IIPOTOKOJI
O ®PUTOCAHUTAPHHUM YCJIIOBUMA 3A N3BO3 CBEXUX BOPOBHUIIA 13
PEIIYBJIMKE CPBUJE Y HAPOJIHY PEIIYBJIUKY KHHY
N3MEDBY MUHUCTAPCTBA ITIOJbOIIPUBPEJIE, ITYMAPCTBA U
BOAOIIPUBPEJE PEITYBJIMKE CPBUJE
N TEHEPAJTHE YIIPABE HAPUHA HAPOJHE PEIIYBJIMKE KHHE

Jla 6u ce ocurypao Ge3beman u3Bo3 cBexux OopoBHmNa w3 Penybmuxe Cpbuje y Hapommy
Peny6nuky Kuny, Ha OCHOBY aHalu3¢e pu3MKa O/ IITETOYMHA, MUHHCTApCTBO IOJLONPUBPEIC,
mymapeTBa u Boponpuspene PenyGiuke Cpouje (y mamem tekcry ,,MIIIIB*) u I'enepanna
yupasa uapwna Hapomme PenyGnuxe Kunbe (y masmem Ttexcry I YII) pasmenmima cy
MUIIJBCHA ¥ CIIOpa3yMelu ce o cienehem:

Ynan 1.
Kapaxrepucruke
Ceexe 6oposuune (Vaccinium L.) (y nameM TeKcTy ,,00poBHHIE) H3Be3eHe u3 PemyOnuke
Cpbuje y Hapomny PenyGnuxy Kuny Mmopajy 3a/ioBoJhaBaTé cBe Baxehe (urocaHuraphe
sakone u npomuce Haponne PenyGnuke Kune, cranpapae 3ipabjba B 0€30€IHOCTH, Kao H
3aXTeBe caJp)KaHe Yy OBOM IIPOTOKOIY, ¥ HE CME]y UMAaTH HUKAKBE KapAaHTUHCKE ITETOYNHE O
3navaja 3a Hapoany Peny6uky Kuny (kaxo je HaBeneHo y [Ipuory 1).

Osaj Ilporoxon ompocu ce camo Ha (urocaHuTapHe 3axTeBe. Ha cBexxe OopopHuUuE H3
Penybnuke CpbOuje Mory ce NpUMCIbMBATH M JPYTHM CTAaHAAp/Id M 3aXTCBH, Kao IITO Cy
CTaHIAp/X U 3aXTEBH KOJU C€ OMHOCE Ha 3/1paBibe JbYIAH (Ha IPUMEp, HAIMOHAHY CTaH1apIu
Haponne Penybivke Kute 3a 3ApaBcTBEHY UCIIPABHOCT XPaHe).

Yan 2.
Perucrpanmja
Cpu M3BO3HMIM, YK/bY4yjyhu Bohrbake, ka0 ¥ NaKUpHULE M XJTaIHadye, KOJU XKENE Ja U3BO3¢
6oposuuie, Mopajy outu peructposanu koi MIIIIB, n mopajy Outu omobpenu of crpane
MIINIB u I'VII. Perucrpauuja caapku Ha3uB, aApecy ¥ PErHCTPaIony 6poj, Tako Jia ce 3a
CBaKM IPOV3BOJ] 3a KOJU C€ YTBPAM Aa HUje y CKIaLy ca 3axXxT€BHMa U3 OBOT IPOTOKOJIa MOXE
noy3nano yrBpauTH m3 kor objexra mortumue. MITIB mpocnelhyje I'VIL esumenumjy o
PETHCTpAlAjH TIpe MOYeTKa CBaKe W3BO3HE ce30He. HaxoH mperniena u onoOpema Of cTpaHe
['VII, eBuaennuja o perucTpanuju ce oojaBibyje Ha 3BaHAYHOM CaJTy.

Ynam 3.
Yupagp/bame Bohmanuma
ITox mansopom MIIIIB, cBu Bohimarm perucrpoBany 3a w303 y Hapomny PemyGnuky Kuny
MOpajy YCIIOCTAaBHTH CHCTEM YIPaBRJbamba KBAJIUTETOM M CHUCTEM CIEIJBUBOCTH, M|
HpUMerLUBaTd 100py mossonpuBpenny npakcy (GAP) u ogpxxasata 100pe caHuTapHe yCIIOBe,
HIIp. OJPIKaBarbe JoOPOT OKPYyKeha 3a IPOU3BOALY Boha yaakeHOT of u3Bopa 3araljema, 6p3o
eNMMMUHUCAKE OTHANMX M TPYIuX IuIofoBa. laxohe Mopajy OMTH yBEIEHM IIPOrpamu
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MHTETPUCAHOr yhpasjbama wretodnHama (IPM), mto ykibydyje Ham3op Haa HITETOYMHAMa,
QU3HUKY, XEMHjCKY WU GHOJIONIKY KOHTPOIIY ¥ PYKOBaIhe ¥ HOJHOIIPUBPEIH HTI.

YV cknany ca MehyrapogauM crannapaom 3a gurocanutapue Mepa 6p. 6 (ISPM 6), MIIIIB
yCIIOCTaBJba IIPOTrpaM ylpaBibama y OKBUPY KOjer oprasusyje akTWBHOCT npaherma Bohibaka
pany OTKPUBarha KapaHTMHCKUX IITETOYMHA o/l 3Hayaja 3a Hapoauy Penyomuxy Kuny (Ilpumor
1). ¥V cnyuajy oTkpuBama Iu/baHUX BPCTa WM HBHXOBUX CHMITOMA, OIMaX CE NpeNy3uMajy
HEOIIXOJHE Mepe, YKIbydyjyhn u Xemujcke, (u3Wdke W OHOJNOINKES METOne. AKTUBHOCTH
npahema 1 KoHTpoe y Bohmanuma Koju 00aBibajy MPOU3BOAILY 3a M3BO3 MOPajy C€ BPIIUTH
IOJI HaZ30pOM M IIpeMa YIYTCTBHUMa CTPYYHOI 0coOjba Koje Iocedyje moTpeOHa 3Hama U3
oOnact npahema ¥ KOHTPOJIE MITETOYMHA, TIPY YeMY CTPYUHO 0C00Ibe MOpa 6UTH 00yYIEHO Off
crpane MIIIIB mnu nucTuTynrja onobperux ox crpane MITIIB.

Ceu Bohmanu BoAe eBHICHIM]y 0 mpaliersy ¥ KOHTPOIM ITeTourHa, kojy MIIIIB nocrasiba
I'VII-y na 3axTeB. Y eBUAEHIMjaMa O XEMHjCKO] KOHTPOJIM IITETOYNHA MOPAjy OUTH HaBeleHe
KOHKpETHE MHbOpManuje, yKibydyjyhin Ha3uB npenapara, aKTHBHE MaTepHje, JaTyM IIPUMEHE 1
J03€ IIPUMEEHE Yy TOKY BEreTallMOHOT IEPHO/IA.

MIIIIB he o6e36emutn a ce perucTpoBaHu Bohmauu perneaajy Hajmame 20 1ana npe Gepbe
Boha, hoxycupajyhu ce Ha TO J1a JIu 1TOCTOje KapauTHHCKE IITETOYNHE 0J1 3Ha4aja 3a Haponay
Peny6nnxy KuHy, MOHUTOPHHT H KOHTPOJIY IITETOUMHA U OAPIKABALE CAHUTAPHUX yCJIOBA Yy
10Jpy. AKo ce mpoHaljy KapaHTHHCKE INTETOYMHE O 3Hadaja 3a Hapoxny Penmy6Gnuky Kumy,
y30pLM ce Wajby Y 3BaHHYHY JIAOOPaTOpHjy Ha UICHTUHUKAIM]Y, & Mepe KOHTpose he Gutu
npenysere onmax. Bohmamm koju He Mory ma uchnyHe durocanurapHe yciiose Owuhe
CyCIIEHOBaHu 3a U3B03 OopoBuMIa y Hapoauy Penybnuky Kuny y T0j M3B03HO0] CE30HH.

Ynan 4.
Mepe konTpoO.I€ 32 TOceOHE MMTETOUNHE

1. Ceratitis capitata

MIIIIB ycnocTasiba cucreM Hanzopa 3a C. capitata. Bohmanu u3 xojux ce uzsosu y Hapojuny
Peny6bnuxy Kuny xopucre (epOMOHCKe KIIONKE THIA ,Jackson KIIONKe” ca CEeKCyalHuM
(GepoMOHOM TPHUMETYPOM Kao MaMIleM 3a IIpUBJIauese U cy30ujame 6pojuoctu C. capitata of
uBeTama 10 6epbe. Knonke y cBakoM BOhIbaKy MOCTaBJbajy CE€ TAKO Ja IOCTOjU HajMame |
xionka Ha 10 ha (majmame 3 kionke mo Bohimaky nospumne Marse o 10 ha) u ountasajy ce
HajMame CBake Jpyre Hexesbe. Y cliydajy oTkpusama C. capitala IpUMER-Yjy Ce NeT0TBOPHE
Mepe KOHTPOJIC.

Boposnune xoje ce u3o3e y Haponny Peny6nuky Kuny mponaze o6pajty XJIa(HAM TPETMAHOM,
nox naazopom MIIIIB unu ocobspa koje oBactu MITIIB. Xnagau TpeTMaH ce BpIy y CKIaxy
ca OnepaTuBHMM IIpoleflypaMa 3a XJagHu TpeTMaH y mecty nopexia (Ilpuior 2), 0JHOCHO
OnepatuBHAM IpolLiefypama 3a XIaauu TperMan y tpausury ([Tpumor 3). Ilpumemyje ce jenan
ox cienehux 3axTepa 3a XJIaHU TPETMaH:

(1) 1,11°C (Temneparypa ILyJIIIe) WM HIKE TOKOM HajMame 14 y3acTOMHMX NaHa; Wl

(2) 1.67°C (TemmepaTypa ITyJIIe) WA HUXKE TOKOM HajMare 16 y3acTONMHUX JIaHa; WK

(3) 2.22°C (Temmeparypa ITyIIIe) WM HAXKE TOKOM HajMambe 18 y3acTomuux jana.
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2. /Ipyre kapaHTUHCKe HITETOYHHE

Bohmanu u3 xojux ce u3Bo3u y Hapopny Penybmuky Kuny mpare ce Ha IpHCyCTBO Balld U
IJbMBA, Ka0 U BUpyca U IPYTUX IITETOYMHA Of 3Ha4aja 3a Haponuy Penybnuky Kuny (IIpuior
1), on uBerawma g0 Oepbe mon Hamzopom u cmeprmuama MIIIIB wm crpyunux nuia, ca
¢boKkycoM Ha IpoBepy MPHCYCTBA IUJ/BAHUX IITETOYHHA Ha MJI0M0BUMA, I'paHaMa, H3JaHIuMa U
nucToBUMa. AKO ce IpUIMKOM IIpahema YTBPIW HPUCYCTBO INTETOYMHA WM Iparehenx
CHMIITOMA, IPUMEEY]Y €€ Mepe KOHTPOJIC.

Yaan S.
IlakoBame u 00pana
MIIMIB wmmu cioyxbeHo isune koje opiaacta MIIIB mamsupe npepany, IIakoBambe,
CKIaJUIITERE U NpeBo3 OOpoBHUIIA. Y MakUpHHUIIAMA U XJIaJmhadaMa IoTpeOHO je OApKaBaTh
CaHMTapHE YCJIOBE U MOpajy paclioyiararv CpeACTBAMA 3a CIPEUYaBarbe IOHOBHOT 3apaXkaBama
HITETOYMHAMA (Kao IITO j& MPEeXxa 3a HHCEKTE).

VY TOKy mocrynka NakoBama, MOpa Ce H3BPIIUTH CeJIeKIWja U COpTHpame OOpOBHHIA, U
YKJIOHUTY HEHCIIPaBHU IUIOJIOBU, Kako OU ce cipedmo Aa ce mehy mionoBuma Hal)y HHCEKTH,
I'pUB-€, TPYIHU IUIOAOBY, JjuIihe, rpaHe, KOpeme Ul 3eMJba.

AMbanaxxHu Marepujaid Mopajy OWTH YHCTH, XUTHjEHCKHW, Hekopuinhenn u yckiaahenu ca
dburocaHnTapHUM M caHuTapHuUM 3axTesumMa Haponue PenyGnuke Kune. Jlpenn marepujan 3a
IIaKOBalb€ MOpa MHCIIyIbaBaTH yCloBe Yy ckiany ca Mehynaponnum crapiapiom 3a
¢urocanrapue mepa op. 15 (ISPM 15).

VYnakoBane OOPOBHUIIE CEe O/IMAxX CKIIQJUINTE ¥ KOMOPH y KOjo] ce BHanaze caMo ODOpPOBHHIE Y
UCTOM (PUTOCAaHUTAPHOM CTamy, ONBOjeHE OJf OCTATMX Ja OW Ce CIPEYHSIO CEKyHIapHO
3apa)kaBame MTeTOYMHAMA.

Cpaka KyTHja Mopa HMMAaTH €THUKCTy Ha KMHECKOM HJIM CHIVIECKOM jJE3UKYy Ca Ha3HayeHUM
Ha3sHBOM Boha, 3eMJbOM H3BO3a, MECTO NPOU3BOIHE, HA3WBOM WM OpojeM Bohmaka H
naxkupHune uta. Cinenehn texct Mopa OMTH HaBelleH Ha KMHECKOM HJIM EHITIECKOM jE€3MKy Ha

CBaKoj KyTHjH ¥ IajieT: ,,Exported to the People’s Republic of China” -#{EH4E A BHFIE

(M3Bezeno y Haponity Perryonuky Kuny).

Yucroha koHTEjHEpa Y KOje ce OOpOBHHUIIE yTOBapyjy 3a n3B03 y Haponuy Penyonuky Kuny ce
[IpOBEPABa NPUIMKOM yToBapa. OBa akTUBHOCT C€ €BUISHTUpA pald CIIy>KOEHE IIOTBPIE O
ctpange MIIIIIB.

Yuran 6.
IIpenu3Bo3HAa HHCIEKIMja W KADAHTHH
Y Toky npBe nBe rogune pasmene, MIIIIB unu coyxbeno nuie koje oBnactu MIIIIIB Bprwm
MHCIIEKIN]CKO y30pKoBathe 2% cBake momusbKe 6oposHuiia 3a Haponuy Penybimuky Kuny. Axo
y TOKY JBOTOAMIIILET IIepHofa He Oyy OTKPUBEHH IIPOOIeMH Y BE3H Ca KapaHTHHOM, BETHYHMHA
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y30pKa ce cMamyje Ha 1%.

VY cnydajy npoHajdaxema XUBHUX jeIUHKHM KapaHTUHCKHX IITETOYMHA Of 3Hadaja 3a Haponny
Penybnuky Kuny, nommnsska 6opoBHuna He Moxe Oute ussesena y Hapoauy Penrybnuky Kuny.
Cnyx6ena nunia MITIIB yTBphyjy y3pok u mpemry3uMajy IpeBeHTHBHE Mepe paau yHanpehema.
HcroBpeMeHO ce BOIM EBUJCHIHja O OTKPUBAKY IITETOYMHA, KOja C¢ JOCTaBjba Ha 3aXTeEB

TVILy.

ITo 3aBpmetky npernena, MIIIIIB u3naje ®urocanutapau cepTUdUKAT 3a 0J00PEHY ITOIUIBKY,
y KOJEM CE HaBOIM Ha3UB MM PETMCTpaIoHH Opoj Bohmaka W IakupHHULA. Y JOMYHCKO]
u3jaBU Mopa 6uTH HaBeneHo crnenehe: ,,OBa MOMIMIBbKa je ¥ CKIIaxy ca 3aXTeBUMAa HaBEICHUM Y
IIpoTokony 0 puTOCaHUTapPHUM 3aXTEBUMA 3a M3BO3 CBEXXUX Ooporuuia u3 Cpbuje y Kuny u
cJi000/1Ha je Off KapaHTUHCKUX IIITETHUX OpraHu3aMa oJl 3Hadaja 3a Kuny.”

3a TOmMMJBKE KOje Ipoja3e XJaJAHH TPeTMaH y MecTy nopekna, y DHUTOCaHHTapHOM
ceprudukary Mopa OMTH HaBeleHa TEMIIEpaTypa ¥ Tpajame TpeTMaHa, Kao ¥ Ha3HB MIIH KOJ
objekTa y KojeM je W3BpIIEHO. 3a XJIagHe TPeTMaHe y TPAaH3UTY, ¥ cepTUdUKary Mopa OUTH
HaBeJICHO ,,XJIa/IHY TPETMaH y TPaH3UTY , 3aj€JHO ca TEMIIEPaTyPOM U TpajareM TpeTMaHa, Kao
u OpojeM KOHTejHepa U IIoMOe.

MIIIIB nocrasspa ['YII-y konuje @uTocanuTapHOr cepTU(UKaTa IIpe MoYeTKa pasMele.

Ynan 7.
IIpernen u KapaHTHH HA YJIACKY
Vnasse nyke 3a 6oposHuiie u3 Penyonuke CpOuje cy CBE KHMHECKE JIyKe W aepoIpoMH Koje
umajy onobpeme ['Y1I-a 3a yBo3 miogosa soha.

[TpunukoM nosacka GopoBHMNA y ynasHy Jyky y Haponuoj Peny6mmm Kunu, napuncku
ciyxx6enunn Haponue Penyonuke Kune ppiie ysun y @urocanurapuu ceprudukar, J(o3soiy
3a yBO3 XUBOTHHA U OUJbaKa U JPYyre NTOKyMEHTe ¥ 00aBJbajy IOCTyIaK IIperiesia U KapaHTHHA.

INommspkama GOpoBHHUITA M3 BOolibaka WIIM MaKUpHHUIA KOJH HeMajy ofoOpeme, Hehe OutTH
JI03BOJBEH yIIas.

3a apTukie KOjHU Cy XJIaJHH TPETMaH IPOLUIA y MECTy IIOpeKJia Mopajy C€ IOCTaBUTHU
pe3yiTaTd XJamHOI TpeTMaHa ca mnpwiokeHuM mnotBpAaama MIIIIB-a, ykpydyjyhu u
OYMTaBabe CeH30pa TeMmmeparype Boha. I3BelnTaj 0 XJTagHOM TpeTMaHy U YBEPEHE O
KanuOparyju ceH3opa 3a Meperhe TeMreparype Boha Mopajy OUTH JOCTaB/FEHH 32 APTHKIIE KOJU
Cy IPOIUIM XJIaJTHU TPETMaH y TPaH3HUTY.

Cpaka mommbKa 3a KOjy c€ yTBpIAU Jia HHje Mpola XJajAHd TpeTMad he OUTU NOABprayTa
XJIATHOM TPETMaHy Y OJAPEIHIIHO] JIYIH (TPETMaH CE BPIIH Y OPUTHHAIIHOM KOHTEJHEPY), MU
ce Bpaha, yHUIITaBa UT/I.

V ciaydajy oTKpHUBam:a XXUBUX MK KaPaHTHIICKHUX INITeToYNHA HaBeaenux y [punory 1 wnu
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JPYTUX KapaHTHMHCKHX INTETOYMHA KOje Cy HoBompujaB/beHe y PemyOmuimn CpOuju, mim y
Cllydyajy OTKpHMBama 3eMJbe WK OWJPHHMX OCTaTaka, IOIIWJbKa ce Bpaha, yHHMINTaBa MM
II0IBpraBa TPETMaHYy.

VY cnydajy ma je yrBpheHa HeycarjlanieHOCT ca HalMOHAJIHUM cTaHjapauMma Hapomne
Peny6nuke Kune 3a 6e36eau0CcT Xpane, boporuuIie ce Bpahajy Wiy yHUIITaBa)y.

I'Y1] o6aeemTaBa MITIIIB o BeycarnamenocTa u y oapehernmM cnydajeBruMa o0yCcTaBiba yBO3
U3 npeaMeTHHX Bohithaka, MakMpHMITA WA XJIaamada 10 Kpaja cezone. MIIIIB uctpaxyje
Y3pOK M IIpeay3uMa Mepe Jia CIpevd IIOHOBHY IojaBy. Ha OCHOBY mcxoza oleHe Mepa 3a
yHamnpeheme koje je yerojumio MITIB, ['VII onryuyje na v he uin He TOHUINTUTH OJUTYKY O
CYCIEH3U]HU.

Ynan 8.
IIpernen ycarnameHocTH
V mproj rogunu crnporohema osor [Iporoxona, y3 momoh MIIIIB, I'VI] moxe na usspuin
Iperiel ycarlallleHOCTH IIyTeM KOHTpoJie Ha JIMIy MecTa MJIM Ha Ja/buHy, Y 30Hama
npousBoame Goposuune y Pemybmunm Cpbuju, xako OH NOTBpAMIA Ja M j€ CHCTEM
yIpaBJbara KOju ce MprMemnyje Ha 60poBHHIE HaMemeHe n3B03y Y Haponny Penybiuky Kuny
ycarjnaieH ca 3axTeBuma u3 osor [Iporoxorna.

CBe TPOIIKOBE Be3aHe 3a I[IOMEHYTY KOHTPOJy Ha JIMIy MecTa, YKJBY4dyjyhum TpoIIKoBe
MeljynaponHor myToBama i CMCIITaja, CHOCH CPIICKa CTpaHa.

Yaan 9.
Haxnama nposepa
VYxonuko je HeonxonHo, I'YI] Bpmu ponarHy aHanu3y pH3MKa Ha OCHOBY CTBApHOI IIPUCYCTBa
mretournHa y Penybmumu CpOuju 1 1sHMX0BOT IIpecpeTama. Clucak KapaHTHHCKUX IITCTOYNHA
1 oroBapajyhinx KapaHTHHCKWX Mepa ce Moxe Kopurosary y gorosopy ca MIIIIB. Ykonuxo je
norpebHo, I'VI] moxe mocnaru excnepre y PenyOmuxy Cpbujy paau obaBibama HaKHaIHE
IIpoBepe, YKIbY4UyjyhH U KOHTPOILY Ha JIMILY MECTa.

Yaan 10.
Hzmene, cTyname HA CHATY U MPECTAHAK BAXKEHa

Onpenbe osor ITpoToKoIa MOT'Y Ce MEIHaTH Ha OCHOBY ITHCAHE CaryIacHOCTH 00€jy cTpaHa.

OBaj TTpoTOKOJ CTyMa Ha CHAry JAaHOM IOTIIMCHBAka U Baxkd 3 (TpH) TOJUHE, HAKOH Yera hie
Ce ayTOMAaTCKM MPOAY)KaBaTH Ha HApeIHe y3aCTOITHE TPOTOAUIIILE NEpHOZEe, CBE JOK je/Ha
CTpaHa MHUCAHWM IyreM He o0aBecTH APYry CTpaHy O CBOJOj HaMEpW Ha ra pacKuHe, a
HajMarbe 6 Mecely Ipe JaTyMa HBeroBor ucreka.

OGe crpane cy carnacHe na oBaj [IpoTokon He KpINM, HUTH yTHYE Ha CIIPOBOhEHE 3aKOHA U
npornuca aBejy 3eMasba. CBH HECIIOpa3syMy KOju MPOMCTEKHY M3 TyMauera WK CIpPOBOhema
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oBor [Tporokosa permasahe ce myTeM KOHCyITalMja U iperoBopa u3melhy crpana.

Osaj Ilporokon je mornucadn y z )@of@% _(MecTo) naHa j 5_-202%11&1’13?1\4) y IzBa
HECKOM M

[pHMEpKa, CBAKH Ha CPIICKOM, KH IECKOM Je3HKY, TIPH HeMYy CY CBHU TEKCTOBH
HOjeHAKO BEPOJOCTOJHH. Y Cliydajy OMIIO KAaKBHMX PasjIiKa y TyMauewy, CHIJIECKH TEKCT j€

MEpOJIaBaH.
3a 3a
MuHHCcTapCTBO OJLONIPUBPETE, I'enepanny ynpaBy napuna Haponne
mymapcTBa 4 Boaonpuspene Penyonnke Penybinke Kune
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NPUJIOI 1

KapauTHHCKe IITETOYHHE 01 3navaja 3a Haponny Peny6nuky Knny

. Ceratitis capitata

. Ericaphis scammelli

. Monilinia vaccinii-corymbosi

. Godronia cassandrae

. Blueberry leaf mottle virus (BUpYC IEraBoCTH NECTOBA GOPOBHHMIIE)
. Blueberry scorch virus (BUpyC IIaMerase GOpOBHHUIIE)

. Blueberry shoestring virus

_ Tobacco ringspot virus (BUpyC IPCTEHACTE [EraBoCTH JyBaHa)

_ Tomato ringspot virus (BUPYC JPCTEHACTE LIETC napajaj3a)

10. Pseudomonas syringae pv. syringae
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IPUJIOT 2

OIEPATUBHE INPOIIEAYPE 3A TPETMAH BOPOBHUIA XJABEBLEM Y
MECTY HOPEKJIA

1. Bpere xnammbada

1.1 Tperman xnahiereM y MECTy HOpEKId MOpa Ce BpIIMTH Yy XjajmaiaMa Koje uMajy
onobpeme MITIIB.

1.2 MITHIB wmm ciyx6eHa JIAIa Koja OBIacTH MIIIIB cy oAroBOpHH 32 obe3behuBarme Aa
Xlambade Koje KOPHCTE HM3BO3HUIM 3a0BOJbABAjy Ofrosapajyhe mpomuce umajy
pacxJIafiHy OlpeMy Koja MOXe J1a TOCTHIHE ¥ OfipKaBa II0TpeOHy TeMIIepaTypy soha.

1.3 MITLIB mmm cayxO6eHo JIHIe Koje OBIACTH MITIIB Boaw EBHACHIM]Y O XIajbadaMa
Koje Cy MOJIECHE 33 TPETMaH xnaljermem Boha Koje ce H3B03e Y Hapomy Perry6imky Kuny.
Te epueHIM]E CaApIKe NOKYMCHTE KOj¥ 3a70BOJHaBa]y cienehe 3axTeBe!

a. miag Jjoxamuje HHGPacTpyKType H rpaljeBuHCKMX OOjexara, ca KOHKPETHUM
TI0/IalMa 33 KOHTaKT BJIACHUKA U PYKOBAOLd,

6. BeJMYUHa ¥ KallalluTeT,

B. BpCTa M30JIallMje 3K/10Ba, 110108 U TaBAHHUIIA;

r. po6Ba MapKa, PeXUM, MOJIEI 1 KallatuIeT pacxJaHOT KOMIIPECODPa, pcrapuBaia 1
BEHTHJIAIV]CKOT CUCTEMA 1

JI. TeMIIepaTypHM PacIioH OIpeMe, peryianuja [UpKyTaLyje 32 OfIehuBabe, roceOHU
pH(QOPMATHBIA TOKYMEHTH 1 crienubUKanje CHuMada TeMneparype y 00jeKTy.

1.4 IIpe moderka CBaKe CE30HC M3B0O3A poha, MIIIIB mocrasiba VI uadopmanuje o
[1a3WBYIMA ¥ a{pecama PerucTpOBaHuX XNIafhaa.

2. Bpcre perncrparopa

MITIIB mm cyxkOeHa JHIa Koja OBJIACTH MIILIB mopajy 06e30enuTu 1@ KoMOuHaIMja

CeH30pa 3a Mepem-e TEMIIEPaType 1 perucrparopa (MepHEX KyTHja)Temneparype Oy/e Kako

CIeNIHN:

a. CEH30pU MOPajy UMaTH TagHOCT OX 0,15 °C, y pacriony on ~3.,0 °C mo +3,0 °C,
6. CeH30pH Y MOTPeOHOM 6pojy Mopajy OuTH TIO/ICCUBH;
B. pEruCTParoOpu MOpajy HMari MoryhHOCT CHUMAtba U II0XparbiBarba mojataka y ToKy
TpeTMaHa,
[ [EXOB KalaliTeT Mopa ja oMoryhy cCHuMarbe rojaraxa ca CBHIX CEH30pa 32 MEperbhe
TemmepaTrype HajMame CBAKOT caTa, ca noTpebHEM CTETIEHOM MPEIH3IOCTH, (ot
mamgzopom MITHIB i CILyOEHOr JINIA KOje OBJIACTH MITIIB;
L. TOTpebHo je ma TMOCTOJH (ynKIHja mTamIaka pamy u3pane [ITaMIaHe Bep3uje ca
HA3HAYCHHM CEH30POM, BPEMEHOM I TEMIIEPATYPOM, §3 HaBoljerse MICHTAUKAIMOHAX
6pojeBa peTucTpaTopa u Xnafthasic.
3. Basxxpapeme censopa 3a Mepeibe TeMieparype
Baxapere c¢ BpUIM Ca MEMaBHHOM BOAC ca IpoOJEEHHM JIEAOM M JICCTHIIOBAHC BOJIE,
xopumherseM CepTUdHUKOBAHOT TepMoMeTpa OfOOPEHOT Ofl CTPaHe CIIyKOeHHX JTHLA MITLIB.
2. CBaKH CEH30p KOjH PETHCTPYje TeMIIEparypy oA -0,3 °C nanmxe um 0,3 °C HaBHIIe
Mopa OuTH 3aMEHHEH.
6. MITLIB nnu ciryx6era JIMIa Koja OBJIacTH MITILIB mposepaBajy Oaxnapere ceH30pa 3a
solie ITo 3aBPIIETKY TPETMaHa [IPUMEHOM NPETXONHO OTIMCAHOT METOMA.
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4. IlocTaB/bame ceH3Opa TeMIeparype

4.1. Bohe cMmemreno y HajBuily manery mopa 6uTu yHampen oxyaheHo M Mopa OMTH
IpEeHeTo y XJammady mon naxzopom MIIIIB unu cinyxOeHnX JUIa KOja OBJIACTH
MIIILLB.

4.2. Mopajy ce KOpHUCTHTH HajMame€ JBa CEH30pa 3a MEpPEHE TEMIIEparype yHyTap
xyaamaue (OBOjeHM Ha MeCTHMa M3ila3a K ynasa Basnyxa). Crneneha yetupu censopa
[Ipe/ICTaB/bajy MUHEMAaJIaH Opoj 3a MEpEse TEMIIepaType CBEXEr Boha:

a. jeaH y CpeAmeM CIojy Boha y CpeuInbeM Jely XIaambade;

6. jemad y yoiIy ropmer cjioja Boha y CpeulIbeM JeTy XIalmbhade;
B. jefilaH ONu3y yiiasa Basjlyxa y CpellbeM JIeJly YToBapeHor Boha 1
I. jenan Onu3y yiasa Ba3yxa Ha BPXY YTOBapeHOr Boha.

4.3. Cenzopu Mopajy OUTH IOCTaBJEEHH ¥ PETHCTPATOP MOpa OUTH IIOBE3aH 110 HaA30POM
u npema ynytcTeuma MITIIB wiu cnyx6enux nuia koja opnactu MITIIB.

4.4. PeructpoBarme MOXe TIOYETH y OMIIO KOM TPEHYTKY, aJId Ce II0YeTaK TpeTMaHa MepH
TEK O] TPEHyTKa KaJd CBM CEH30pH Boha NIOCTHrHY NpeiBubeHy Temmeparypy
TpeTMaHa.

4.5. Kama ce KOpHCTH MUHMManaH Opoj CeH3opa, ako OWiIo KOju Of HHUX HHJE Y
MPUXBATJEUBOM pACIIOHY TOKOM YETHPH Yy3acTOIIHA cara, TpPEeTMaH ce cMmarpa
HeBakehMM U Mopa ce TOHOBUTH.

5. IIpoBepa pe3y.arara TpeTMaHa

5.1. Kaga 3amdacet 0 TpeTMaHy Iokasyjy yckiaheHoct ca 3axteBuma, MIIIIB wmn
ciryx6ena nuna xoja osnactu MITIIB Mory na ono6pe kpaj TpeTMana. AKO Cy CEH30pH
000peHH Y CKJIaly € OJEJbKOM 3, cMaTpa ce Ja je TPETMaH YCIEUIHO 3aBPLICH.

5.2. Censopu ce MOpajy OaxmapuTy IIpe yKiarmbama og10Ba Boha U3 XIanmaye.

6. IlorBphuBame pesyarara TpermaHa

6.1. ¥3 ofmtaMnany 3anic 0 TeMIeparypy Mopajy OUTH IPUIIOKEHU JOBOJLHM CTATHCTUYKY

IIOZIAITH Kao JIOKa3 O 3aBPIICHOM TPETMaHy.

6.2. MITIIB nnu ciyx6ena maua koja onactd MIIIIB mopajy na omodpe HaBeIeHH 3a1uc
¥ CTaTHCTHYKE MOJATKE [IPEe HEro IITO pe3ysTare MOTBP/Ie Kao YCIEUIHE U TO 0X00pEre
ce Ha 3axTeB Mopa aoctaBuTu ['YL] Ha mposepy.

6.3. Kox TpeTMaHa Koju He 3a/10B0JbaBajy 3aXTeBe, PEruCTpaTop MoXe OMTH IIOHOBO IOBE3aH
pau Jajber TpeTMaHa ako je HCIyEeH OMIIo Koju oX cieneha 1Ba yciosa:

a. ako MITIIB wmma cnyx6ena nuna koja omnactu MIIIIB norepae ma tperMad
33JI0BOJbABA 3aXTEBE U3 OfieJbKa 6, MU
6. aKko je BpeMe Koje je IpOTEKIIo u3Meljy 3aBpiieTka U IOHOBHOI ITOKpeTarha Kpahe on
24 cara.
VY oba cnydyaja, HaAKOH ITOHOBHOI IIOBE3WBAama PErUCTPaTopa MOXKE CE HACTaBUTH C
OenexemeM NoaaraKa.

7. YTOoBap KOHTEjHEpa
7.1 MITILB wnnu cinyx06ena nuna koja opnacti MITIIB Mopajy npernenaTy KOHTEJHEPE KaKo
61 ce yBEpWIM JIa y FBUMa HeMa IITETOYHHA U J1a j¢ yla3HH OTBOp 3aTBOPEH Ha OM ce
CIIPEYHO yJIa3aK IMITeTOYMHA.
7.2. Bohe ce yroBapyje y KOHTejHepe y KOHCTpyKIMjama Koje Cy 3amTuheHe oX ynacka
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MHCEKaTa WK C YIa3 y KOMOpPY ¥ KOHTEjHep MOpajy U30J0BaTH MaTepHjannma Koju He
JI03B0JbABA]Y yIa3aK HHCEKAaTa.
8. IlnomOmpame KOHTEjHEPA

8.1. MIIIIIB wm cnyxGena muana koja opnactu MITIIIB Ha Bpara KoHTejHepa CTaBibajy
HyMepHcany IIoMOY Koja canpxu 6poj miombe Ha PUTOCAHUTAPHOM CEPTH(HKATY.

8.2. ITnoM6y MOXe YKJOHHTH MCK/bYYHBO IAPMHCKH CIYXOCHHK y ONPEIMIIHO] TyIH Y
Kunu.

9. Ckaapuumreme Boha Koje ce He yroBapyje oamax

Axo ce He yToBapyje onmax, obpaheno Bohe ce Moxe cknamumTuTH, ¢ TUM Aa MITIB mm

ciyxGena ymna koja osmactu MIIIIB Mopajy ma u3spme mposepy 6e30efHHX yCI0Ba

CKJIaJINIITEHa, U TO:

a. KaJa ce Bohe CKIaAUIITH ¥ XJIaJikadu, Bpara Mopajy OMTH 3aTBOpeHa:

6. ako ce Bohe ImpemernTa Ha APYro MECTO CKIIJUINTE A, TPeMEITakhe Ce MOpa U3BPIIATH Ha
1oy3/(aH Haduk koju ono6pu MITIIB 1 xpyro Bohe ce He cMe CKJIaIMINTHTH 38]€/IHO C HUM

H

B. HAKHA/(HU yTOBap Bohia y KOHTEjHep MOpa ce BpIIMTH I10x Ha3opoM MITIIB mim cityxOeHux

nuna xoja osacty MITIIB, xako je HaBeIEHO y OeJbKY 7.

10. ®urocanurapHu cepruduKar

10.1. Temmeparypa ¥ Tpajarme XJIa[HOT TpeTMaHa y MECTy IOpeKa Mopajy ONTH HaBEIeHH
y meny o TperMaHuMma y DUTOCaHHTApHOM CEPTHQHKATY, 3ajCAHO ¢ HA3MBOM HIH
PEruCTPaOHIM OpojeM MaKUPHUIIE WA XITaIbade.

10.2. ®urocaHUTapHA CEPTHUKAT, M HW3BELITj O XJIAAHOM TpeTMaHy (IIPHIOXEHA
eBHEHIM]a XJIaJHOT TPeTMAaHa Koju je ofo6per o crpame MITIIB nnu opiamheror
ciryx6enrka MITIIB u momatak o kaauOpaiuju TeMIepaTypHOr CeH3opa 32 Bohe)
Mopajy ce HOCTaBMTHM VYipasu Lapusa Kune mo mpuctmsamy Boha y Haponny
PenryOnuky Kuny.
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InPUJIOT" 3
OIIEPATUBHE IIPOLIEAYPE 3A TPETMAH XJABEILEM ¥ TPAH3UTY

1. Bpera KoHTEjHEPA

Koutejuep Mopa OMTH TPaH3UTHH KOHTejHEp ca caMoxnaher-eM (ommTEM XTahemeM) 1 MOpa
GUTH OIPEMJbEH pPacXJaJHOM ONpPEMOM K0ja MOXe Ja JOCTHIHE M OnpXaBa noTpedHy
TEMITEPATYPY.

2. Bpcre perucrparopa

MITILIB mmu ciyxOena NHIA Koja OBJIACTH MITIIB mopajy o6e3beauTu a xoMOMHAI]a

CeH30pa TeMIeparype U perucTparopa (MepHUX KyTHja) TeMIIEpaType Oyze KaKo CIeaH:
2.1. ceH30pH MOPajy MMaTH TaTHOCT O 0,15 °C, y pactiory on —3,0 °C 10 +3,0 °C.
2.2. 6poj MOCTaBJLEHHUX CEH30pa MOPa OHMTH JOBOJbaH.
2.3. PErHCTPaTOpH MOpajy HMaTH MoryhHOCT CHEMarba ¥ IOXparbuBathd nojaraka o
[OCTYNKY TPETMaHa.
2 4. QUKTABAHE TEMIIEPATYPE Ca CBUX CEH30pa MOpa Ce BPHINTH HajMarbe CBAKOT ¢ara, ca
FCTHM [apaMeTpuMa TaqHOCTH KOjH Ce 3axTeBajy ¥ 3a CeH30pe.
2.5. ONIITaMIIaH{ 3aIMCH O TEMIIEpPaTypH MOpajy OArOBaparTé 3a0eleXEeHOM BPEMCHY M
TeMIlepaTypyu 3a CBaKHM CCH30p U y HUMa MOpa 6uTH HaBeleH KOI perucrparopa U
KOHTEjHEPA.

3. Baxkaaperse cenzopa Temmeparype
3.1. Baxxpapeme ce MOpa BPIIATH ToMohy cTaH/apAHOr TepMOMeTpa xoju onobpu MIIILB
WK CIIyKO€HO JIHIIE KOje OBNACTH MITILIB Ha MeuTaBuH# JPOOILEHOT JIE)a 1 ACCTIIIOBAHC
BOZIE.
3.2. CRaky CEeH30p KOji PETHCTpyje TeMreparypy ol 0°C +/-0,3 °C nammxe umu 0,3 °C
HABUIIIE MOpa OUTH 3aMCH-ECH.
3.3. 3a cBaKW KOHTEjHep Mopa OWuTH W3Jar _3amuc o Gaxaaperby CEeH30pa TeMIeparype
poha” ca mornucom u nedarom MIIIIB wmm CIlyxOEHIX JIMA Koja OBJIACTH MIB, a
OpUIMHAJHK JOKYMEHT MOpa GuTy Ipuiioxkes y3 durocaHATapHu cepTU(UKaT IPUITHKOM
OTIpeMarmba.
3.4. Tlo mpucnehy momMusbaKa Boha y KMHECKY JIyKy ylacka, Vipapa Lapuaa Hapoznne
Peny6muke Kune BpIy Nperien fakIaper-a CeH30pa TemMIepaType Ioji0Ba poha.

4. TlocTaBbame cenzopa Temneparype soha
4.1. TlakoBaHo Bohe ce cTaBjba Yy TpaH3UTHH KOHTejHep IOI HaI30poM MITIIB nnu
ciyxO6eHOr JIHIa KOje OBJACTH MITIIB, pacriopeheno Ha Ha4uuH xojuM ce obGesbehyje
paBHOMEpaH NPOTOK BasJyXa MCIO 1 OKO IajieTa 1 KyTHrja
42,V cBakd KOHTEjHEp Mopajy OuTH IOCTaB/heHA HajMame TPH CEH30pa TeMneparype
Boha ¥ /iBa ceH30pa TeMIeparype Basiyxa, Ha ciaenehiuM TayHo ofpeherHM TaqKama:
a. ceH30p Temmeparype Boha 6p. - Mopa GHTH [IOCTABIBEH Y CPEIMIITE FOPILET CII0ja TIPBOT
pena Boha y KOHTEjHEpY.
6. cemsop Temieparype Boha Op. 2 Mopa OUTH TOCTaBJBCH Y CPEAHMIITC, 1,5 m (y
xoHTejHeprMa o7 40 cTona) Wi 1 m (y xontejuepuma oz 20 cTola) ofl Bpara KOHTCJHepa,
Ha CpeJlb0j BUCHHU.
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B. CEH30D TeMileparype Boha 6p. 3 Mopa OUTH CMELITEH Y Bohe 63y TeBOT 318, 1,5 m (y
xoHTejHEpHMa OX 40 cTOIa) M 1 m (y xoHTEjHEPIMA O 20 croma) ol Bpara KOHTEJHepa,
Taxolje Ha CPENHO] BUCHHH.
I. IBa ceH3opa TeMIieparype BasAyxa (cpemmmue) Mopajy OWTH CMCIITCHM Ha MeCTUMAa
{3JIacKa ¥ ITOHOBHOT yllacKa Ba3jiyxa y KOHTEJHED.
4.3, CBU CeH30pH MOPajy OWTH TOCTABILEHHU HOA Ha30pOM ¥ ITpeMa yIyTCTBIMA MITLIB
M CITyOeHIX JUIA KOja OBNACTH MITIIB.
4.4. (IlperxomHO xnaheno) Bohe ce MOpa “yBaTH ¥ xJaambadama JIoK Temreparypa He
nocturue 4 °C npe yrosapa y KOHTEJHEPE.

5. IlnomGupame KOHTEjHEPA
5 1. MIIIIB mm ciyx06eHa Juia Koja opnacti MITIIB crasspa)y Hymepucany 1I1oM0y Ha
BpaTa TEPETHOT KOHTE]HEPA.
5.2. TInomby MOXe YKJIOHHTH HCKIBYIHMBO Vipapa napuna Kuae y OJPEUIIHO] Iy Y
Haponroj Penry6munu Kunu.

6. TIpoBepa pesyarara TpeTMaHa
6.1. Censopy ce MOpajy OaxaapuT IIpe yKyamara IIoaoBa Boha 13 XIaamade.
6.2. Kana sanucu O TpeTMaHy nokasyjy ycknaheHOCT ca 3axTeBUMa, Vrpapa LapruHa
Hapomue Penybnuke Kune Moxe 1a 01100p¥ Kpaj TPETMaHa, 3 Ko Cy CCH30pH onoOpenn y
CKNIaJy C OEIBKOM 3 U OIEJPKOM 4, cMatpa ce Ja j¢ TPeTMaH yCICIIHO 3aBpILEH.

7. EBujenTUpam-€ A MoTBphuBame TEMNEpaType
7.1. Onpenba o XITaIHOM TpeTMaHy Y TPaH3HTY OIHOCH cE Ha TpeTMaH xJahemeM y TOKY
npeposa 13 Cpbuje J0 nonacka y Npsy OpeMIIHY JIYKY ¥ Haponuoj Pemybnim Kunn
YA TPETMAH KOJH CE 3aBpIIaBa HAKOH JI0/1acka.
7.9, CHEMAEHE MOYKE IIOYETH Y OHII0 KOM TPEHYTKY, aJii CC [loYeTaK TpeTMana ce MEpH TCK
o)l TpeHyTKa Kaja CBY CEH30pH IUIOA0BA poha pocTurHy mpeaBuheHy TEMICParypy
TpeTMaHa.
7.3. TIpeBO3HUK Ipey3uMa padyHapCKe 3alHce 0 XJIagHoM TpeTMaHy U JOCTaB/bd HX
Vipapu wapune Haponue Penybnuke Kune y [IpBOj OAPESRHINHO}j JIyIH ¥ Hapomrsoj
PenyGminu KuHu.
7.4. Yupasa napuHa Haposme Peny6nuke Kune mposepasa ycarialenocT 3amica ca
3aXTeBUMa KOjH C€ OJHOCE Ha XJaHu TPeTMaH i yTBphyje BabaHOCT TPETMaHa Ha OCHOBY
faxaaperma CeH3opa.

8. duTocaHATAPHM cepTHdUKAT
8.1. Temmeparypa ¥ JAarTyM IOH€TKa XIaJHOT TpeT™MaHa Mopajy OMTH HaBEACHH ¥ neny o
tperMarnMa y QDHUTOCAHUTApHOM cepTrdmKary, HAKOH dera ce cTapibad HazHaka ,,Y
TpaH3mTY”, 32j€HO C HA3UBOM A perucTapcKiM OpojeM MaKupHANE AH KOHTEjHEpa.
8.2. duTOCAHUTAPHY CCPTHHUKAT, P3BEIITaj O TPETMaHy XJaherbeM A 3alHc O fakapemny
ceH3opa TeMIleparype IJIo7IoBa poha Mopajy ce AOCTaBMTH YIpasu uapnia Hapojune
Peny6nuke Kute 1o 2071acKy poha y Haponuy Peny0Oiunky Kuny.

12




P A\RHAMEEREE
SE/RGEWINER, RlADZKFES
KT ERET S QR EYRRERINED

AfERRETHFIIESHREESTERFPEARENE ,
REBEEMNEIHLER , PRARENESXESE (LT
BFR“GACC” ) SEE/RETHFNEAN. FRUFIXFIER ( LATE
FRMAFWM” ) |, SRIFIDFE , IK—EEINT ¢

F—% B
e IRETEFBISE ( Vaccinium L. , LN &R EE ),
R &R EEREIERE R EAEEMNEE BEREEX |
FHREANERNENER , A HRTEEEEEY
( TOBHA 1 ),
RNEB(CE REYIOREK, EFREFIESK  WXxTA
KER (NHPENERTEERNE ), BERTERETHTE

i

s
mtF.

F&K EMEC
ACIEERE. G5 S IRIZES/ME MAFWM 1%
ZE , FrH MAFWM #1 GACC HEH#UEEM. FHEEEESR
R, MIERFRRAE |, DUMEES OSYAFERNEBER
R, R NS E OZFTa] A MAFWM [ GACC
IRt | & GACC BHIZtEGTEE B MuL L.

F=% Rueil

=] =




AR ENE MAFWM RE TRV TENREEER
AINRAR |, ERFARUAREIST ( GAP ), 4HFRE L
FU  MEAELEMKREFSRIR. KERM AIBRER=
RE ; HLEEEEYESIRE (IPM ), GEEEAEEE4.
YIRS |, Y. (CFEESEIGE | IR KREER SIS
5.

MAFWM MR E FMEYIR BT ESE6S ( ISPM 6 ) RYZE
KETXIHRA KRS EEEY ( WHHHF1 ) FIEEETR |
RIACHERE WM. WWERNFAING EEYIEEBMNER |
KNEFENE. MEREYILAEF LSS ETRER. BEeREN
BEEYSNSEMEMAFWMEB A ARKETIES
SCitE, A A RN S MAFWMERESRH ARSI, B5a
AHIERRIRE , MAFWMIEEEZRERAERS |, F BB
GACC, NEXK , MAFWMLL[EGACCIRETF1ZB =LA
IR ESREERICR,

FrE FMREVREEEEYENFIPAIER |, FA
£3KM GACC 2. BiRlCRNEEEKEDFERBEHES
FIBBIR. Bk, FRBERERREEFER.

MAFWM RARRZE D FERSERIZET 20 XX EA R EHT
wE  ERNERRFETAXENREMEEEY. RES
EEYENFIPLAERARBE RN R RS, AN
HERKTIEREEEEY  NEEREEE HLRERITE
E , FZEIRBUZHIIERE. WTEEAE  TAFCESR®
EYIEEANRE , MEEAFTHHOSERS.

FUS mEtaEEEEERER

—=y_




—. FTXIMEAESLNE Ceratitis capitata

MAFWM Rz itAEsCisiniAR | HiseREN L
HAZE RIGERER LA B E Trimedlure J9i%1E |, F3 Jackson 754/
SBEHITIN, EHEEZERE 10 A 14, EFRNTF 10 2
NREVWRZEDZE 3 NEFRE , BRERE—R. —BiEl
Z3088 |, /I TERBEIA.

IS TR NIt e SCiE REVS A IEEE |, BT
MAFWM SERNARRET , ZRHOMSUIEE(FER
( TUBH4 2 ) szEing SRR ERERT (OB 3 ) #1T, =%
IBFETRERWT ¢

LIIPCELAT (RWNIEE ), EEAME 14 XLA L ; 8

1.67°C B LAT (REBE ), ELIE 16 RegLAL ; 8%

2.22°C BLATS ( RAIRE ), EEME 18 RayLA L,

Z. s EMmeREEEEY

iR, BEE. mEFEP S XIEMOREEEEY
( TOBE4 1) e RERE MAFWM BAA RGEFIES T
BN, BEEYRNUNFEEEEGRE 208 2 BiEll—
R, BERREREL, 2. 8 EERERE. EENIHA
MEEEMECEBENER | FRIEEAE.

n

FHE MINEE
BERIINT. 8%, WEAREIE  E MAFWM BiE
BINEREERE T, SFNCERIEFRITRIFNEE
RS, ARESEHLLEEEYBESHAENE (WHEMNSE ),
EERIET , BEAEE. 25K  FIREHRERIRSE |
DMRIEATREERR. W, KRR, M. RMLTES

.




BMEESNERMENTERPE. RERY  FEFERE
YIriEiN DK, MEAAREE | ARFSEFEEE
fEFNESE 155 (ISPM 15) K,

BRFINESINEER N BN EHRIRER , BRZE
BEEVHIEIR B,

FNMEEAE L WIMAP SRR EKRBIR,. BxR. 7~
ith, RESHESREIMSE. B8F BMaEIMSBEESR.
BN EEEFIEERFERPXEHENINE | "BEPEAREF
[E" B¢“Exported to the People’s Republic of China”,

R R ENEEEEERENaEURRERSRY
HBESEN. ZIGEa/RWICR | LM MAFWM 185,

SHNF BIERIGRE

TR SFTIARIRIRNEE , MAFWM B ESSN A REHZBEH
2 2%B9EE BBt S TG E, RFRIRER
EEYIIRIA)RE |, FREELBIRTIE 1%,

MRIMFTREREIEEEEYER  ZEYAE
OE., MAFWM WEBRRE , ARG ENE. B, (RF
ERICR , NMEKEMLS GACC,

ZIOREEIEHY , B MAFWM SR EYIIRIES | /TR E
MEBK] BEGEMSE , FAEMMAEBEFER © “This
consignment complies with requirements specified in the Protocol
of Phytosanitary Requirements for Export of Fresh Blueberries from
Republic of Serbia to the People’s Republic of China, and is free
from the quarantine pests of concern to the People’s Republic of
China.” (IZiCEYIFFEE/RET B BIEEREERNED

4




BK , NEhaREASEEEEEY. )

X FEhEE ORLS RS MBI LAt
HEE. FEMEReBEREEREnEEE. XTLiEis
ENERSANIERY , NIEEYIIERIER EfmE “Cold treatment in
transit” (IEFISRNER ), FREBMERE. FFEERTE. SR
HIRSIEEER.

BZIEX TR . MAFWM Ri[[) GACC #REHEYaEIES
X

Ft HERRRRE
SERETTEER M GACC Feiridt LK RO FHIR,
EEEAFERHEORN , PEERETEYIRRIES.
PR EYIEIT RS S X RIE R T E | FFLmia
R,

IRIREREMERRESREE | Nz YA ER

X T O RISEE SRR ERY) | IAFEHMB H MAFWM &5
AR RS RIR SR UM RBRHZIEIERER | Wi
IR TPSCHE AR |, BMEIRAIERS. RIEREMRIE
IDRZF,

ANRAIRBINTETTRL  WNZ A ERHAGHREE = A3 ({5
AJEASREARRIT ). 1REl HERFEEIE.

R RERIRIEEEEY (M4 1) BB E=R%E
TRICROF SR EGEEEEEER , BRI TE. 181
Felhs , Mzt FIRE]. THERERE L.

MRIAAFEFPERMETEEFRINER |, A FRE

— 5




B EERALIE,

AR EARARFFEEKIER , GACC E3ZR0[A MAFWM &
R, HUBREEEXRRE. S5 f1/auS B iEEt
M. MAFWM MNEBAFSHEREHRESGAENR , BilEsRU
ERERASE., GACC BIRIE MAFWM BXIER | EEAE

HE ST,

FI\F HEMEE
EHATANEBRIE—F , £ MAFWM BB , GACC
ARG R/ RYE TV i e i e = X P TS0t & R i e
B, BREFETNEBFWENHEREXK,
LA SRREN SRR TR 22 | BiRER. BESE
FAERZEET5 %G,

FNF BEFEE
ERZARISREY  REERETESRBREINTNE
KB . GACC BEA—RINBE IS | 775 MAFWM 1rgLA
BENEMEEENRBNBXGEREE. WBLE , GACC
AN AYERBHATERHTRMEHEE , ERIKREREERE
TP TSERTAE,

F5 B, EFNRLE
XFIRRPEMYE | BT EISEEHITIERL
REREEE 2 ARRER , BHI=F , BN EA#

BN B A IR B ERHEREE IEEK , NEEHEHAE
HEE=4F,




W5 EBEFTANERRHARERMEZMEZEESRE
BENISENE, NSRRI TN EBEIREPEE RN |,
X5 NS R

b‘r

AWERF e BE
AT, BRI, BE=RSFSRL  —R , W
5, SHXAESEN , WY , LB,

K

Fafe A Bt HIE FREIHHE
BREE Ak, #APFIZKFISR

BN




B4 1
PR ERSENEEEEYRE

—

. WorRYGsYE Ceratitis capitata
. ( ¥LE8YF/E ) Ericaphis scammelli
Y TE%JE*Z%. Monilinia vaccinii-corymbosi
(A KBEEE ) Godronia cassandrae
. IS BIIXmEs Blueberry leaf mottle virus
. IR ENEE Blueberry scorch virus
. BIRBITIREES Blueberry shoestring virus
. WEIABLEES Tobacco ringspot virus

. TR E Tomato ringspot virus

10 . THEBEEE T EEURZM Pseudomonas syringae pv.
Syringae
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PROTOCOL OF PHYTOSANITARY REQUIREMENTS FOR EXPORT
OF FRESH BLUEBERRIES FROM THE REPUBLIC OF SERBIA TO
THE PEOPLE’ S REPUBLIC OF CHINA
BETWEEN THE MINISTRY OF AGRICULTURE, FORESTRY AND
WATER MANAGEMENT OF THE REPUBLIC OF SERBIA AND THE
GENERAL ADMINISTRATION OF CUSTOMS OF THE PEOPLE’S
REPUBLIC OF CHINA

In order to safely export fresh blueberries from the Republic of Serbia to the
People’s Republic of China, on the basis of a pest risk analysis, the Ministry
of Agriculture, Forestry and Water Management of the Republic of Serbia
(hereinafter called the “MAFWM”) and the General Administration of
Customs of the People’s Republic of China (hereinafter called the “GACC”),

exchanged views and reached consensus as follows:

Article 1 Characteristics
Fresh blueberries (Vaccinium L.) (hereinafter called “blueberries”) exported
from the Republic of Serbia to the People’ s Republic of China shall comply
with all applicable Chinese phytosanitary laws and regulations, health and
safety standards, and with the requirements stated herein, and be free from
any quarantine pests of concern to the People’s Republic of China (as stated

in Annex 1).

This protocol pertains only to phytosanitary requirements. Other standards
and requirements such as those regarding human health (e.g., the People’s
Republic of China’s national food safety standards), may also apply to

Serbian fresh blueberries.

Article 2 Registration
All exporters including orchards, as well as packing houses and
cold-treatment facilities that wish to export blueberries must be registered by
MAFWM,, and approved by both MAFWM and GACC. Registration
information shall include the name, address and registration number, so that,
whenever any product is detected as non-compliant with the requirements
herein, it can be traced back to the establishment with certainty. The
registration list shall be forwarded by MAFWM to GACC prior to the start of
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each export season. After reviewed and approved by GACC, the registration
list will be published on the official website.

Article 3 Orchard Management
Under the supervision of MAFWM, all orchards registered for export to the
People’s Republic of China shall establish quality management system and
traceability system, and apply Good Agricultural Practices (GAP) and keep
good sanitary conditions, e.g., maintaining good fruit production environment
far away from pollution source, eliminating the dropped and rotten fruits
promptly. Integrated Pest Management (IPM) programs shall also be
implemented, including pest monitoring, physical, chemical or biological

control, and agricultural handling, etc.

According to International Standards for Phytosanitary Measures 6 (ISPM 6),
MAFWM shall establish a management scheme to organize orchard
monitoring activity for the quarantine pests of concern to the People’s
Republic of China (Annex 1). If any target species or their corresponding
symptoms are detected, the necessary measures including chemical, physical
and biological methods shall be applied immediately. Monitoring and control
activities in orchards producing for export must be performed under the
supervision and guidance of technical personnel knowledgeable in pest
monitoring and control, and the technical personnel shall be trained by
MAFWM or MAFWM authorized institutions.

All orchards shall keep a record of pest monitoring and control, which will be
submitted to GACC by MAFWM upon request. The pest chemical control
record must indicate specific information, including name of agrochemical,
active ingredient, date of application and dosages applied during vegetation

period.

MAFWM shall ensure that the registered orchards are inspected at least 20
days before fruit harvest, focusing on whether there are quarantine pests of
concern to the People’s Republic of China, the monitoring and control of
pests, and the maintenance of field sanitation. If quarantine pests of concern
to the People’s Republic of China are found, the samples shall be sent to the

official laboratory for identification, and control measures shall be taken
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immediately. The orchards which are unable to meet the phytosanitary
requirements shall be suspended to export blueberries to the People’s

Republic of China in this export season.

Article 4 Control Measures for Special Pests

1. Ceratitis capitata

MAFWM shall establish a surveillance system for C. capitata. The orchards
exported to the People’s Republic of China shall use Jackson traps with sex
pheromone Trimedlure as bait to monitor C. capitata from the flowering to
harvest. The traps in each orchard shall be placed with at least 1 trap per 10 ha
(at least 3 traps for each orchard of less than 10 ha), and be serviced at least
once every two weeks. Effective control measures shall be taken if C. capitata
is detected.

The blueberries exported to the People’s Republic of China shall be treated by
cold treatment, and be supervised by MAFWM or MAFWM authorized
personnel. Cold treatment shall be conducted according to the Operational
Procedures for Cold Treatment at Origin (Annex 2) or Operational Procedures
for Cold Treatment in Transit (Annex 3). The cold treatment requirement will
be one of the followings:

(1) 1.11°C (the pulp temperature) or below for not less than 14 consecutive
days; or

(2) 1.67°C (the pulp temperature) or below for not less than 16 consecutive
days; or

(3) 2.22°C (the pulp temperature) or below for not less than 18 consecutive

days.

2.0ther quarantine pests

For Blueberry leaf mottle virus, Monilinia vaccinii-corymbosi and other pests
of concern to the People’s Republic of China (Annex 1), the orchards
exported to the People’s Republic of China shall be monitored from the
flowering to harvest under the supervision and guidance of MAFWM and
technicians, focusing on checking if there are any target pests on fruits,
branches, stems and leaves. If a pest or its corresponding symptoms are found

during monitoring, control measures shall be adopted.




Article 5 Packaging and Processing
MAFWM or MAFWM authorized official shall supervise blueberries
processing, packaging, storage and transportation. Packing facility and cold
storage should keeping sanitary conditions, and have facility to prevent

reinfection of pests (such as insect net).

During the packaging process, blueberries must be selected, sorted, and
removing defective fruit, to prevent the inclusion of any insects, mites, rotten

fruit, leaves, branches, roots or soil with the fruits.

Packaging materials shall be clean, hygienic, unused and compliant with
Chinese phytosanitary and sanitary requirements. Wood packaging material
must comply with International Standards for Phytosanitary Measures 15
(ISPM 15).

Packaged blueberries shall be immediately stored in a chamber only with
blueberries of the same phytosanitary condition, separated from others to

prevent secondary pest infestation.

Each box must be labeled in Chinese or English with the fruit name, exporting
country, production place, name or number of orchard and packing house, etc.
The following text must be marked in Chinese or English on each box and
pallet: “Exported to the People’s Republic of China” (fi{Ee A RLLFIE).

Containers in which the blueberries is loaded for export to the People’s
Republic of China shall be checked for their cleanliness at the time of loading.
The activity shall be recorded for MAFWM official confirmation.

Article 6 Pre-Export Inspection and Quarantine
During the first two years of the trade, MAFWM or MAFWM authorized
official shall carry out the inspection sampling 2% of each consignment of
blueberries to the People’s Republic of China. If no quarantine problems are

detected during the two-year period, the sample size will be reduced 1%.

If any live organism of quarantine pests of concern to the People’s Republic
of China were found, the batch of blueberries shall not be exported to the
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People’s Republic of China. MAFWM officials shall find the cause and take
preventive measures for betterment. At the same time, the detection record
shall be kept, and delivered at the request of GACC.

Upon completing an inspection, MAFWM shall issue a Phytosanitary
Certificate for the approved batch, noticed the name or registration number of
orchards and packing houses. The following must be indicated in the
declaration: “This consignment complies with requirements specified in the
Protocol of Phytosanitary Requirements for Export of Fresh Blueberries from
Serbia to China, and is free from the quarantine pests of concern to China.”

For shipments undergoing a cold treatment at origin, the temperature and
duration thereof, as well as the name or code of the facility in which it was
completed, must be specified on the Phytosanitary Certificate. For cold
treatments in transit, the statement “Cold treatment in transit” must be
included in the respective certificates, together with the treatment temperature

and duration, and the container and seal numbers.

MAFWM shall deliver copies of the Phytosanitary Certificate to GACC prior

to commencing any trade.

Article 7 Entry Inspection and Quarantine
Entry ports for Serbian blueberries are all Chinese ports and airports
authorized for fruit entry by GACC.

When blueberries arrival at the Chinese port of entry, officials of the China
Customs shall examine the Phytosanitary Certificate, Animal-and-Plant Entry
Permit and other documents, and shall complete the inspection and quarantine

process.

Shipments of blueberries from unapproved orchards or packing houses shall

not be allowed to entry.

For items having undergone cold treatment at origin, the cold treatment
results with attached MAFWM’s sign-offs, including fruit temperature sensor

record, must be delivered. The cold treatment report and record of fruit
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temperature sensor calibration must be provided for those having undergone

cold treatment in transit.

Any shipment that is determined as not having undergone cold treatment shall
undergo the cold treatment at the destination port (be treated in the original

container), or be returned, destroyed and so on.

If any live organism of quarantine pest listed in Annex 1 or other quarantine
pests new reported in Serbia was detected, or if soil or plant debris were

detected, the shipment shall be returned, destroyed or treated.

If inconformity with China’s national food safety standards is found, the
blueberries shall be returned or destroyed.

GACC will inform MAFWM the non-compliance, and suspend the import of
blueberries from the relevant orchards, packing houses and/or cold treatment
facilities in the remaining season in some cases. MAFWM shall investigate
the cause and take measures to prevent recurrence of these events. Based on
the outcome of evaluating the improvement measures adopted by MAFWM,

GACC shall decide whether or not to cancel the suspension.

Article 8 Compliance Inspection
In the first year of implementation of this Protocol, with the assistance of
MAFWM, GACC may carry out a compliance inspection by the way of
on-site or remote investigation on the production areas of Serbian blueberries,
to confirm whether or not the management system of the blueberries to be

exported to China is consistent with the requirements of this Protocol.

Any costs relating to the aforesaid on-site investigation, including
International traveling, accommodation expenses, shall be borne by the Serbia
party.
Article 9 Retrospective Review

If necessary, GACC shall complete an additional risk analysis based on the
actual presence of pests in Serbia and pest interception. The list of quarantine
pests and relevant quarantine measures may be adjusted as agreed with
MAFWM. If necessary, GACC may send experts to Serbia for retrospective
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review, including on-site investigation.

Article 10 Amendment, Entry into Force and Termination
After a written agreement has been reached by both parties, the terms of this

Protocol may be amended.

This Protocol comes into force with the date of its signature and it shall be
effective for 3 (three) years, after which it will be automatically extended for
further successive three years periods, unless one of the parties notifies the
other in written of its intention to terminate it, at least 6 months ahead of its

expiry date.

Both parties agree that this Protocol shall not violate or impact the
implementation of the laws and regulations of each country. Any differences
arising from interpretation or implementation of this Protocol shall be settled

through consultation and negotiation between the parties.

This Protocol is signed in , on , iIn two copies,
each in Serbian, Chinese and English language versions, with all texts being
equally valid. In case of any divergence of interpretation, the English text

shall prevail.

For For
The Ministry of Agriculture, The General Administration of
Forestry and Water Management  Customs of the People’s Republic
of the Republic of Serbia of China
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ANNEX 1

Quarantine Pests Of Concern To The People’ s Republic Of China

1. Ceratitis capitata

2. Ericaphis scammelli

3. Blueberry leaf mottle virus

4. Blueberry scorch virus

5. Blueberry shoestring virus

6. Tobacco ringspot virus

7. Tomato ringspot virus

8. Pseudomonas syringae pv. Syringae
9. Monilinia vaccinii-corymbosi

10. Godronia cassandrae




ANNEX 2

OPERATIONAL PROCEDURES FOR COLD
TREATMENT AT ORIGIN

1. Type of Cold-Treatment Chambers

1.1 Cold treatment at origin must be done in cold storage chambers
authorized by MAFWM.

1.2 MAFWM or MAFWM authorized officials are responsible for ensuring
that the chambers used by exporters comply with the appropriate
regulations and have cooling equipment capable of reaching and
maintaining the required fruit temperature.

1.3 MAFWM or MAFWM authorized official shall keep records of
chamber fitting for cold treatment of fruits exported to the People’ s
Republic of China. These records include documents compliant with
the following requirements:

a. Location of infrastructure and construction plan, including specific
owner and handler contact information;

b. Size and capacity;

c. Type of wall, floor and ceiling insulation;

d. Brand, mode, model and capacity of the refrigerating compressor,
evaporator and ventilation system, and

e. Equipment temperature range, defrost circulation control, specific
information documents and specifications of compound temperature
recorders.

1.4 Prior to the start of each fruit export season, MAFWM shall deliver to
GACC the name and address information of registered refrigerated
chambers.

2. Types of Registers

MAFWM or MAFWM authorized officials must ensure that the

combination of temperature sensors and temperature registers are as

follows:

(a) Sensors must be accurate at = 0.15°C, in the range of -3.0°C to

+3.0°C;

(b) The required number of sensors must be adjustable;

(c) Registers must be capable of recording and storing data during
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treatment;

(d) Their capacity must allow for recording information from all
temperature sensors at least every hour with the same precision as
required, and supervised by MAFWM or MAFWM authorized official;

(e) Print capability is required to produce a hard copy identifying sensor,
time and temperature, and specifying the register and chamber
identification numbers.

3. Calibration of Temperature Sensors

Calibration shall be done with a mixture of crushed iced water and distilled

water using a certified thermometer approved by MAFWM officials.

(a) Any sensor registering a temperature below -0.3°C or above 0.3°C
must be replaced.

(b) MAFWM or MAFWM authorized officials shall check the fruit
sensors calibration upon treatment completion using the foregoing
method.

4. Temperature Sensor Placement

4.1 Fruits placed on the top pallet must be pre-cooled and transferred to the
cold treatment chamber under the supervision of MAFWM or
MAFWM authorized officials.

4.2 At least two sensors must be used to measure the temperature inside the
chamber (separated at the air exit and return points). The following four
sensors are the minimum number for fresh fruit temperature
measurement:

a. One in the middle of the fruit at the center of the treatment chamber;
b. One on a corner of the top layer of fruit at the center of the chamber;
c. One near the air return in the intermediate portion of loaded fruit, and
d. One near the air return at the top of the fruit load.

4.3 Sensors must be placed and the register connected under the
supervision and instruction of MAFWM or MAFWM authorized
officials.

4.4 Registration may start at any time, but the start of treatment shall only
be measured from the moment at which all fruit sensors reach the
specified treatment temperature.

4.5 When using the minimum number of sensors, if any one of them is out
of the validity range for four consecutive hours, the treatment shall be

deemed invalid and must be repeated.
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5. Verification of Treatment Results

5.1 When treatment records show parameter compliance with the
requirements, MAFWM or MAFWM authorized officials may
authorize ending the treatment. If sensors have been approved pursuant
to “Section 37, it shall be deemed successfully completed.

5.2 Sensors must be calibrated prior to fruit removal from the chamber.

6. Confirmation of Treatment Results

6.1 Sufficient statistics must be attached to the printed temperature record
as proof of treatment completion.

6.2 MAFWM or MAFWM authorized officials must approve the aforesaid
record and statistics before ratifying the results as successful, and this
approval must be submitted for review at the GACC’s request.

6.3 For treatments not meet the requirements, the register may be
reconnected for ongoing treatment if either of the following conditions
is met:

a. MAFWM or MAFWM authorized officials confirm that the treatment
meets the requirements stated in “Section 6”, or
b. The time between completion and re-start is less than 24 hours.
In both cases, the data may continue to be recorded upon reconnecting the
registers.
7. Container Loading

7.1 The containers must be inspected by MAFWM or MAFWM authorized
officials to guarantee that they carry no pests, and their entrance
covered to prevent pests from entering.

7.2 The fruits shall be loaded into the containers in insect-proof
constructions, or the entrance to the chamber and container isolated
with insect-proof materials.

8. Containers Seal

8.1 MAFWM or MAFWM authorized officials shall install a numbered seal
on the container door, recording the seal number on the Phytosanitary
Certificate.

8.2 The seal may only be removed by a customs official at the Chinese port
of arrival.

9. Storage of Fruit Not Immediately Loaded
If not immediately loaded, treated fruit may be stored, but safe storage
conditions need to be checked by MAFWM or MAFWM authorized officials,
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(a) When the fruit is stored in the treatment chamber, the door must be
closed;

(b) If transferred to other storage place, such transfer must be done in a
trustworthy manner approved by MAFWM, and no other fruit may be
stored with it, and

(c) Subsequent loading of the fruit into a container must be supervised by
MAFWM or MAFWM authorized officials, as specified in “Section 7”.

10. Phytosanitary Certificate

10.1 The temperature and duration of the cold treatment at origin must be
stated in the treatment section of the Phytosanitary Certificate,
together with the name or code of the packaging houses, or cold
treatment facilities.

10.2 The Phytosanitary Certificate and cold treatment report (attaching the
cold treatment temperature record which endorsed by the MAFWM or
MAFWM authorized officials and the record of fruit temperature
sensor calibration) must be delivered to China Customs upon arrival of
the fruits to the People’s Republic of China.
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ANNEX 3

OPERATIONAL PROCEDURES FOR COLD
TREATMENT IN TRANSIT

1. Type of Container

The container must be a self-cooling (overall cooling) transit container and
must be fitted with refrigerating equipment capable of attaining and
maintaining the required temperature.

2. Type of Registers

MAFWM or MAFWM authorized officials must ensure that the combination
of temperature sensors and registers are as follows:

2.1 Temperature sensors must be +0.15°C accurate, in the -3.0°C to +3.0°C
range.

2.2 The number of sensors placed must be sufficient.

2.3 Registers must be capable of recording and storing the treatment
process data.

2.4 Temperature readings of all sensors must be recorded at least every
hour meeting the same accuracy parameters as required for sensors.

2.5 Printed temperature records must match the time and temperature
recorded for each sensor, and must show the register and container
codes.

3. Temperature Sensor Calibration

3.1 Calibration must be done using a standard thermometer approved by
MAFWM or MAFWM authorized official in a mixture of crushed ice
and distilled water.

3.2 Any sensor reading off the 0°C + 0.3°C range must be replaced.

3.3 A “Record of fruit temperature sensor calibration” must be issued for
each container, signed and stamped by MAFWM or MAFWM
authorized officials, and the original document attached to the

" Phytosanitary Certificate at departure.
3.4 When the fruit batches arrive at the Chinese port of entry, China
Customs shall inspect the fruit temperature sensor calibration.
4. Temperature sensor Placement

4.1 The packaged fruits shall be loaded into the transit container under the

supervision of MAFWM or MAFWM authorized official, arranged in a
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manner to ensure a uniform air flow underneath and around pallets and
boxes.

4.2 At least three fruit temperature and two air temperature sensors must be
placed in each container at the following specific points:

a. The fruit temperature sensor No. 1 must be placed in the center of the
top layer of the first row of fruit within the container.

b. The fruit temperature sensor No. 2 must be placed in the center 1.5 m
(in 40 feet containers) or 1 m (in 20 feet containers) from the container
door, at mid height.

c. The fruit temperature sensor No. 3 must be placed in the fruits adjacent
to the left wall, 1.5 m (in 40 feet containers) or 1 m (in 20 feet
containers) from the container door, also at mid height.

d. The two air (environment) temperature sensors must be located at the
container air exit and reentry points.

4.3 All sensors must be placed under the supervision and guidance of
MAFWM or MAFWM authorized officials.

4.4 (Pre-cooled) fruits must be stored in refrigerating chambers until the
temperature reaches 4°C prior to container loading.

5. Container Sealing

5.1 MAFWM or MAFWM authorized officials shall place a numbered seal
on the freight container door.

5.2 This seal may only be removed by China Customs at the port of arrival
in the People’s Republic of China.

6. Treatment Result Verification

6.1 Sensors must be calibrated before the fruit is transferred out of the
container.

6.2 If the treatment record shows parameters compliant with the
requirements, China Customs may authorize ending treatment. And if
the sensors have been approved pursuant to “Section 3” and “Sensor 47,
the treatment shall be considered successful.

7. Temperature Recording and Confirmation

7.1 The in-transit provision is for cold treatment during the trip from the
Republic of Serbia to arrival at the first Chinese port, or ending after
such arrival.

7.2 Recording may begin at any time, but the start of the treatment is
measured from the point when all fruit sensors reach the specified
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treatment temperature.

7.3 The shipping company shall download the cold-treatment computer
records and deliver them to the China Customs at the first Chinese port
of arrival.

7.4 China Customs shall verify the records compliance with cold-treatment
requirements, and determine treatment validity based on sensor
calibration.

8. Phytosanitary Certificate

8.1 The cold-treatment temperature and start date must be stated in the
treatment section of the Phytosanitary Certificate, followed by “In
transit”, together with the name or code of the packaging houses, or
containers.

8.2 The Phytosanitary Certificate, cold treatment report and
fruit-temperature-sensor calibration record shall be delivered to China
Customs upon arrival of the fruits in the People’s Republic of China.
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