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Perishable Products Export Control Board

Raad van Toesig op die Uitvoer van Bederfbare Produkte

ATT: SHIPS AGENT / CHARTERER / SHIPPING LINE

PROCEDURES FOR INTRANSIT COLD TREATMENT FRUIT SHIPMENTS TO THE UNITED STATES OF AMERICA OR IRAN

THESE PROCEDURES MUST BE SUPPLIED TO THE VESSEL SOON AFTER CHARTERING BY THE CHARTERER.

1.
Vessel for USA shipments must have a valid United States department of agriculture (USDA) certificate.

2.
For Iran shipments the vessel must be on the USDA approved list, however need not have a valid certificate. For Iran, an identification process will be conducted by PPECB prior to the calibration

3.
The shipping agent to keep PPECB informed with updated ETA of the vessel and if possible to obtain a sensor position plan before vessel arrival.

4.
Ship must ensure that they have at least 5 spare pulp sensors and 2 spare air sensors.

5.
All recording instrumentation and USDA sensors must be in perfect working condition.  Instruments must print clearly (sensor numbers & temperature) and must be set to print one hourly.  All USDA air sensors must be at least 5 meters and pulp sensors 15 meters in length.

6.
It is good practice for the vessel’s crew to carry out their own ice test soon after being chartered to ensure that the recording equipment is in good and accurate condition.

7.
All decks must be free of taint, must be clean and dry.  Gratings must be in a good condition. A vessel will not be accepted with cracked or broken gratings.

8.
All decks must be pre-cooled for at least 48 hrs prior to berthing at the loading quay. The temperature must be maintained constantly at –0,5ºC for at least the last 24 hrs of the 48 hrs pre-cooling period. The USDA temperature recorders must be set to print hourly during this 48 hr period. The PPECB Assessor will check the condition of the recorded data during the vessel survey.
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All USDA fixed (air) and non-fixed (pulp) sensors must be removed from their protection boxes so that the ice test can commence immediately after berthing.  All sensors must be marked clearly with their respective numbers.

10.
After the pre-cooling has been examined from the recorder prints, the hatches inspected for taint and the gratings checked, the perishable products export control board (PPECB) officer will request the vessel duty officer to supply and install new paper or charts to their USDA printer recorders.  The printer must be set at one (1) hour recording intervals and never altered, stopped or the paper removed for the duration of loading and the voyage. The recorders must also print temperatures during defrost periods.

11.
The PPECB officers will then place all sensors, fixed and non-fixed, in melting ice to check accuracy & correct operation of sensors and recording system.  The maximum correction allowed will be 0,25ºc (above or below 0ºc).  PPECB will provide the ice and containers for the test and the vessel must provide fresh water for the ice mix.
12.
Once the ice test has been approved by PPECB the ice buckets will be removed.  Ship officers must return the fixed air sensor wires to their boxes.  Pulp sensors must not be locked back in their protection boxes, but secured or placed out of the way of the battery trucks.  PPECB will be present at all times during loading and will monitor pulp temperatures, place the pulp sensors into the fruit and stamp the charts.  PPECB must have access to the recording equipment at all times during loading.

13.
PPECB will supply temperature instructions during loading for each individual deck depending on pulp temperature at the time.  These will take place until the final instruction is supplied just prior to sailing.

14.
The PPECB officer will instruct the ships crew to open or close hatch covers for various reasons.  PPECB will also give the instruction for the starting or stopping of loading.  This will also occur if something contrary to protocol should take place or if it should rain during loading.

15.
Cooling must continue to all decks at the temperature prescribed by PPECB while loading is not taking place. e.g.  at the end of each days loading.

16.
The ideal pulp temperature for deciduous fruit to USDA is -0.5ºC ( 0.5ºC and citrus fruit 0.6ºC and colder.

17.
The ideal pulp temperature for Oranges, Mandarins and Pears to Iran is -0.5ºC ( 0.5ºC.

18.
PPECB will monitor all temperatures during loading.  On completion of loading PPECB will supply official carrying instructions to the master also indicating the number of cartons and times hatches commenced and completed loading.

19.
After departure the master must e-mailed or fax temperatures of all USDA sensors and delivery air temperatures for each compartment every morning to PPECB Paarden Eiland for attention Chris Laing.

E-mail:
cto@ppecb.com

Fax:

27(0) 21 510 3916

20.
The agent must liaise with PPECB to determine when the PPECB inspectors will be available to carry out the ice test (calibration) i.e. PPECB will inform the various parties as to when the calibration is to commence.

21.
Assistance of the vessels crew during calibration will be greatly appreciated.

NB - your attention is drawn to the fact that the cargo logbooks, temperature data and or recording charts, or copies thereof must be forwarded to:

Contact persons
Bernard Henning – operational matters

office number
:
+27 21 510 6503/4

mobile number
:
+27 82 465 0772

fax number
:
+27 21 510 3916

e-mail

:
bernardh@ppecb.com
Thanks and regards

B. Henning

Service Manager: Special Shipments
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