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MIMSTERIO DE AGRICULTURA Y RIEGO
Expedient: 200830005829

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 direccion del exportador - 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

Nathel International Inc. - 3000 Atrium Way, Suite 102 Mt. Laurel, NJ 08054

Cantidad declarada y nombre del Producto - Declared quantity and name of product Nombre boténico de las plantas - Botanical name of plants

8,445.000 KG - MANDARIN, fresh fruit
13,395.000 KG - MANDARIN, fresh fruit

Citrus reticulata
Citrus reticulata

Namero y descripcién de bultos - Number and description of packages

Marcas distintivas - Distinguising marks

SAN MIGUEL
10 SaNES 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 LOS ANGELES
Por la presante se certifica qué las pl; t prod g y otros.articulos roolamenlados Trus is to cemly that plants, plant p or other 1 d articles di herein have been

desofitos aqui se han i ylo a ensayo de do con los pi

oficiales adecuadas'y :e considera que eslan libres de las plagas warenlenadas especificadas
por la parte. plen los requisitos fits de la parte
wnvmmponadon.induldoslosmhﬁvosalasplwuno tarias.

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

d and/or tested according to appropiate olﬁdal procedures and are considered to be free
Irom the quarantine pest specified by the importing contracting party and to conform with the

current phytosanitary requeriments of the-importing contracting party, including those for regulated
non quarantine pests.

Fecha - Date , 08/03/2020

Tratamiento - Treatment COLD TREATMENT------msmzmereeemes

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

=

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

15 DAYS / 17 DAYS to 1.11- C / 1.67 C---remmn OR LOWER TEMPERATURE- IN TRANSIT /

it

del d

ensu

El titular es responsable de . Quedand su comercializacién, alteracién, adulteracién, falsificacién o cualqui

El SENASA se raserva ¢l derecho de iniciar las civiles o p que %

P

DECLARACION ADICIONAL - ADDITIONAL DECLARATION

The fruit has been inspected and found free of Ecdytolopha aurantiana
Number of Seal SENASA : 141985
Number of container : TLLU-109444-3

Fecha de inspeccién
Date of inspection:

08/03/2020

Nombre del funcionario autorizado
Name of authorized officer:

CORNEJO MENDOZA FATIMA GIULIANA

Lugar y fecha de expedici6n

ICA, MONDAY, AUGUST 3, 2020
Place and date of issue:

Firma y Sello (Signature and Stamp)

El SENASA, sus funcionarios y representantes declinan toda P bilidad financiera de este Certificado.
No financial liability with respect to this certificate shall attach to SENASA or to any of its officers or representatives.

A

Este certificado ha sido adoptado por el Per( por Resolucién L N*21175, i6n Fitosanitaria de la FAO
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United States Department of Agriculture _ Animal and Plant Health Inspection Service

Instructions to the Master of M/V MSC LAUREN (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 F oreign 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:

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

Summary of Treatment Temperatures and Duration for Treatment T107-a-1

FRUIT TEMPERATURE (F°) [FRUIT TEMPERATURE (C°) [Number of Days
34 1,11 15
35 1.67 17

Signature Date August 3, 2020

Title

Biologa



Skip to Page Content
In-Transit Cold Treatment Calibration Report
Electronic 556 Report #: 186987
Report Created on: Aug 3, 2020
Report Created by: Fatima Guiliana Cornejo Mendoza
Prepared By: Cornejo Mendoza, Fatima Guiliana
Date Submitted:
Vessel Name: MSC LAUREN
Country of Origin: Peru
Port of Lading: Callao
Destination Port: Long Beach, CA

Container ID: tllu109444-3
Date Loaded: 08/03/2020
Recorder Start Time: Date Time Started
Commodity: Mandarin
Number of Cases: 1456
Treatment: T107-a-1
Seal Number: SENASA 141985
Pulp Temperature at Loading
Max: 0.1°C
Min: 0°C
Sensor Calibration Data

Name |Test 1 |Test 2|Test 3| Correction | Time Completed
USDA1 [0 0 0 0 108/03/2020
USDA2 [0 10 0 o [08/03/2020
USDA3 |0 o o {0 108/03/2020

Sensor Location:

USDA 1: On the first Pallet number 4697 on the top side down filter air
USDA 2: On the eleventh Pallet number 5959 USDA 3: On the sixteenth
Pallet number 16:45




