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E - DESCRIPCION DEL ENVIO - DESCRIPTION OF CONSIGNMENT
| Nomire y dreccion del exportador - Name and address of exporter

: SAN MIGUEL FRUITS PERU SAA_ - AV, JAVIER PRADQ ESTE NRO. 550 INT. REF. (AV. JAVIER PRADO ESTE NRO.560 INT. 1801A) LIMA LIMA
| SAN ISIDRO - PERU

| Nomore y direccion dediarados dal destnatanc - Deciared name and acoress of consignee \

1
\

N

| WILLIAM H. KOPKE JRINC. - 1000 NORTHERN BLVD SUITE 200 GREAT NECK. NY 11021 USA

;Camaaaedsadaymddﬁm-%wwwuymnmmm Nombra botdnico de las plantas - Bofandeal name of plants
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{ 13,140,000 KG - GRAPE | fresh fnust Vids vinlfera 3

| Nomeno y descripcion de bultos - Aumber and desonpiion of packages Marcas distintivas - Distinguising marks
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| Lugar de Origen - Placs of Ongn i\te&osdersmdedam Punto de entrada dectarado - Declared point of entry

| | Declared means of conveyanse
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{ LA LIBERTAD-PERU |MARITME PHILADELPHIA
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TRATAMIENTO DE DESINFESTACION Y/O DESINFECCION - DISINFESTATION ANDVOR DISINFECTION TREATMENT g
Fecha-Dafe 11202020 i Tratsmiento - Trestment  COLD TREATMENT:

fﬁm:m_hgrmm\-cmmd‘mwl Concentracion - Concentrabon

{ Duraciton y temperatura - Duration and temperalurs informacion adwconal - Acitonal information

| 15 DAYS / 17 DAYS b 1.11- °C / 1.67- °C

OR LOWER TEMPERATURE- IN TRANSIT { . e 21
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S USDA

United States Department of Agriculture ‘ Animal and Plant Health Inspection Servic

Instructions to the Master of M/V MSC ARUSHI R. (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://manuals.cphst.org/TIndex/treatmentSearch.cfm

Failure to adhere to the treatment schedule may result in failure of the treatment and
rejection of all cargo under treatment by USDA officials.
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In-Transit Cold Treatment Calibration Report
Electronic 556 Report #: 198175

Report Created on: Nov 20, 2020
Report Created by: Max Cortez

Prepared By: Cortez, Max

Date Submitted:

Vessel Name: MSC ARUSHI R.

Country of Origin: Peru

Port of Lading: Paita

Destination Port: Philadelphia, PA

Container ID: SEGU962612-3
Date Loaded: 11/20/2020 11:14
Recorder Serial Number: MicroLink 3 04562731
Commodity: Grape
Number of Cases: 1800
Treatment: T107-a-1
Seal Number: SENASA 132470
Pulp Temperature at Loading
Max: 0.1°C
Min: 0°C
Sensor Calibration Data

Name |Test 1|Test 2 |Test3 | Correction | Time Completed
USDAT [0 0 0 0 11/20/2020 10:41
USDA2 [0 0 0 0 11/20/2020 10:41
USDA3 [0 0 0 0 11/20/2020 10:41

Sensor Location:

USDA 1: On the first Pallet number 0060 on top side down filter air.
USDA 2: On the eleventh Pallet number 0050. USDA 3: On the sixteenth
pallet number 0061 .

Loading Remarks:

A computer/software device was used for calibration. Boxes of 7.3 Kg.




