PRADOESTE NRO. 560 INT. REF. (AV. JAVIER PRADO

* Declared name and addross of consignec
p Fresh - 1500 NW B CT Suite # 102 Miami, FL 33172 USA
7 % /

del Producto - Declared quantity and name of product  Nombre botanico de las plan

Viitis vinifera

Marcas distintivas - Distinguising merks

2 X

SAN MIGUEL

Medios de transporte declarados Punto de entrada declarado - Declared point ¢ 7
Declared means of conveyanse i
MARITIME PH!LAD/ELPHIA -

iamentados  Tiis is to ceriiy that plents, piant producis-or otier regulated sricles descrbed heret have

cedimisntos  inspected and/or tesled according to appropists official procedires snd are considersd 1o

adas | from the quarantine pest specified by the importing contracting pariy angl

formn

y quie cumplen los reguisitos flosanitarios vigeites de 1a pare t piytosaniiary requeiments of the Importing contracting pany, indiuding thoss for regiiatad

ol 61009 108 relativos a kas plagas no cuarentenadas reglamentarias nen quarsntine pests.

TRATAMIENTO DE DESINFESTACION Y/O DESINFECCION - DISINFESTATION AND/OR DISINFECTION mEAmE&f / 4' :

Tratamiento - Treatment COLD TREATMENT - ssidasiii

tepé!?vo) - Chemical product {active ingredient) Concentracion - Concentration

Duration and temperature Informacién adicional ~ Aditional information

441 °C 1 167 "Coee OR LOWER TEMPERATURE- IN TRANSIT | i

caulelans intsgridad dsl documento, Quedando prohibida su comercializacion, afteracion, adulleracion, falsificacion o cualiuier enmendadura que 56 Sleatis
7 FISFNASA ss rasarva el dececha de iniciar ias acciones civils o penalas que cormesponda; 75 7

7

é*)Jrvﬂ’,a 7

" DECLARACION ADICIONAL - ADDITIONAL DECLARATION
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tine Notice 3

instrument must be in operation during the entire treatment |
record of the fruit pulp and air temperatures. Printouts of each sens

st once every hour during the treatment. All equipment must bein
caving the Port of Departure or the treatment will fail. VESSELS: bothpulp
adings MUST remain within the prescribed treatment schedule in order to achievea
satment. The recording shall not be terminated until so directed by the USDA :

t the first port of arrival in the United States.
’s officer, responsible for the in-transit cold treatment, should continuously review the
ord and sign the chart or log sheet at least once each 24 hour period, noting the date

f accompanying document should be turned over to the USDA clearance official, and
ur records. :
itment consists holding the fruit at or below the sclected cold treatment temperature of the
mber of days. The treatment schedule to be used for this shipment as required under
2d and CFR 305.15 is T107-a-1. Details of this treatment schedule can be found at:
als.cphst.org/TIndex/treatmentSearch.cfm

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

Narv ¢ catimern emperatures and Du 1!',‘ ! i reatmern )7 -a-

1T TEMPERATURE (F°) [FRUIT TEMPERATURE (C°) Number of Days
34 el o LU i
1.67

Escaneado con CamScanner




er [D: SMLU547043-1
aded: 12/15/2020 15:10

er Serial Number: StarCool CIM6 S901861D469W 1737
Commodity: Grape
‘Number of Cases: 1800
tment: T107-a-1 :
Number: SENASA 135655
Temperature at Loading

~ Sensor Calibration Data

1e eleventh Pallet number 011. USDA 3: On the sixteenth pallet
nber 016 .
g Remarks:

Escaneado con CamScanner



