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About the PPECB

• PPECB was officially established in 1926
• Regulate the export of perishable produce
• Create confidence in South African produce
• National Public Entity: Schedule 3A
• Reports to the Minister of DALRRD
• Self funded
• Employs about 1000 people
• 32 offices nationally
• Services 1300 Activity points
• ISO 9001:2015



Stamp of Approval



SA Export Value Chain

Packhouse Inspection Coldstore Inland depot

Inspection Coldstore Export Port Inspection

Loading Import Port Discharge Inspection

ColdstoreDepotInspectionSupermarketConsumer

Orchard/
Vineyard

Ship



Major Products Exported to USA

• Citrus Fruit

• Table Grapes

• Stone fruit

• Pome fruit

• Litchis

• Persimmons

• Flowers

• Processed foods



Additional Phytosanitary 
Requirements - USA

• Annual registration

• PUC

• Orchard

• PHC

• Phytosanitary inspection 
points

• Biometric sampling

• Phytosanitary inspection



Citrus Fruit

• Stricter class 1 quality parameters applies



Protocols and Import Requirements published on DALRRD website

https://old.dalrrd.gov.za/Branches
/Agricultural-Production-Health-
Food-Safety/Plant-
Health/Exporting-from-
SA/Special-export-protocols

https://old.dalrrd.gov.za/Branches/Agricultural-Production-Health-Food-Safety/Plant-Health/Exporting-from-SA/Special-export-protocols
https://old.dalrrd.gov.za/Branches/Agricultural-Production-Health-Food-Safety/Plant-Health/Exporting-from-SA/Special-export-protocols
https://old.dalrrd.gov.za/Branches/Agricultural-Production-Health-Food-Safety/Plant-Health/Exporting-from-SA/Special-export-protocols
https://old.dalrrd.gov.za/Branches/Agricultural-Production-Health-Food-Safety/Plant-Health/Exporting-from-SA/Special-export-protocols
https://old.dalrrd.gov.za/Branches/Agricultural-Production-Health-Food-Safety/Plant-Health/Exporting-from-SA/Special-export-protocols


Cold Chain Services



Cold Chain Services



Why Cold Chain 

Management

• Reduces product loss and 
waste

• Increased Shelf Life

• Maintains Quality

• Competitive Edge

• Reputation as Supplier

• Create Confidence in SA 
Produce

• Market Access



Research Development and 
Innovation
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RESEARCH PROJECTS: POST HARVEST

• Climate change -OECD

• Raspberries

• Flowers

• Blueberry

• Citrus fruit industry

• Pome and Stone Industry

• MOU with Cool Chain Association

• MOU with varies temperature logger 
vendors

• Fruit quality predictions

• Innovation Forum within PPECB



Tracking the Pain Points of 
Raspberries

Berries on the shrub Harvesting in the field Handling and packing into punnets and 
placement of logger in the field



Tracking Pain Points of 
Raspberries

Pre-cooling Sorting and packing in the 
packhouse

Preparing pallet for air freight



Raspberry Arrival Quality 
in the Market

Some bleeding, soft fruit and mold seen on berries
Recommendations to the raspberry industry



Cold Treatment Protocols



Sea Exports to USA



SA Air Exports to USA



Passed for Export - Products



SA Export Regions



SA Loading Ports



Litchis Exports to USA (Radiation)

YEAR
Air freight - 4.5kg 

cartons
Sea freight  
Containers

2021 32 024 8

2022 59 483 34

2023 47 520 44



Ageing Cooling 
Infrastructure

Logistical 
Chain

Cooling 
Capacity

Market Access
Understanding 
the Cold Chain

Distance from 
Market

Challenges



Increased Volumes 
Exported

Additional 
Commodities 

Exported

Good 
Relationships with 

USA Authorities

Solution Driven –
RRMTs Used 

Compliance by SA

Electronic 
submission of Pre-

Cooling 
Certificates

Positives



45 Silwerboom Ave,
Plattekloof, Cape Town

+27 21 930 1134

www.ppecb.comThank you
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