
 



 





 



 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Annex 1:  
The pests of quarantine concern to China 

 
1. Ceratitis capitata 
2. Ceratitis rosa 
3. Cryptophlebia leucotreta 
4. Ectomyelois ceratoniae 
5. Prays citri 
6. Pantomorus cervina 
7. Chrysomphalus pinnulifera 
8. Ischnaspis longirostris 
9. Ceroplastis destructor 
10. Saissetia somereni 
11. Paracoccus burnerae 
12. Penicillium uliaense 
13. Iiberobacter africanum 
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Annex 2:  
Requirements of cold treatment  

for the Citrus export from South Africa to China 
 
1. Container type 

Containers must be self refrigerated (integral) shipping containers and 
have refrigerator equipment capable of achieving and holding the required 
temperatures.  
2. Recorder types 

Official quarantine organization of export country must ensure that the 
combination of temperature probes and temperature recorders are:  

(a) Sensors should be accurate to ± 0.1°C in the range of -3.0°C to 
+3.0°C, 

(b) able to accommodate the required number of probes, 
(c) capable of recording and storing data for the period of the treatment, 
(d) capable of recording all temperature sensors at least hourly to the 

same degree of accuracy as is required of the sensors, and  
(e) capable of producing printouts which identify each sensor, time and 

the temperature, as well as the identification number of the recorder 
and the container. 

3. Calibration of temperature sensors 
3.1 Calibration must be conducted using a slurry of crushed ice and distilled 

water, using a certified thermometer approved by quarantine 
organization. 

3.2 Any sensor which records more than plus or minus 0.3°C from 0°C must 
be replaced by one that meets this criterion. 

3.3 A “Record of calibration of fruit sensors” must be prepared for each 
container and signed and stamped by quarantine officer. The original 
must be attached to the phytosanitary certificate which accompanies the 
consignment. 

3.4 On arrival AQSIQ/CIQ will check the calibration of the fruit sensors 
using the method referred to in ‘Section 3.1’. 
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4. Placement of temperature sensors 
4.1 Packed fruit must be loaded into shipping containers under quarantine 

officer supervision. Containers should be packed in a manner which 
ensures that there is equal airflow under and around all pallets and loose 
stacked boxes 

4.2 At least three fruit sensors and two air sensors are necessary for each 
container. The location of sensors is:  
(a) Sensor 1 (in pulp of fruit): Top layer of cartons of fruit in middle 
row, front of container. 
(b) Sensor 2 (in pulp of fruit): Approximately 1.5 meters (for 40 feet 
container) or 1 meter (for 20 feet container) from door, center of load, 
Center box, half way between top and bottom of load.” 
(c) Sensor 3 (in pulp of fruit): Approximately 1.5 meters (for 40 feet 
container) or 1 meter (for 20 feet container) from door, left wall, half 
way between top and bottom of load. 
(d) The other two air temperature sensors should be placed in the 
delivery air to the cargo and the return air respectively. 

4.3 All sensors must be placed under the direction and supervision of an 
authorized inspector. 

4.4 Fruits to be shipped must be kept in cold storage until such time when 
the pulp temperature is dropped to a minimum of 4° C. 

5. Sealing of containers 
(a) A numbered seal must be placed on the loaded container door by an 
authorized officer. 
(b) The seal must only be removed by a CIQ officer at the port of arrival 
in China. 

6. Temperature records and confirmation of treatment 
(a) The in-transit arrangement is for the cold dis-infestation treatment to be 

completed during the voyage between the port of export country and 
the first port of call in China.  

(b) Records may commence at any time, however the treatment time will be 
deemed to have begun only after all fruit sensors have attained the 
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nominated treatment temperature. 
(c) The Shipping Company will download the computer records of the dis-

infestation treatment and forward them to CIQ of first port of call in 
China. 

(d) Some sea voyages may allow the cold dis-infestation treatment to be 
completed by the time the vessel arrives at a port en-route to China. It 
is permissible for treatment records to be downloaded en-route and sent 
to CIQ for verification. It is however a requirement that the treatment is 
not deemed to have been effected until CIQ have completed the re-
calibration of the temperature sensor probes. It is therefore a 
commercial decision whether the fruit should be “conditioned” (i.e. 
gradually raising the carriage temperature) prior to arrival in China. 

(e) CIQ will verify that the treatment records meet Chinese dis-infestation 
requirements, subject to calibration of sensors, the treatment is 
complete. 

7. Documents  
Temperature, duration of the cold dis-infestation, container number and 
the seal number of the container must be included in the treatment 
section on the Phytosanitary Certificate. 

 
 


