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Expedient: 200830004441 L N° 758657
ORGANIZACION DE PROTECCION FITOSANITARIA DEL A - ORGANIZACION DE PROTECCION FITOSANITARIA
PLANT PROTECTION ORGANIZATION OF TO  : PLANT PROTECTION ORGANIZATION
- PERU DE(OF) : United States of America (USA)

DESCRIPCION DEL ENVIO - DESCRIPTION OF CONSIGNMENT
Nombre y direccién del exponador Name and address of exporter

SAN MIGUEL FRUITS PERU S.A. - CAL. CHINCHON NRO. 1018 INT. 501 LIMA LIMA SAN ISIDRO - PERU

Nombre y direccién declarados del destinatario - Declared name and address of consignee

Jac. Vandenberg, Inc. - 100 Corporate Blvd Yonkers, NY 10701 USA

Cantidad declarada y nombre del Producto - Declared quantity and name of product Nombre botéanico de las plantas - Botanical name of plants
21:840.000 KG - MANDARIN, fresh fruit Citrus reticulata
Nomero y descripcion de bultos - Number and description of packages Marcas distintivas - Distinguising marks
1456 BOXES SAN MIGUEL
Lugar de Origen - Place of Origin Medios de transporte declarados Punto de entrada declarado - Declared point of entry
? Declared means of conveyanse £ :
ICA-PERU MARITIME PHILADELPHIA
Potlapvmmenemiﬁcaquelas,. p getal youosanicubsroolamm This is to certify that plants, pwwpmmmam«muuxmmmwwwmom
desctitos aqui se han inspeccionado y/o ido a de rdo con los p d and/or lested ding to appropiate olficial p and are dered to be free
dos y se idera que estan libres de Ias plagas cuarentenarias especificadas Irom the quarantine pest spodliod by the mpomng contracting party and to conform with the
pulapamw\mmwmponwmuqumlenbsmﬂﬂmtumnmvwmdohmm current phy y req of the importing g party, including those for reg lated
PO! {uidos los relativos a las plagas no gl non quarantine pests. -

TRATAMIENTO DE DESINFESTACION Y/O DESINFECCION - DISINFESTATION AND/OR DISINFECTION TREATMENT

Fecha - Date  07/05/2020 Tratamiento - Treatment COLD TREATMENT--——-----r=om

Producto quimico (ingrediente activo) - Chemical product (active ingredient) Concentracion - Concentration

= it

Duracién y temperatura - Duration and temperature Informacién adicional - Aditional information

15 DAYS / 17 DAYS to 143- *C.1'1.67 C—r—- OR LOWER TEMPERATURE- IN TRANSIT / -eeremmmmmmmmmmomsaesse

El titular es resp ble de larla integridad del Ques prvhb-dnueoﬂmdahzacdnanemaonudunomon Ialsmcaciono quk que se ef o0 5u il
> EI SENASA 56 reserva el derecho de Iniciar las ) civiles o penales que asp

DECLARACION ADICIONAL - ADDITIONAL DECLARATION

The fruit has been inspected and found free of Ecdytolopha aurantiana
Number of Seal SENASA : 200083
Number of container : SMLU-547090-9

Fecha de inspection  7/05/2020 AGRICY 7
Dateof inspection: ‘Q.&g\i‘_‘“ (2%

Nombre del funcionario autorizado BELLIDO SALAZAR TANIA DENISSE
Name of authorized officer: LN PR S Ao B =

Lugary fecha de expedlmén ICA, SUNDAY JULY 5, 2020
Place and date of issue: 31 W

Firma y Sello (Signature and Stamp) _

EI SENASA, sus tunci L declinan toda respo! fi jera resultante de este Certificado.
No financial liability mmmspedlo this certificate shall attach to SENASA orlomyolwsoﬂiocnormsomams
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United States Department of Agriculture ‘ Animal and Plant Health Inspection Service

Instructions to the Master of M/V AS FABRIZIA (or one available upon departure):

The fruit loaded on board this vessel in the refrigerated compartment and/or containers and
identified by the enclosed documents is to receive cold treatment while en route to the United States
in accordance with the requirements of Foreign Plant Quarantine Notice 319.56-2-d of the United
States Department of Agriculture.

The temperature recording instrument must be in operation during the entire treatment period so
as to provide a continuous record of the fruit pulp and air temperatures. Printouts of each sensor (air
and pulp) are required at least once every hour during the treatment. All equipment must be in
working order when leaving the Port of Departure or the treatment will fail. VESSELS: both pulp
and air sensor readings MUST remain within the prescribed treatment schedule in order to achieve a
successful cold treatment. The recording shall not be terminated until so directed by the USDA
clearance official at the first port of arrival in the United States.

The vessel’s officer, responsible for the in-transit cold treatment, should continuously review the
temperature record and sign the chart or log sheet at least once each 24 hour period, noting the date
and time.

One set of accompanying document should be turned over to the USDA clearance official, and
one is for your records.

The treatment consists holding the fruit at or below the selected cold treatment temperature of the
stipulated number of days. The treatment schedule to be used for this shipment as required under
CFR 319.56.2d and CFR 305.15 is T107-a-1. Details of this treatment schedule can be found at:
https://manual rg/TIndex/trea h.cf]

Failure to adhere to the treatment schedule may result in failure of the treatment and
rejection of all cargo under treatment by USDA officials.

1mmary o eatmern emperature Dura atmen )7-a-
;P;REIT TEMPERATURE (F°) FRUIT ;I‘EMPIEEATURE (g"_)ﬁ'}ﬁ\lumber of Days
L . 34 ST 15
| 35 4 167 17
DAl
Signature Date  July 5, 2020

Danissa Anai Castillo Navarro
Title

Ingeniera Agronoma



Skip to Page Content
In-Transit Cold Treatment Calibration Report
Electronic 556 Report #: 183720
Report Created on: Jul 5, 2020
Report Created by: Danissa Anai Castillo Navarro
Prepared By: Castillo Navarro, Danissa Anai
Date Submitted:
Vessel Name: AS FABRIZIA
Country of Origin: Peru
Port of Lading: Callao
Destination Port: Philadelphia, PA

Container ID: SMLU547090-9

Date Loaded: 07/05/2020

Recorder Start Time; Date Time Started
Commodity: Mandarin

Number of Cases: 1456

Treatment: T107-a-1

Seal Number: SENASA 200083

Pulp Temperature at Loading

Max: 0.6°C
Min: 0.4°C
____Sensor Calibration Data om .
Name Test l_l_'_I'ngA Test 3 Correction = Time Completed
USDAL 0 0 0 0 07/05/2020
USDA2 0 10 0 0 07/05/2020
USDA3 10 |0 0 0 07/05/2020 |

Sensor Location:
USDA 1: On the first Pallet number 920 on the top side down filter air

USDA 2: On the eleventh Pallet number 927 USDA 3: On the sixteenth
Pallet number 917




