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Cantdad declarada y nombre del Producto -“l—.\‘h.‘,‘a;r;h; Qu.mm!\' mrA(f name of product d Nurnhm_l_:-(.;;‘;r‘u!; de las plantas - Botanical name of plants |

22880000 KG - MANDARIN. fresh fruit

Cilrus reticulata

Numero y descripcién de bultos - Number and de\wmrw- of ;mm

lqer.: Marcas distintivas - Distinguising marks , 1
2288 BOXES SAMI
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Clared means of cocnveyanse %
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Por la presente se certifica que las plantas, produdios vegetales y olros
descriios aqui se han inspeccionado y/o sometido a ensayo de
oficisles adecuados y se considers que estan fibres de las plages o
$or [a parte contratante impornadors y que cumplen los requisios fitosantarios
Coriratanie imponadora, incluidos los relativos a las plagas no cuaren

antipe pest specified by the importing contracting party and fo conform with the
phytosanitary requeriments of the importing contracting party incyding those for reguiated
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TRATAMIENTO DE DESINFESTACION Y/O DI.-_SINFF(‘\_JO\ DISINFESTATION AND/OR DISINFECTION TREATMENT

Fecha - Date 08/02/2021 Tralamiento - Treatment COLD TREATMENT.

Producto quimico (ingrediente activo) - Chemical product (aclive ingredient) Concentracién - Concentration L7
-/

Duracién y temperatura - Duration and lemperature Informacion adicional - Aditional information .
15 DAYS / 17 DAYS 1o 1/11- °C / 167 “C— OR LOWER TEMPERATURE- IN TRANSIT

Ei suder es responsable de cauleiaria imegndad del documento. Quedando prohibida su comercializacion, alteracion adulteracion, falsificacion o

cuaiquer enmendadura que se efectue en su contenido.
El SENASA se reserva el derecho de inicar (as acciones civiles 0 penales que comesponda.

DECLARACION ADICIONAL - ADDITIONAL DECLARATION
{TMMMMWNMMMO(EwytdOphannua..
. {Number of Seal SENASA @ 231948-

i Nismber of container - 621 U-930122-4
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United States Department of Agriculture _ Animal and Plant Health Inspection Service

Instructions to the Master of M/V JULIANA (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
i 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.

f Treatment Temperatures and Duration for T nt T107-a-

FRUIT TEMPERATURE (F°) FRUIT TEMPERATURE (C°) Number of Days |
34 | 1kl i 15 ‘
35 | 167 { 17

Signature
Maria Elena Qdijaﬁo Espinoza

Date August 2, 2021

Title

Biologa
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Electronic 556 Report #: 231082
Report Created on: Aug 2, ?021 .
Report Created by: Maria Elena Quijano Espinoza

Prepared By: Quijano Espinoza, Maria Elena ‘ A
Date Submitted: 5
Vessel Name: JULIANA 1
Country of Origin: Peru '
Port of Lading: Paita

Destination Port: Miami, FL

= —

Container ID: SZLU930122-4
Date Loaded: 08/02/2021 15:35
Recorder Serial Number: MicroLink 3 04424434
Commodity: Mandarin
Number of Cases: 2288
Treatment: T107-a-1
Seal Number: SENASA 231948
Pulp Temperature at Loading
Max: 0.7°C
Min: 0.1°C
Sensor Calibration Data

Name |Test 1 Test2 Test3 | Correction | Time Completed
USDAI |0 0 0 0 08/02/2021 14:54
USDA2 0 0 0 0 08/02/2021 14:54
USDA3 0 0 0 0 08/02/2021 14:54

Sensor Location:

USDAI: On the first pallet, right side, case on the top USDA2: Sixth
Pallet, right side, case on center USDA3: Eighth pallet, left side, case on
center

Loading Remarks:
A COMPUTER/SOFTWARE DEVICE WAS USED FOR

CALIBRATION. BOXES 10 Kg
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