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£ DESCRIPCION DEL ENVIO - DESCRIPTION OF CONSIGNMENT _ o / g

Nombre y direccion del exportador - Name and address of exporter

SAN MIGUEL FRUITS PERU SA. - AV. JAVIER PRADQ ESTE NRO. 560 INT. REF. (AV. JAVIER PRADO ESTE NRO.560 INT. 1801A} um LMA
SAN ISIDRO - PERU /

Nombre y direccion declarados del destinatario - Declared name and address of consignee 2

SHANGHAI HUITONG FRESH FOOD SUPPLY CHAIN CO., LTD. - ROOM 1106, NO. 45 FEILA ROAD, PILOT FREE TRADE ZONE SHANGHAI,
CHINA USCI: 91310115MA1K4FESXW

Cantidad declarada y nombre del Produicto - Declared quantity and name of product Nombre botéanico de las plantas - Botariical name of plants

22,880.000 KG - MANDARIN, fresh fruit Citrus reficulata

Numero y descripcion de bultos - Number and description of pac kagr S

]
|
I
|
E Marcas distintivas - Distinguising marks
|
|

2288 BOXES

Lugar de Origen - Place of Origin declarados Punto de entrada declarado - Declared paint of entry

LA LIBERTAD-PERU | SHANGHAI
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CARTA DE INSTRUCCIONES PARA EL CAPITAN

China Inspection and Quarantine Organization CIQ

Instructions to the Master of M/V MERIDIAN
The fruit loaded on board this vessel in the refrigerated compartments

MNBU 339139-2 or containers
(list container number on attachment) and identified by the enclosed documents is to receive cold treatment
while enroute to the People's Republic of CHINA in accordance with the requirements of General
Administration of Quality Supervision, Inspection and Quarantine of the People’s Republic of China AQSIQ.

The treatment consists of two parts:
(1) Cooling the fruit down to the selected treatment temperature.
(2) Holding the fruits at or below the selected cold treatment temperature of the stipulated number

of days

The temperature recording instrument must be in operation during the entire precooling and treatment
period so as to provide a continuous record of the fruits pulp and air temperatures.

Printouts of each sensor (air and pulp) are required at least once every hour during the precooling
and treatment. All equipment must be in working order when leaving the Port of Departure of the
treatment will fail. VESSELS: both pulp and air sensor reading *MUST* remain within prescribed
treatment schedule in order to achieve a successful cold treatment. The recording shall not be
terminated until so directed by the CIQ clearance official at first port of arrival in GHINA.

The vessel's officer, responsible for the in transit cold treatment, should continuously review the
temperature record and sing the chart or log sheet al least once each 24 hour period, nothing the
date and time.

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

records.

To be filled in and initialed by issuing official.

— FRUITS TEMPERATURE FRUITS TEMPERATURE N° OF DAYS
Temp. Fahrenheit Temp. Celsius

35.9 °F O MENOS 2.22°C O MENOS 21 DAYS
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IN SELF REFRIGERATED CONTAINER

PERU
LT MULTI SERVICES 8.A.C.
NAME OF CARRIER MERIDIAN o
CONTAINER NUMBER MNBU 339139-2 :
COMMODITY MANDARIN N° OF CASES 2288
TYPE OF AIR DELIVERY BOTTOM
TYPE OF LOADING PATTERN SOLID BLOCK
] RECORDING INSTRUMENT TYPE STAR COOL MODELO: SCCse
SERIAL NUMBER S$364501D469W1552
PRINT INTERVAL 60 MINUTES / 1 HOUR
‘ SENSOR CALIBRATION (AT 32°F, (0°C)) W
o e e I ocsr
1 0.0 0.0 0.0 0.0 PALLET NUMBER FIRST
2 0.0 00 00 0.0 PALLET NUMBER SEVENTEENTH ]
0.0 0.0 0.0 0.0 PALLET NUMBER EIGHTEENTH I
RECORDING INSTRUMENT TYPE 16:43

END LOADING
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