T

CERTIFICADOLFITOSANITAE}O -

P i

o: (L sodwvaassaay /1 T

mmbosu{ N

: qns chN u&momcc%m FITOSANITARIA DEL N ORGANIZACION DE Pnorecc;éN FITDSANI.TARIA
£ NT PROTECTION ORGANIZATION OF /1O~ PLANT PROTECTION ORGANIZATION‘J .
S f L TRERY’ 7 ___ DE(OF)United States of America; (USA) / '

Gz / DESCRIPCION DEL ENVIO - DESCRIPT?ON OF CONSIGNMENT
= ‘Nﬁ y direccién del expoﬁador Name and address of exooﬂar / 7
SAN MIGUEL FRUITS PERU S/A. - AV. JAVlEH PRADO ESTE NRO 560 INT REF. (AV JAVIER PRADO ESTE NRO‘SGO INT 1801 A) L‘

- { SANISIDRO - PEHU ¥27
it Nombm ydfrecuon declarados del destinatario - Declared name and address of cons:gnee 77

e
‘ Mdean Slm Prnduoe. LLC / DBA Gold CUp Fresh - 1500 NW 83 CT Sune# 102 Miami FLA3172 USA f i ,

Cam:da‘d deda:ada y nombre del Producto - Declared quantity, and najre of praduc: * 7 I Nombre bo!amco dalas plantas Bofamcal name ofplans
7 7 / 7 : - ; 7 5 s i i .
_;ji', ,155&0000:(6 GRAPE, fiesh it~ I vt v'mirera o fj, 1
“Numero y dgscripdﬁﬁ’de bultos - Number-and description of packages Marcas distintivas - Distinguising marks 2Nl
1901)-1;0)(53 i 0y i G o
- ol Medios de transporte declarados Purto de entrada declaradd - Decldred pointatentry ~ /I
= Detlared means of conveyanse I Es L g e
-~ MARITIME PHILADELPHIA z: 0 /
This is-to-certily that plants, plant products axmherrayuh!edarnwsdmlaiedhsrahhsveb-a}v- ;"-‘-_ ’

p!mnla se ém‘ﬁca qus'las ;iantas producms vegetales y oiros anticulos raglamentadas
ya ensayo de acuerdo con fos procedimientos inspected an dior lesled accarding fo appropiate official procedures and are considersd jo-be Iree
from the quarantine pesi specified by the importing contracting palry and lo conlnrm wilh the
e

Poria

/ Z dﬁmamlyse’mm i ynado y/o
7 afc:aieszdnmaﬂosy ge wl:idaa que estdn fibres de las-plagas cuarsnienarias aspecificadas
; W'h}‘m y importadora -y que cumplen los requisitos fitosanitarios vigenies de [a parlo - cuvent phytosanijtary Tequenmsnts of n‘w importing wntraclm paty; includi thase for regu \»
4 é uwudus Ios felativos & las plagas no cuaremenadas reglamentanas. hor’quaranting pests. 7 / :
/ THATAIIIENTO DE DESINEESTACION Y/0 DESINFECCION - DISINFESTATION AND/OR DISINFECTION TREATMENT iAo
7 pecha/gam 7 12/23,2021 e ' Tratamiento - Treatment/” COLD FREATMENT X 28
-;" Produdn qwmm bl ngfediente activo) - Chem:cal product (active ingredient) Cancentracion ~ Concentration 22 o 7 / =
A ’ / 5 71 25 =i : ;. "X
informacion adicional < Adftional information

OR LOWER TEMPERATURE: IN TRANSIT [\ oo

Q.}Bdir\do ibida sl cory lizagén, aNeracion, adh ion, lalsificach ou.lliqmnrf,' dad .quese f ;-,r<;:
EtSENASAsaresﬂNadduqchodemmhaacdoncsdwesopwnsquemnspmda NN SR 4

sentanles daclinan toda ao-ponutildnd nnmdun uwhmu da este Corlificado.
WMMMhSENAHAwmmydhqfkmwrmm DA

HSENASA miwwwhsyr-wn
\\\ mwmmmwm

A

22

Escaneado con CamScanner



SKip to Page

— e ——
United States Departiment 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
in accordance with the requirements of Foreign Plant Quarantine Notice 3 19.56-2-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 1s 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:

s:// Is.c /T1

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

Summaryv of Treatment Temperat and Duration for Treatment T107-a-
FRUIT TEMPERATURE (F°) [FRUIT TEMPERATURE (C°) [Number of Days
34 1.11 15
35 1.67 17
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In-Transit Cold Treatment Calibration Report

Electronic 556 Report #: 256781

Report Created on: Dec 23, 2021

Report Created by: Max Cortez

Prepared By: Cortez, Max

Date Submitted:
Vessel Name: JULIANA
Country of Origin: Peru
Port of Lading: Paita /
Destination Port: Philadelphia, PA !

Container ID: SZLU500264-7

Date Loaded: 12/23/2021 20:34

Recorder Serial Number: StarCool CIM6 S64335ID469W 1911
Commodity: Grape

Number of Cases: 1900

Treatment: T107-a-1

Seal Number: SENASA 232364

Pulp Temperature at Loading

Max: 0.5°C
Min: 0.3°C
Sensor Calibration Data
Name |Test 1 |Test 2 |Test 3| Correction | Time Completed

USDAI1 [0 0 10 0 12/23/2021 20:18

USDA2 {0 0 0 0 12/23/2021 20:18

USDA3 [0 0 o 0 12/23/2021 20:18
Sensor Location:

USDA 1: On the first Pallet number 1336 on top side down filter air.
USDA 2: On the eleventh Pallet number 1326. USDA 3: On the sixteenth

pallet number 1329.

Loading Remarks: |
A computer/software device was used for calibration. Boxes 0f 8.2 kg. !
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