthorised breakage of the seals.  These are to be broken only by SAGAR/DIGIF personnel at the point of entry.
V. Operating Procedures

1. Registration Procedures
1.1 The Industry associations provide the work plan to treatment facilities interested in the Program.

1.2 Treatment facilities interested in the exportation Program which accept the terms of the work plan requirements will notify with the Industry associations their intents to participate in the Program in order to be included in the list to be sent to DPHQ.

1.3 The treatment facilities provide to the DPHQ the list of cold rooms and associate companies that intends to participate in the Program, including a number TF assigned to each facility by the corresponding industrial association.  The list must include:

(a) Name of treatment facility

(b) Cold room identification

(c) Location of room

(d) Cubic capacity and rough bin count

(e) Manufacturer, model and type of temperature recorder equipment

1.4 DPHQ must register the name(s) of treatment facilities and associated facilities and corresponding TF numbers.  Which will maintain throughout the Program.  The register will include the information in point 1.3 above.

1.5 The TF number is unique for each treatment facility and will only be stamped in cartons of fruit treated at its facilities.

1.6 DPHQ must send the register of treatment facilities to the co-ordination with the information provided by treatment facilities.

1.7 After closure of rooms, information relative to the owner of the apples and cold room map with fruit lot numbers will be available at treatment facilities during business hours.

1.8 A room cannot be registered by more than one treatment facility.

1.9 Cold rooms can be shared by two or more treatment facilities. In this case, one of those treatment facilities must register the room and be responsible of temperature records.

2. Technical requirements of the treatment facilities

2.1 Temperature recording systems

(a) Accuracy: 0.55°C in the range of –3°C to +3°C or 1°F in the range of +25°F A +37°F

(b) Resolution:  1°F/1°C

(c) Protection:  Adequate protection against environment

(d) Set point of thermostat (for reference only).

2.2 Recording instruments

2.2.1 Accuracy standards

(a) Readings:  0.3°C of the true temperature in the range of –3°C to +3°C or 0.5°F of the true temperature in the range of +25°F to +37°F.

(b) Repeatability:  Capable in the range of –3°C to +3°C or in the range of  +25°F to +37°F.

2.2.2 Display standards for strip chart recorders

(a) Scale deflection: not be less than 0.08 inches for each °F degree or not less than 2mm for each °C degree.

(b) Graduation:  °F/°C with major scale marks at every degree.

(c) Temperature/sensor: once every hour, with identification for each sensor.

(d) Chart length: Continuous.

2.2.3 Display standards for data logger

(a) Sensor recorded temperature printing: once every hour, with each sensor identified.

(b) Additional information:  date/time

2.2.4 Display standards for circular charts 

(a) Scale deflection:  No less than 0.08 inches for each °F degree or not less 2 mm for each °C degree.

(b) Print interval: continuous chart speed as needed for chart length.

(c) Graduation:  °F/°C with major scales marks for each 2°F or less.

(d) Temperature/Sensor Value:  once hourly, with color-coded sensor symbol.

(e) Chart length:  7 days or less

2.2.5 Display standards for computer generated graphs.

(a) Graphs can vary from one-hour marks on the horizontal axis and one degree marks on the vertical axis, with a maximum of two degrees on the vertical axis and two hours in the horizontal axis.

(b) Printing of temperatures detected by sensors: once per hour with each sensor identified.

(c) No more than 4 days can be included in an 8 inches x 10 inches sheet of paper.

2.3
Temperature sensors
2.3.1 Construction standards

(a) Outer sheath: Outer sheath diameter of the probes may vary as long as the accuracy and sensitivity remains in the established range.

2.3.2 Accuracy standards

(a)
Accuracy:  0.3°C in the range of –3°C to +3°
C or 0.5°F in the range of +25°F to +37°F

(b) Steady:  Must show a steady indication of temperatures within 3 minutes when immerse in a mixture of crushed ice and water.

2.3.3 Identification of the sensors

Each sensor in the cold room will be clearly identified in a manner which permits that its location be independently distinguished.

2.4
Operation conditionsInstallation standards

Installation:  Permanent.  Portable devices are not allowed.  Temperature recording devices must be located outside of the chambers.

2.4.1 Temperature recording

Temperatures must be recorded at least hourly, also for graphs as in data logger.

(a) Graph:  Records can be shown in circular or continuous charts.  Must indicate TF number, the name of the treatment facility, room number and date and time of initiation.

The graph should show the individual temperature data from each sensor.  Temperature records over specification of work plan will not be accepted.

(b) Data Logger: Temperatures of each sensor must be displayed.  Temperature records over specification of work plan will not be approved.

(c) In the case of an electrical failure, printing problems or other causes out of the control of the treatment facility a maximum data loss for 48 continuous or cumulative hours will be permitted.  The cause of data loss should be documented.

2.4.2 Number of sensors.  The number of sensors in the rooms will be 5.

2.4.3 Location of sensors

(a) Two sensors behind the refrigeration unit approximately 3 meters above the floor level.  One for air temperature verification and one for fruit pulp temperature verification.

(b) One sensor at the top in the middle of the room for air temperature verification.

(c) Two sensors at the farest wall from the refrigeration unit approximately 3 meters above the floor level.  One for air temperature verification and one for fruit pulp verification.

2.4.4 Calibration:  The sensors should be calibrated individually (at 0°C or   32 °F), by the supplier or manufacturer representative with a written statement before the treatment facility certification.

3. Treatment facility certification procedures

3.1 NDA/DPHQ will assure the treatment facilities participating in this Program are aware of certification requirements to be included in the Program to Mexico under the terms of this work plan.

3.2 DPHQ must be responsible for carrying out the certification of treatment facility, in compliance of requirements in point 2, by means of NDA/DPHQ authorised inspectors.

3.3 All treatment facilities must calibrate their temperature recording equipment before requesting certification by DPHQ.

3.4 SAGAR/DGSV will verify the location and calibrations of sensors in the treatment facilities.

3.5 For those facilities that were certified one season and did not make any structural or equipment changes, the only requirement for being certified the next season, is to send to DPHQ an affidavit stating their name(s), cold rooms identification and that no changes were made to the equipment or the room.

3.6 Treatment facilities making any structural or equipment change have to comply with the requirements for temperature record equipment and with DPHQ certification procedures.

3.7 The DPHQ will issue a certificate for those treatment facilities that meet described requirements.  Each Certificate has to have attached the supporting information.

3.8 The Co-ordination will the treatment facilities certification process.

4. Approval Procedures
4.1 DPHQ will develop the list of certified treatment facilities and will provide this list to the Co-ordination for verification.  The list will include the registered name(s) for the treatment facility, TF number and the date of certification.

4.2 The Co-ordination will verify that the orchards registered to export apples to Mexico have properly followed the phytosanitary program approved by DPHQ/DGSV in compliance with the record kept by DPHQ and the inspections made by DGSV personnel.

4.3 The Co-ordination verifies the certified treatment facilities and will develop the master list of approved treatment facilities.

4.4 Co-ordination will build the list of approved treatment facilities.  This list will be sent to DPHQ, Industry and SAGAR/DGSV.  SAGAR/DGSV will send this list to SAGAR/DIGIF.

4.5 SAGAR/DGSV, DPHQ and Industry will maintain an updated list of certified and approved treatment facilities as well as rooms eligible for treatment.

5. Notification procedures
5.1 The treatment facility shall notify to the Co-ordination of each upcoming sensor calibration, and treatment or shipment certification.

5.2 The notifications of sensor calibrations must be sent at least one day before the calibration. Treatment and shipment notifications must be sent by fax a minimum of 12 hours in advance. Will be necessary to notify to the Co-ordination the packing schedule (room and lot number) for the next week at least the Friday before.

5.3 Notification of treatment certification must include:

(a) Name and address of the treatment facility.

(b) Location and identification of cold room to be certified.

(c) Anticipated date and time of treatment certification.

5.4 Notifications of shipment certification must include:

(a) Name and address of the treatment facility.

(b) Cold room were the fruit was treated (lot numbers are optional).

(c) Anticipated date, time and location where shipment certification will take place

6. Treatment procedures

6.1
General

6.1.1 The treatment will be performed according to the procedures in this work plan.

6.1.2 DPHQ will certify/verify randomly that registered packing plants receive fresh lots of apples only from orchards registered to export to Mexico.  SAGAR/DGSV will verify randomly this certification.

6.1.3 Treatment for apples can be applied to fruit in bulk into field bins or packed in commercial cartons.

6.1.4 Pears will be allowed to be in cold rooms for treatment of apples for export to Mexico.

6.1.5 A fumigation treatment with methyl bromide could be allowed.

6.1.6 The Co-ordination will verify the treatment activities.

6.2 Cold Rooms
6.2.1 Only certified and eligible cold rooms will be used to treat apples for export to Mexico.

6.2.2 Will be used only controlled atmosphere rooms to carry on quarantine treatments.

6.2.3 The treatment facility will provide the Co-ordination with the following information from the fruit Lot ID Code Registration Form for each cold room:

(a) Name of treatment facility

(b) Room identification and location

(c) Variety

(d) Number of bins of apples per lot

(e) Total number of bins of apples per room

(f) List of fruit lots in the room

(g) Date of closure

(h) The designated representative’s name and signature

The above-mentioned Form should be completely filled out and no changes in the information will be allowed after it is received by the Co-ordination. This form should be turned in at the time of the Treatment Facility verification.

6.2.4 A room will be eligible for treatment if it fulfils the following conditions:

(a) Approved by SAGAR/DGSV

(b) Co-ordination possesses the Lot ID Registration Form

(c) Contains apples for Mexico

6.2.5 Closure date is the date of entry of last fruit lot to the cold room before the start of the treatment, and opening date means the date of beginning to take off fruit lots after completion of treatment.

6.2.6 Controlled atmosphere rooms must maintain a level of oxygen at or below 5% during the complete treatment period.

6.2.7 At the end of treatment, the DPHQ authorised inspector will certify the following information:

(a) Closing date of the room

(b) The date of initiation and conclusion of the treatment and days passed.

(c) The maximum temperature recorded during the treatment (excluding defrost)

(d) The maximum oxygen level recorded during the treatment

6.3 Treatment schedule

6.3.1 The day and hour of initiation of treatment is the moment at which all the sensors register the required temperature.

6.3.2 The recorded temperature for each of the sensors shall be maintained at:

(a) 0.0°C (32.0°F) or less for at least 40 continuous days; or

(b) 2.2°C (35.9°F) or less for at least 45 continuous days.

One treatment day is defined as a period of 24 continuous hours, counted from the time of treatment initiation, during which the temperatures comply with the treatment guidelines.

6.3.3 Maximum temperature can be exceeded 4 times a day during the defrost cycles but it can not be over 12.7°C (55°F) and no longer than 60 minutes.

6.3.4 A DPHQ inspector will identify defrost cycles frequency according to refrigeration unit type. Temperatures during defrost will not be averaged with treatment temperatures.

6.3.5 The fumigation with methyl bromide shall be done at an exposition period of 2 hours with a dosage of 32g/m3 at 21°C or more, 40g/m3 at 16 - 20°C, 48 g/m3 at 10 – 15°C or 56g/m3 at 4 – 9°C.

6.4 Temperature records (outputs) for cold treatments
6.4.1 The record of the temperatures shall be a continuous, automatic graphic or data logger.

6.4.2 All temperature date for the corresponding treatment period must be available during business hours for verification and copies will be provided to the Co-ordination at request.  Failure to have data available when requested will cause a delay in the approval of treatment or shipment.

7. Treatment Certification Procedures
7.1 Only treatments, which meet the requirements of this work plan, will be accepted for treatment certification. Set point of the thermostat will be considered for reference only and will not be considered for certification.

7.2 DPHQ authorised inspector must not initiate treatment certification without verifying that the Co-ordination has been notified according to this work plan.

7.3 The DPHQ authorised inspector will verify at the time of the treatment certification:

(a) The room is eligible for treatment

(b) The fruit lot numbers in the treatment

(c) That treatment schedule was met

(d) For treatment certification, the inspector will review the temperature records and will determine compliance of any continuous 40 or 45 day period of treatment at the required temperatures.

7.4 After the verification or treatment, DPHQ authorised inspector will fill a Cold Treatment Certificate which must include:

(a) room identification

(b) date and time of initiation of treatment

(c) date and time of conclusion of treatment

(d) days elapsed

(e) treatment temperatures

(f) date and time of treatment certification

(g) the inspector’s printed name and signature

(h) set point of the thermostat for reference only

7.5 The DPHQ authorised inspector must reject any treatment failing to comply with any of the requirements of the work plan.

7.6 When one of the probes fail, the situation will be reviewed between the Co-ordination and DPHQ to decide if treatment can be approved based on the remaining probes records.  If more then one probe fail the treatment will be not approved.

8. Post-treatment transporting procedures
8.1 Treated apples shall be transported from the treatment facility directly to the packinghouse in an expeditious manner, minimising the exposure of treated apples to the outdoors.

8.2 If the packing area is located outside of the treatment facility apples must be transported in an expeditious manner.

8.3 Pallets or bins of treated apples shall not be exposed to the outdoors any longer than absolutely necessary.

9. On line inspection procedure
9.1 Once the fruit has been treated, DPHQ personnel will inspect on line discarded fruit with insect damage from treatment rooms.

9.2 The inspection will be done by cutting apples and scoring the number of detected alive or dead larvaes.  

This inspection will be repeated eventually during the packing of the fruit from the same room and for each of the different fruit lots.

9.3 If quarantine pest larvae is found, a report shall be fill out specifying:

(a) whether the larvae is dead or alive

(b) date

(c) orchard identification where the fruit comes from

(d) room number where the fruit was treated

(e) group/kind/type and species of the detected pest

This report should be given to the Co-ordination or the DPHQ Office.

9.4 The detection of any live larvae of quarantine pests at any stage will render all the fruit from that room inadmissible for export to Mexico.

10. Packing procedures
10.1 Only apples that meet the packing requirements will be exported to Mexico.

10.2 Fruit packing requirements

10.2.1 New clean cartons, which are pre-printed with the registered name(s) of the treatment facility or associated company.

10.2.2 Identify of the cartons must be maintained throughout the exportation process having printed on the boxes during packing, the room and lot numbers from where the fruit came. Changing box identities after they are printed on the packing line is strictly prohibited (use of stickers, crossing out information, hand written information, etc.)

10.2.3 Apples must be free of plant debris and soil. There is a maximum average tolerance of two apple tree leaves per box.

10.2.4 Apples can be packed loose, in bags or trays into the cartons.

11. Storage procedures

11.1 Apples that have been treated or packed must be stored in cold rooms, both at origin and at the point of entry.

11.2 Treated apples must not come into physical contact with untreated fruit in bins, cartons and on pallets in or outdoors. There must be at least 4 feet from untreated fruit.

11.3 Certified apples must be protected properly from infestation or re-infestation during storage.

12. Shipment certification procedures
12.1 The treatment facility notifies to the Co-ordination of the upcoming shipment certification by the DPHQ authorised inspector. This notification shall include the information indicated in the current Notifications Section. Certification cannot initiate without verifying that Co-ordination has been properly notified.

12.2 The treatment facility will provide DPHQ authorised inspector with copies of:

(a) The notification to the Co-ordination

(b) A document stating registered cold room where the apples were treated

(c) Treatment certification documents

12.3 The DPHQ authorised inspector will verify the above requirements and will reject any request for shipment certification that does not meet the conditions.

12.4 The inspection for shipment certification must be carried out as follows:

12.4.1 Inspections must be performed only on individual shipment.

12.4.2 In individual shipments, a sample will be shown from each lot of the different rooms that make up the shipment, with a minimum of one box per lot.  All the pallets should be sampled.

12.4.3 Forty fruits from each box must be inspected for external and internal damage or stings and at least one apple will be cut for internal feeders.  The carton bags and trays must be inspected for freedom of plant debris and soil.  It will be verified for compliance of maximum average tolerance of 2 leaves per carton.

12.4.4 A stipulation be met of a maximum of 2 leaves average per box will be enforced; this maximum will be calculated as the number of leaves detected in the sample of the lot, divided by the number of boxes of the same.

12.4.5 If plant debris, soil or more than an average of 2 leaves per box is detected in the lot of a shipment, this lot will be rejected.  The rejected lot(s) may be reconditioned.

12.4.6 If any live quarantined pest is detected the treatment will be rejected.

12.4.7 If more than 5% of a live non-quarantined pest is detected, the shipment will be rejected.  This percentage will be calculated for each individual lot, using the complete box as a basis of measurement.

12.4.8 Lots that exceed the infestation of 5% of live non-quarantined pests will not be eligible for future shipments.

12.4.9 DPHQ should notify the treatment facility and the Co-ordination that the lot is removed from the Program.

12.5 The only type of plant debris permitted will be an apple stem, pieces of peel and dried flowers or part of flowers.

12.6 In individual shipments rejections due to leaves, plant debris or soil will be taken only to grower lot, with the possibility of replacing or reconditioning the grower lot rejected from the shipment.

12.7 In the case that a live pest is detected, and identification of the pest is not available, the shipment certification will be held until an official determination can be made of the identity of the pest.

12.8 DPHQ authorised inspector will reject for certification any shipment that does not meet the conditions in this work plan.

12.9 DPHQ authorised inspector will issue a Federal Phytosanitary Certificate to those shipments that meet the work plan requirements.

12.10 The Federal Phytosanitary Certificate will include the following information:

12.10.1  In the DISINFESTATION AND/OR DISINFECTION TREATMENT 

  section:

(a) Date:  The precise dates of the treatment: from the initiation date to the ending date, stating how many days have elapsed.

(b) Treatment:  “Cold Treatment” or “Fumigation with methyl bromide”.

(c) Duration and Temperature:  

0.0°C (32.0°F) or less for 40 days or more.

2.2°C (35.9°F) or less for 45 days or more.

Period of exposure to methyl bromide and fruit temperature.

(d) Additional information: Container seals number as assigned by company.

(e) Chemical Used: 
Methyl Bromide.

(f) Concentration of chemical: 

Dosage of methyl bromide used.

12.11.1 The phytosanitary certificate must include:

(a) Distinguishing marks: The label brands and TF number(s) of the companies that compose the shipment.

(b) Place of origin: Country of origin of the apples.

(c) Point of entry:  The point of entry to Mexico.  Not transferable.

(d) Additional declaration:  

“The fruit in this shipment is free of Cydia molesta, Ceratitis capitata, Ceratitis rosa, Cryptophlebia leucotreta and Fruit flies and fulfils all Mexican phytosanitary requirements stipulated for export purposes.”

(e) Number of boxes:  Written using numbers and spelled out.

12.12 A quarantine inspection report must be completed for each shipment certification.  This format must contain the following information.

QUARANTINE INSPECTION REPORT
(a) Name of treatment facility

(b) TF number

(c) Date of shipment certification

(d) Date of notification to SAGAR/DGSV

(e) Fruit origin

(f) Cold room number where fruit was treated

(g) Total number of pallets sampled

(h) Number of cartons sampled

(i) Number of apples sampled per carton

(j) Number of apples cut per carton

RESULTS OF INSPECTION

(k) Presence of insect damage

(l) Rejection of lot(s) due to: leaves, soil, plant debris and/or unregistered lots

(m) Presence of quarantine pest (Y/N)

(n) Presence of non-quarantine pests (Y/N)

(o) Shipment qualification for certification (Y/N)

(p) Phytosanitary certificate number

(q) Inspector name and license number

12.13 Copies of inspection documents will be kept available in a separate folder for the Co-ordination in each treatment facility.

12.14 The Co-ordination will verify the inspection process described above.

       13.      Shipping procedures


13.1 Shipments destined for export to Mexico must contain only apples meeting the work plan requirements.  Shipment of apples with any other commodities, except pears certified according to their respective work plan, will not be accepted for entry to Mexico.

13.2 Exporters shall carry out a complete shipping verification to ensure that:

(a) Shipments are in clean (no leaves, plant debris or soil), refrigerated conveyances

(b) All cartons fulfil the guidelines established in section 10, point 10.2.1. 

(c) All cartons will be stamped with the corresponding treatment facility (TF) number, once the shipment certification is completed and approved.  Stamping the TF number on the boxes at the point of entry is prohibited.

13.3 Containers will be sealed by the treatment facility at the point of origin with a numbered seal and remain sealed until SAGAR/DIGIF breaks the seal at the point of entry. Seal number will be written in phytosanitary certificate by DPHQ authorised inspector.

VI
Admission Criteria
1. General Criteria

1.1     Only shipments meeting all of the requirements of this work plan will be presented              

 

      to SAGAR/DIGIF at the point of entry.


1.2     Shipments will be allowed to enter Mexico only by Veracruz, Ver., Altamira, Tamps.,         

           Manzanillo, Col, and the Mexico City International Airport.

1.3     The point of entry specified on the Federal Phytosanitary Certificate is not

           transferable.



2. Required Documents
2.1     The only documents required by SAGAR/DIGIF at the point of entry are:  

(a) The guidelines in the sheet of Phytosanitary requirements dispatched by DGSV and in the Work Plan

(b) NDA DPHQ Federal Phytosanitary Certificate

3. Conveyance Inspection

3.1     Only shipments meeting the documentation and shipping requirements of this work                 

           plan will be presented to SAGAR/DIGIF for inspection.

3.2     SAGAR/DIGIF will inspect:

(a) Inspected for live quarantine pests

(b) Inspected for live non-quarantine pests

(c) Inspected for presence of leaves, plant debris and soil

4. Shipment Inspection

4.1     SAGAR/DIGIF will verify that the packing requirements are met.

4.2     SAGAR/DIGIF will inspect up to 2 percent of the cartons in the shipment for live    

           quarantine and non-quarantine pests in packed fruit and in conveyances.

4.3     For those shipments that present the origin pre-clearance certificate issued by  

           SAGAR/DGSV personnel will be requested only the required documentation for the 

           entry of the fruit to Mexico.

5. Admission
5.1      Only shipments in compliance with documentation, packing and conveyance    

            requirements will be allowed for entry to Mexico, and only when there is no    

            detection of:

(a) Live quarantine pests

(b) Live non-quarantine pests in over 5% infestation (5 infested fruits in 100)

(c) More than two leaves average per carton or plant debris or soil in packed cartons or in the containers.
 

5.2      No quarantine action will be taken in the case of any dead pests.

5.3      SAGAR/DIGIF at the point of entry will notify SAGAR/DGSV in a timely manner of 

      any pests (dead or alive) detected in shipments and anomalies in documentation  

      and packing and conveyance deficiencies as well as what action was taken

      (admission, holding or rejection).

VII
Holding and Rejection Procedures
1. Holding of Shipments
1.1 In cases where live pests are detected, the shipment will be held until its quarantine status is determined. The exporter may elect to wait for results or return the shipment to South Africa. SAGAR/DGSV will give the opportunity NDA/DPHQ to review specimens if there are available.

2. Rejection of shipments
2.1 Shipments, which do not meet the work plan requirements for documentation, packing or conveyance, will be rejected.

2.2 Shipments detected with live quarantine pests, live non-quarantine pests over 5% or exceeding leaf tolerance and with plant debris and soil, will be rejected for entry to Mexico.

2.3 Conveyances found to contain leaves, plant debris or soil will be rejected.

2.4 Any shipments rejected in the point of entrance can not be reconditioned nor resubmitted for importation into Mexico.

2.5 In the case of documentation deficiencies, documents will be re-issued only after consultation to SAGAR/DGSV.

2.6 A follow-up investigation of rejected shipments by NDA/DPHQ should be carried out in order to determine participant responsibilities and identify weak points in the Program. NDA/DPHQ will inform SAGAR/DGSV of its findings and applied corrective measures.

VIII
Suspension, Re-initiation and Re-installation procedures
1. Suspension

1.1 SAGAR/DGSV in mutual agreement with NDA/DPHQ may temporarily suspend the Program or treatment facilities when it is considered the existence of a quarantine risk to Mexico. Such determination will be based in the potential of spread of quarantine pest.

1.2 After joint consultation among SAGAR/DGSV and NDA/DPHQ at central offices, the Co-ordination may suspend the Program or treatment facilities.  Causes for suspension may be: 

    1.2.1   Reached agreements by participants in this work plan are not met at the  

               satisfaction of SAGAR/DGSV.

1.2.2 There is neither security nor guarantees for the co-operation needed from the Industry or NDA/DPHQ.

1.2.3 The existence of critical failure in general procedures applied to one or all participants in the Program and this failure represent a quarantine risk to Mexico.

1.2.4 In all cases, SAGAR/DGSV will require NDA/DPHQ to make a comprehensive investigation, jointly or independently.

    1.3     SAGAR/DGSV will inform to SAGAR/DIGIF on any suspension.

    1.4     All the corrective actions taken due in violations to the work plan by treatment  

              facilities and not representing an immediate quarantine risk to Mexico, will be  

              analysed jointly by the Co-ordination and DPHQ.

    1.5    In cases of discrepancies between Co-ordination and local DPHQ, the issue will be                  

             send to Central Offices from both agencies for resolution treatment facility involved 

             will suspend its activities until a joint decision is taken.

2. Program Re-initiation

2.1 The re-initiation of activities for one participant or the whole Program will occur only when there is the assurance that all agreements are fulfilled to the satisfaction of SAGAR/DGSV.

3. Participant Re-installation

3.1 The re-installation of a treatment facility will take place only when the following have been satisfied:

3.1.1     A complete investigation is carried out by NDA/DPHQ and findings and      

             recommendations are presented to SAGAR/DGSV. 

3.1.2 SAGAR/DGSV is satisfied with the results and recommendations of the investigation.

3.1.3 The participant responsibility has been determined and a corrective action has been taken to the satisfaction of SAGAR/DGSV.

3.1.4 SAGAR/DGSV determines that a quarantine risk no longer exists and notifies it to Program participants.

IX
Late Entry Participants

1.1 The Co-ordination require 30 days to evaluate a new application for entry of treatment facility, a cold room or a lot number into the Program.  Approval will be subject to procedures as described in this work plan.

1.2 A Program late entry treatment facility can initiate their treatments only after being                         approved by the Co-ordination.

X
Co-operative actions


1
Point of origin

1.1
In cases where SAGAR/DGSV detects problems at the point of origin with the operational activities of the work plan, SAGAR/DGSV will seek the co-operation of NDA/DPHQ.  The NDA/DPHQ will provide the necessary support in their respective capacities.

2
Point of Entry

2.1 Co-operative action and communication will take place among SAGAR/DGSV and NDA/DPHQ where pest identification and shipment clarification requirements are needed to expedite action on shipments.

2.2
Participants will provide information needed to carry out a full investigation of these incidents in co-operation with SAGAR/DGSV, SAGAR/DIGIF and NDA/DPHQ at the border and at the point of origin.

3 Supervision and Control

3.1 Personnel from the NDA/DPHQ and SAGAR/DGSV headquarters will visit participant to evaluate Program activities and provide direction establishing corrective actions whenever they are needed.

XI
Financial Plan

1. Personnel designated by SAGAR/DGSV will verify in the country of origin the observance of this procedure.  Exporters will cover all the expenses resulting from this supervision through a Financial Plan entered into between their representatives and SAGAR/DGSV.

XII
General Agreement

1. This work plan will be in effect from its signing date and will remain in force indefinitely.

2. This work plan was jointly developed by NDA/DPHQ and SAGAR/DGSV to be used as a guide for the certification and exportation of apples from the Republic of South Africa to Mexico.  No deviations from the work plan are allowed unless they are protected by specific conditions regarding importation conditions established by SAGAR/DGSV.  All modifications must be order mutual agreement and done in writing.

3. In case of discrepancy, the Spanish version will prevail over the English version.
