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PPECB and the relevant exporter associations of citrus and pineapple concentrates, after in depth discussions agreed on the following aspects and procedures:

1.
Aspects confirmed

1.1 PPECB Regulation 9211 (Government Gazette No. R884 of 4 May 1984) stipulates storage and shipping temperature of minus 20°C or colder for frozen vegetable and fruit juices and concentrates.

1.2 All EU countries, the USA, Israel and Far East accept the recommendations of the International Institute of Refrigeration (IIR) and the International Transport Agreement (ATP) of a storage and transport temperature of minus 18°C and colder for all fruit and vegetable juices and concentrates.

1.3 Countries such as Japan and Israel very strictly apply the minus 18°C or colder specification.

1.4 Countries within the EC and to a certain extent also the USA may apply the specifications in different ways but in general leave the final decisions to the buyer.  (Import tariffs into the EC may be considered)

1.5 Mentioned temperature deciding factors such as degree of concentration (°B), acidity (pH), aseptic vs. non-aseptic and frozen-quick frozen are not mentioned or defined in any of the official temperature specification documents that were available for study.

1.6 The PPECB report on a survey on international temperature requirements as well as correspondence received from the RSA Counsellor (Agriculture) of the South African Mission to the EC were tabled as background information.  (Documents available from the PPECB on request).

1.7 Industry representatives confirmed correspondence received from various port health authorities in the UK confirming temperature applications as agreed with the buyer.

2.
Decisions taken

After considering both product and legal requirements it was agreed to apply the following procedures. 

2.1 The importer specifies the required temperature to the exporter taking into account legal requirements at the port of entry, food safety regulations, import tariffs, market and quality considerations.

2.2 The exporter or his agent books the shipment at the specified carrying temperature either directly with the shipping line or the PPECB (Shipping line to inform PPECB of booking).  Carrying temperature regime code (PPECB ISO 9001-200 HP22) to be specified in booking request.

2.3 The PPECB books shipping space at the specified carrying temperature and informs the relevant PPECB Operations Manager of the booking and temperature specification.

2.4 The exporter pre-cools the product to the specified carrying temperature or colder, taking care of specifications re EU tariff structure for citrus concentrates (par 3.2.3).

2.5 The exporter or shipping line’s agent must arrange for a PPECB assessor to supervise the loading process.  This request must be sending to the appropriate area office, at least 24 hours prior to loading.

2.6 PPECB will take at least four (4) product temperature readings prior to or during loading.  Temperatures to be taken in the centre of the drums.

2.7 The exporter loads the container at the specified carrying temperature.

2.8 PPECB applies the following temperature tolerances during loading of the container.

2.8.1 Integral refrigerated containers

The product must be pre-cooled to the carrying temperature requested at time of booking.

A maximum temperature increase of 3°C will be allowed during the loading of the product from the deep freeze cold store into the container.

Notes:

1. If the product is to be shipped at minus 18°C, it must be pre-cooled to minus 18°C or colder prior to loading into the container.  Should the temperature of the product increase to minus 15°C, loading will be stopped and the product will have to be re-cooled to minus 18°C or colder before loading can be recommended.

2. Certain EU Countries may apply differential import tariffs on citrus only depending the nature and temperature of the citrus concentrate.  Exporter must take note of these conditions and decide on the temperature to be applied.

3. Should the temperature requirement be “not colder than minus 17°C”, then it must be cooled to between minus 16°C and minus 17°C for shipment at minus 17°C.  The maximum temperature increase during loading shall be 3°C (See note no.1)

2.9 SA Port operations

2.9.1 Cooling is provided with absolute minimum delays while the container is in the port terminal area.

2.9.2 Keeps all relevant temperature information on a time and date basis.

2.10 PPECB ensures that the correct carrying temperature is applied:

2.10.1 While the container is in the port terminal area.

2.10.2 During the voyage by issuing a temperature instruction to the Master stipulating the specified carrying temperature as specified by the exporter (par 2.2)

2.10.3 Obtain and scrutinize the voyage temperature logs to verify that the specified temperatures were applied, when such information is required.

3.
Confirmation of Procedures

3.1
Availability of shipping spaces

The shipping line will inform the exporter, on receipt of the booking, on availability of space and total containers. 

3.2
Confirmation of procedures

The citrus and pineapple industry associations requested the PPECB to apply the above procedures and the following temperature specifications:

3.2.1
Sampling for temperature

International regulations specify four temperature readings on randomly selected samples. 

3.2.2
Standard deep-frozen temperature

The standard deep frozen temperature for concentrates is minus 18°C.  The product must therefore be pre-cooled to between minus 18°C and minus 21°C.  A 3°C temperature increase will be allowed during loading.

Should the product however be colder than minus 21°C, it must be booked for shipment at minus 20°C or colder.  The reason for this is that should it then be shipped at minus 18°C, the unit will first heat the load to approximately minus 18°C before the cooling unit starts operating.

3.2.3
Deep-frozen temperature to qualify for reduced EU tariffs – citrus concentrates only

In order to qualify for reduced tariffs, the citrus concentrate must not be colder than minus 17°C during discharge in the European port.

A carrying temperature of minus 16°C is recommended to ensure that the product qualifies for reduced tariffs.

This means that this category of citrus concentrate must

· be pre-cooled to minus 16°C prior loading into containers

· not increase by more than 3°C (to a maximum of minus 13°C) during loading

3.3
Non-deep frozen concentrates

The following two categories of fruit and vegetable concentrates can be shipped at warmer temperatures.

3.3.1
Aseptically packed concentrates

This is concentrates that are sterilised during processing, that the packaging material is sterilised prior to packing and that the packaging process is absolute sterile.

The addition of preservations does not sterilise the concentrate

3.3.2
Concentrates with a Brix reading (°B) of more than 66 is considered “self sterilising” and may be stored and transported at warmer temperatures.


Notes

1. The PPECB Act No 9 of 1983 does not cover aseptically packed concentrates or concentrates with 66°B or more.

2. Both types of concentrates (i.e. aseptically packed or of 66°B or more) can still undergo oxidative colour changes during storage and transport.  It is therefore strongly recommended that these types of concentrates be stored and transported at temperatures below 5°C.

3.4
Exchange of information

PPECB and exporters will communicate problems timeously to avoid potential losses due to non-optimum procedures.

3.5
HACCP procedures

Compliance to international food safety and other requirements will become effective as soon as such systems are introduced or required by the importer.
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