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CAPTAIN LETTER
Animal and Plant Quarantine Agency

Instructions to the Master of M/V MSC KANOKO
The fruit loaded on board this vessel in the refrigerated compartments
HLBU954955-2 or containers

(list container number on attachment) and identified by the enclosed documents is to receive cold treatment
while enroute to REPUBLIC OF KOREA

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 the prescribed
treatment schedule in order to achieve a successful cold treatment. The recording shall not be

terminated until so directed by the APQA clearance official at first port of arrival in REPUBLIC OF KOREA

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.

To be filled in and initialed by issuing official.

FRUITS TEMPERATURE FRUITS TEMPERATURE N° OF DAYS
Temp. Fahrenheit Temp. Celsius
< 34°F . s1.1°C 15 DAYS
g 35°F 17 DAYS
Signature: w 01/23/2021
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Title: BLGA. MARIA CECILIA GUERRA ALMEYDA
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et Anexo 05 g
CERTIFICATE OF LOADING AND CALIBRATION FOR COLD TREATMENT
IN SELF REFRIGERATED CONTAINER
COUNTRY OF ORIGIN PERU
LOCATION OF LOADING ICA
NAME OF CARRIER MSC KANOKO
CONTAINER NUMBER HLBU954955-2
COMMODITY GRAPES N° OF CASES 2280
TYPE OF AIR DELIVERY BOTTOM
TYPE OF LOADING PATTERN SOLID BLOCK
RECORDING INSTRUMENT TYPE MICROLINK 3
SERIAL NUMBER 1820W001476
PRINT INTERVAL 1 HOUR
SENSOR CALIBRATION (AT 32°F, (0°C))
SEI:ﬁOR 1 | TEZST I - CO:I?E.IC-;I':)N LOCATION
1 SUMINISTRO
2 RETORNO
3 0.00 0.00 0.00 0.00 PALLET NUMBER ONE 823
4 0.00 0.00 0.00 0.00 PALLET NUMBER ELEVEN 830
5 0.00 0.00 0.00 0.00 PALLET NUMBER NINETEEN 837

RECORDER START TIME 13:56

START LOADING 13:54

PULP TEMPERATURE AT LOADING: MIN -0.2 °C

CONTAINER SEAL NUMBER

DATE : 01/23/2021

CERTIFYING OFFICIAL

TITLE :

BLG. MARIA CECILIA GUERRA ALMEYDA

END LOADING 14:20

MAX.0.1°C

SENASA N° 128581

fias w“ & ‘ SIGNATURE




