Work Plan on Export of Citrus unshiu from Peru to Japan
(MAFF accepted; October 171, 2018)

1. Object
The object of Work Plan on Export of Citrus unshiu from Peru to Japan
(hereinafter referred to as “this work plan”) is to establish requirements for exporting
fresh fruits of Citrus unshiu from Peru to Japan.

2. Definition
@ Plants and Areas
The plants provided herein are fresh fruits of Citrus unshiu produced in Peru.
(hereinafter referred to as “fresh fruits”).
2 Means of Transportation
Fresh fruits shall be imported as ship cargo.
@ Quarantine Pests
A) Mediterranean fruit fly (Ceratitis capitata)

B) South American fruit fly (Anastrepha fraterculus)
* A) and B) are hereinafter referred to as “fruit fly” or “fruit flies”.

3. Parties Involved
@ National Agrarian Health Service official authority in Peru's agricultural health
(hereinafter referred to as “SENASA”).
@ Ministry of Agriculture, Forestry and Fisheries of Japan (hereinafter referred to
as “MAFF”).
@ Citrus Growers Association of Peru (PROCITRUS), facility operators/staff,
exporter, etc. (hereinafter referred to as “Industry”).

4. Obligations and Roles of Parties Involved
@ SENASA
A) To coordinate, perform and supervise all works specified in this work plan
throughout the export process.
B) To keep trained personnel for inspection processes, cold treatment and
certification of fresh fruits.
C) To check the calibration of the temperature sensors.

D) To run the cold treatment.

E) Toissue a phytosanitary certificate for each export consignment of fresh

fruits to Japan.
@ MAFF

A) To verify that disinfestation, inspection of packing area, and export
inspection have been carried out properly by SENASA.

B) To notify SENASA of any non-compliance issues of consignment certified
by SENASA immediately and to communicate the measure taken for each
case with SENASA.

C) To make audit visit in Peru at the beginning of each export season and
when deemed appropriate.



D) To carry out the inspection of consignment at port of entry.
@ INDUSTRY
A) To comply with matters stipulated in this work plan and articles
established by SENASA.
B) To provide required support to SENASA.
C) To finance costs involving the audit visit of the official staff of MAFF
stipulated in this work plan.

Procedure in citrus production places

(DAII production places which destine its fresh fruits for Japan shall be certified by
SENASA and shall have an identification code.

(2)The certified production places shall be posted on the official website of
SENASA: www.senasa.gob.pe

Transfer of fresh fruits from production places to packinghouse

(DFresh fruits shall be moved from certified production places to certified packing
houses. Fresh fruits shall be transported by protected vehicles with mesh or
tarpaulin

@Fresh fruits shall be supported by fruit movement document to ensure its
traceability.

Disinfestation

7.1. Temperature and duration of treatment

Fresh fruits shall be disinfested at 2.1°C or below for at least 18 consecutive days or,
3.0°C or below for at least 23 consecutive days(hereinafter referred to as “designated
temperature” and “designated days™) after fruit pulp temperature has reached the
designated temperature to disinfest fruit flies.

7.2. Facilities for disinfestation

Facilities where disinfestation of 7.1 is carried out (hereinafter referred to as
“disinfestation facilities”) shall be inspected by SENASA. SENASA shall verify that
they satisfy all the requirements shown below and designate them as certified
disinfestation facilities.

A) Disinfestation facilities shall have no risk of intrusion of fruit flies from the
commencement to the completion of the disinfestation.

B) Disinfestation facilities shall be capable of maintaining the fruit pulp
temperature at the designated temperature or below for designated days.

C) Disinfestation facilities shall be equipped with an automatic temperature
recording device which can record the temperature in units of 0.1°C every 4
hours and maintain accuracy within the range of + 0.1°C for at least a month
after calibration.

D) The automatic temperature recording device shall have a required number of
temperature sensors which can be monitored from outside for measuring the
fruit pulp temperatures.

7.3. List of disinfestation facilities

SENASA shall submit a list of disinfestation facilities to MAFF every year before the
commencement of initial disinfestation of the year. The list shall include the following
information:

A) For aship having a disinfestation facility during transport (hereinafter


http://www.senasa.gob.pe/

B)

referred to as “cold treatment ship”):

Name of the ship, designated number, designated date, name of shipping line,
drawing of structure of the hold housing the consignment.

For a cold treatment container having a disinfestation facility (hereinafter
referred to as “cold treatment container”):

Code or mark and number, designated date, name of the owner, and the
volume of the container.

7.4. Commencement of disinfestation
SENASA shall verify the followings at the time of the commencement of
disinfestation.

A)
B)

C)

D)

E)

F)
G)

The accuracy of readings of temperature sensors shall be verified by

calibration with ice water just before the cold treatment.

Locate the temperature sensors in a beaker containing a homogeneous

mixture of crushed ice and water.

Perform three (3) consecutive readings of temperature sensors after

readings are stabilized. Each reading shall be entered in the format of sensor

calibration according to Annex 01.

The temperature sensors which register temperatures outside the range from -

0.3°C to +0.3°C will be replaced. Similarly, the temperature sensors which

have a difference of more than 0.1°C in consecutive readings will be

replaced.

The readings of the temperature sensors are calibrated to 0°C. The SENASA

inspector proceeds to issue a cold treatment document which certificates the

calibration of temperature sensors according to Annex 01.

The temperature sensors shall be inserted into the center of a fresh fruit.

The fruit pulp temperatures of the following fresh fruits shall be the

designated temperature or below:

a) For a cold treatment ship
Fresh fruits at 4 or more locations per each hold (fruits located at 4 or
more places including a place where SENASA think the disinfestation
temperature will become highest and a place where SENASA thinks the
disinfestation temperature of entire fresh fruits can be verified properly).
For a hold consisting of a plurality of compartments, fruit pulp
temperature at 3 or more places for each compartment (fruits located at 3
or more places including a place where SENASA think the disinfestation
temperature will become highest and a place where SENASA think the
disinfestation temperature of entire fresh fruits can be verified properly).

b) For a cold treatment container
Fresh fruits at 3 or more locations including the center of the load in the
container (fruits located at 3 or more places according to 7.5).

7.5. Loading of fruits and location of temperature sensors in cold treatment
containers
Packed fresh fruits shall be loaded into the containers under official
supervision of SENASA.
Load pallets shall be ordered after the calibration of temperature sensors, and
temperature sensors shall be located in the center of a fruit in the following box:
A) Sensor 01 (fruit pulp): top layer of box of fresh fruit in the middle row and the

front of the container.

B) Sensor 02 (fruit pulp): approximately 1.5 meters (40 feet container) or 1 meter



(20 feet container) of the door, in the center of the load, central box between
the top and bottom of the load.
C) Sensor 03 (fruit pulp): approximately 1.5 meters (40 feet container) or 1 meter
(20 feet container) from door, left wall, between the top and bottom of the load.
It shall be verified that the all readings of the temperature sensors have reached the
designated temperature or below after placing the temperature sensors, closing the
container and waiting for 30 minutes. The pallets shall be at the same height to ensure
proper airflow.

7.6. Sealing on disinfestation facilities
SENASA shall provide the sealing on following parts of disinfestation facilities
from the commencement of disinfestation to the completion.
A) For a cold treatment ship: Door opening of the hold of the ship
B) For a cold treatment container: Door opening of the container
The cold treatment container with fresh fruits under disinfestation in transit shall
be sealed with an official seal from SENASA. This seal is placed after verifying
that readings of the temperature sensors are designated temperature or below.
After the disinfestation in transit, temperatures can be raised to commercial
temperatures.

7.7. Termination of disinfestation certified by SENASA
SENASA will verify the finishing of the cold treatment previous to the issuance
of the phytosanitary certificate, and will send the temperatures data of the cold
treatment (Annex 02) through of Peruvian Embassy to MAFF. The temperatures
of the cold treatment will be obtained by SENASA through of an agreement
signed by SENASA and shipping company.

8. Packing and Packing Area

@ The disinfested fresh fruits shall be packed at an area which fulfills the
following requirements.

A) Measures for preventing intrusion of fruit flies, such as screening all the
openings of windows, etc., with nets (The diameter of each mesh shall be
1.6mm or less and the same applies hereinafter regarding the net.) must be
taken.

B) The packaging and storage areas should be under phytosanitary protection.
The windows, holes or ventilation shafts and other openings must be
protected with nets.

C) Access to the packaging area shall be through double doors and/or have air
curtains or equivalent measures to prevent the entry of fruit flies.

D) The boarding area shall be closed with nets or other systems to prevent the
entry of fruit flies.

E) No intrusion of fruit flies into the area shall be ensured by, for example,
disinfestation of fruit flies with a pesticide before the commencement of
usage of the packing area and after the commencement as necessary.

2 SENASA shall inspect the packing area to verify that the packing area fulfills
the conditions of (D before the commencement of usage of the packing area
every year in principle.

® A MAFF inspector can verify that the inspection stipulated in @) is carried out



properly in the audit visit.

9. Export inspection and Phytosanitary Certification
@ SENASA shall issue a phytosanitary certificate after verifying the followings.

A) In an export inspection, the fresh fruits equivalent to 2% of the volume of the
consignment must be inspected prior to the commencement of cold treatment to
find that no fresh fruits or no package is suspected of being contaminated with a
fruit fly. If any fruit fly is found in this inspection, the fresh fruits lot will be
rejected for export to Japan.
B) The consignment is properly disinfested by the way stipulated in 7.
C) The other requirements stipulated in this work plan is satisfied.

@ The following declarations shall be written in the phytosanitary certificate.

A) The disinfestation has precisely been carried out according to this work plan.

B) The consignment is apparently free from Ceratitis capitata and Anastrepha
fraterculus

C) Mark and number of sealing.

D) Cold treatment container number (only in case of cold treatment container.).

10. Labeling
Each package or bundle of packages of consignment verified by SENASA shall bear
labels with the following information with letters of readily visible size at a readily
visible place such as a side face of a package.

- Code and name of the packing house.

- Code of the production place.

- To state the destination: “EXPORT TO JAPAN”

- To state that the export inspection is completed : “INSPECTED”

11. Verification by MAFF inspector in audit visit
@ A MAFF inspector can verify matters which a MAFF inspector deems
necessary in addition to the matters stipulated in this work plan in audit visit.

(2 SENASA shall invite a MAFF inspector as follows:
A) SENASA shall request MAFF to dispatch a MAFF inspector by letter by
one month before the visit commencement date which SENASA hopes.
B) SENASA shall prepare a draft schedule for on-site confirmation by the
MAFF inspector and submit it to MAFF.
C) SENASA and MAFF can have a consultation to determine the schedule for
dispatch of the MAFF inspector.

12. Inspection of Consignment at Entry Point
(@ SENASA shall provide a MAFF inspector with the followings prior to
verification by the MAFF inspector.
A) Phytosanitary certificate signed by an inspector of SENASA who has
certified the termination of effectual disinfestation.



13.

B) Records of disinfestation temperature signed by the inspector of SENASA
with the official declaration that the effectual disinfestation treatment was
terminated and verified. The records shall cover data from commencement
to termination.

C) Calibration records of temperature sensors.

@ A MAFF inspector shall verify the followings in the inspection of consignment
at its entry point:

A) The cold treatment ship or cold treatment container is in the list stipulated
in 7.3 of this work plan, submitted to MAFF by SENASA.

B) The calibration record of the probes for each hold and each compartment of
a cold treatment ship or each cold treatment container and the record of
commencement of disinfestation are appropriate.

C) Inthe disinfection period, the fruit pulp temperature shall not be higher than
the designated temperature for a designated days continuously (verification
of the record of automatic temperature recording device in the hold and the
cold treatment container).

D) The sealing shall be unbroken and the phytosanitary certificate is attached
to the consignment

E) There is no infestation with live fruit flies

@ Procedures and methods for import inspection other than those in (1) shall be
carried out in accordance with the Plant Protection Law Enforcement
Regulations and the Import Plant Quarantine Regulations of Japan.

@ In case any of the following non-compliant cases is found by the MAFF inspector,
the MAFF inspector shall order the owner or supervisor of the consignment to
destroy or return the consignment.

A) No phytosanitary certificate issued by SENASA is attached to the
consignment.

B) Disinfestation stipulated in this work plan is not carried out properly.

C) A package or a bundle of packages is broken or opened.

D) Sealing of a cold treatment ship or a cold treatment container is not
appropriate.

E) Labeling is not appropriate.

® In case any live fruit fly is detected by the MAFF inspector, MAFF shall take the
following actions.

A) Notifying SENASA that a live fruit fly has been detected.

B) Requesting SENASA to investigate the cause of infestation with a live
fruit fly.
® In case any live fruit fly is detected by the MAFF inspector, MAFF shall suspend
further import inspection. The suspension of inspection shall be continued until
MAFF and SENASA come to an agreement on the measures for preventing a
recurrence of infestation with fruit fly. To investigate and clarify the cause of the
infestation with fruit fly, the MAFF inspector can make audit visit to Peru.

Review of Work Plan
SENASA or MAFF may propose revision, etc., of this work plan by official letter if
it is deemed necessary.



ANNEX 01

COLD TREATMENT DOCUMENT
CERTIFICATE OF LOADING AND CALIBRATION FOR COLD TREATMENT

COUNTRY OF ORIGIN

LOCATION OF LOADING

NAME OF CARRIER

CONTAINER NUMBER

COMMODITY No OF CASES

TYPE OF AIR DELIVERY

TYPE OF LOADING PATTERN

RECORDING INSTRUMENT TYPE

SERIAL NUMBER

PRINT INTERVAL

SENSOR CALIBRATION (AT32F , (0°0) )

SENSOR TEST CORRECTION LOCATION
No 1 2 3 FACTOR

RECORDER START TIME

START LOADING END LOADING

PULP TEMPERATURE AT LOADING

CONTAINER SEAL NUMBER SENASA No

DATE

CERTIFYING OFFICIAL SIGNATURE

TITLE:



ANNEX 02
DATA OF THE TEMPERATURES OF THE COLD TREATMENT IN TRANSIT OF
CONTAINERS

Bill of Lading #:

Origin: Origin Date:
Destination: Discharge Date:
Container ID=

Serial Number=

Sensor 01 Calibration=

Sensor 02 Calibration=

Sensor 03 Calibration=

Temperature Units: Centigrade

Time (one register/hour) Day Sensor 01 Sensor 02 Sensor 03

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 1

Day 2

Day 18
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