IMPOTOKOJI O ®UTOCAHUTAPHUM YCJIOBUMA 3A U3BO3
CBEXUX JABYKA U3 PEINYBJIUKE CPBHJE Y HAPO/IHY
PENTYBJUKY KUHY UBMEBY MUHUCTAPCTBA
MNOJbONPUBPEJE, LIYMAPCTBA U BOJAOIIPUBPEJ/IE
PENNIYBJIMKE CPBUJE U TEHEPAJIHE YIIPABE IAPHHA
HAPO/IHE PEITYBJIMKE KUHE

Jla 6u ce ocyrypao Oe3beman M3B03 cBexux jabyka u3 Penybmuke CpOuje y
Hapoany PenyOGauky KuHy, Ha OCHOBY aHalM3e pH3HKa OJI INTETOYHHA,
MuUHHCTApCTBO MOJBONPHBPE/IE, LIyMapeTBa ¥ Bogonpuspeae Penybnuke Cpbduje (y
naseem tekety: MIIIIB) u ['enepanna ynpasa napuna Hapoane Penyonuke Kune (y
nasbeM texkery: ['YI]) pasMeHnIn cy MHIILBEHa H CIIOpa3syMenH ¢y ce o cieaechem:

Yanan 1. KapakTtepucruke
Ceexe jabyke (Malus domestica) (y namem Tekcty: jabyke) uzpesene u3 Cpouje y
Kuny mopajy 3ag0BosbaBat cBe Baxehe (purtocanutapue 3akone u nponuce Kune,
cTaHjap/e 3/pasiba U 0€30€/IHOCTH, Ka0 H 3aXTEBE Ca/[PiKaHEe Y OBOM IIPOTOKOIIY, H
He CMejy MMaTH HHKaKBe KapaHTHHCKE HITeTOYMHe 0j1 3Hauaja 3a Kuny (kako je
HaseJleHo v llpuiory 1).

OgBaj npoToKOJI OJIHOCH ce camo Ha (urocanutapue 3axteBe. Ha cexe jabyke u3
CpOuje Mory ce npHMeHHBAaTH M JIPYTH CTaHJap/ M 3aXTEBH, Kao WITO Cy
CTaHJIap/Ii M 3aXTEeBH KOJH C€ OJIHOCE Ha 3/IpaB/b€ JbYIM (HIOP. HALMOHAIHH
cranapau KunHe 3a 3/1paBcTBEHY UCIIPABHOCT XpaHe).

Yanan 2. Perucrpaumja

CBM W3BO3HHMIM, YK/bYUYjyhH Bohmbake, ka0 ¥ MakUpHHUIE W XJIa/Hhave, KOJH Keje
na wu3sose jabyke, Mopajy Oute peructpoBanu koa MIIIIB u mopajy Outn
o100penn o1 ctpane MIIIB u I'VII. Perucrpanuja caapxu Ha3uB, ajipecy H KO,
TaKo Jia Ce 3a CBAKH MPOM3BO/I 33 KOJH C& YTBP/IM J1a HHJE Y CKJIa/ly ca 3aXTeBHUMA W3
OBOI' MPOTOKOJIA MOJKE I0Y3jlaH0 yTBPAMTH W3 Kor oOjekra motuue. MIIIIB
npociehyje I'VI] eBu/jieHIH)y 0 perucTpaunji Ha ojl00paBame Ipe MoYeTKa CBaKe
H3BO3HEC CC30HC.

Yaan 3. Ynpas/bame Bohmwauuma

[Tox namsopom MITIIB, cBu Bohmwaun perucrpoBann 3a u3Bo3 y Kuny mopajy
YCIIOCTABUTH CHCTEM YIIpaB/batha KBAJIHTETOM MW CHCTEM CIEJUBHBOCTH, T¢
npuMeruBaTH  J100py nosbonpuspeany npakcy (GAP) wu  oapixasatu  100pe
CaHWTapHe YCJIOBE, HIP. OJpKaBambe T00por OKpykKemwa 3a MpoH3Bo/my Boha
yaa/beHOr 01 u3Bopa 3arahemwa, Op30 eTMMHHHCAbE OTHAIWX W TPYJIMX IU10/10Ba.
Takohe Mopajy OMTH yBeJIEHH NMporpaMi MHTErPUCAHOT yNpaB/baiba LITETOYHHAMA




(IPM), 1wmto yK/byuYyje HaA30p Hal IITETOYHHAMa, (H3HUKY, XEMHJCKY HIIH
OHMOJIOIIKY KOHTPOJIY H PYKOBAIE Y MOJBOMPHBPEIH UT/L.

V cknany ca MehynapoasuMm cranjapioM 3a ¢purocanutapie mepa op. 6 (ISPM 6),
MIIIIB ycnocraB/ba nporpam yipap/bama y OKBHPY KOjer OpraHusyje akTHBHOCT
npahemwa Bohmaka paau OTKpUBaba KAPAaHTHHCKUX LITETOYHHA OJ] 3Hayaja 3a Kuny
(ITpumor 1). ¥V cinyvajy oTKpHBarba IIH/baHUX BPCTA MIIH HUXOBHX CHMIITOMA, 0/Max
ce Npejy3uMajy HeonxojHe Mepe, ykpbyuyjvhu u xemujeke, pusznuke u Ouonomike
MeTo/Ie.

AxtuBHocTH npahema u koHTposie y BohmanuMa Koju 00aBbajy NpOM3BO/IBLY 3a
M3BO3 MOpajy Cce BPLIMTH M0/l HAJ30pOM H IpeMa YIIYTCTBHMa CTPY4YHOI ocofJba
Koje rnocejyje notpedbHa 3Hama U3 odsacTu npahewa U KOHTPOJIE MITETOYHHA, NTPH
yeMmy cTpy4Ho ocobsbe Mopa OuTH 0OyueHo ox crpane MITIIB uaun uHcTHTYyM]ja
0n00penux o crpane MIIIIB.

Cau Bohmwany Bojie eBHIeHIH]Y 0 npahey W KOHTpoH mretounHa, kojy MIILIB
nocrapsba ['Y1-y Ha 3axTeB. Y eBuIeHUMjaMa O XEMH]CKO] KOHTPOJIM HITETOYHHA
Mopajy OMTH HaBejieHe KOHKpeTHe uH(popMmalmje, yk/byuyjyhu Ha3uB npenapara,
aKTHBHE Marepuje, 1aTyM NpPUMEHE W J103€ [PUMEEHEe Y TOKY BereTalMoHor
nepHo/a.

OTnanu njioJ0BH ce HE CME]Y KOPUCTHTH 3a H3BO3.

Kana ce Bohe Tpancnopryje o1 Bohtbaka /10 MaKMpHHIIE, TTPEBO3H C€ 3aTBOPECHHM
KaMHOHMUMA MM Y KyTHjama [IPEKpPHBEHHM IUIATHOM Kako OM ce wu3derna
HHGEKINja ITETOYHHAMA Ha TOM TYTY.

MIIIIB he o0e30eautn aa ce perucTpoBaHu Bohmauu rnperienajy Hajmame 20
naHa npe Oepbe Boha, ¢okycupajyhu ce Ha TO Jla JH MOCTOj€é KapaHTHHCKE
IITETOYHHE 0J1 3Ha4aja 3a KuHY, MOHUTOPMHI M KOHTPONY INTETOYMHA U
OJIpJKaBabe CaHMUTAPHMX YclloBa y 1osby. AKO ce mpoHally KapaHTHHCKe
LITETOYHHE 0J1 3Hayaja 3a KuHy, y30piH ce laky y 3BaHHYHY JabopaTopHjy Ha
uaeHTH(UKaALK]y, a Mepe KoHTposie he OutH npeaysere oamax. Bohmwauu koju ne
MOI'Y Jla ucrnyHe (urocaHuTapHe yciaose Ouhe cycnenjoBaHu 3a uW3Bo3 jabyka y
Kuny v T0j H3BO3HO] CE30HH.

Yaan 4. Mepe koHTpoJie 3a nocebHe IITETOYHHE
1. Ceratitis capitata
MIIIIIB ycnocrapsba cucteM Hajzopa 3a C. capitata. Bohwanu 13 KojuX ce H3BO3H
y Kuny kopucre ¢epomoncke kionke Ttuma ,Jackson Kiomke™ ca ceKCyaTHHUM
(epoMOHOM TPHMEUTYPOM Kao MaMlileM 3a IpHBIavebe H cy30Hjame Opojnoctu C.
capitata o uBerama 1o O6epbe. Kionke y cBakom Bohmaky rnocrassbajy ce Tako /j1a




nocToju HajMame 1 knonka Ha 10 ha (Hajmambe 3 KionKe 1o BOhHaxky 1noBpiiMHe
Mmame 0/ 10 ha) u ouuMTaBajy ce HajMame CBake Jpyre Heaesbe. Y clyyajy

oTKpHBama C. capitata NpUMerbyjy ce JIeJIOTBOPHE Mepe KOHTPOJIE.

Jabyke koje ce u3Bo3ze y Kuny nponaze obpany xiaaherwem, noa vaazopom MITHIB
win ocobiba koje omnactu MIIIIB. O6pana xnahemweM ce BpmIM Yy cKiIaay ca
OnepatuBHHAM Tpoleypama 3a XJaJHu TpetMan y mecty nopekia ([Ipunor 2),
0JIHOCHO OnepaTHBHUM Mpolle/lypaMa 3a X1a/iHu Tpet™an y tpansuty (Ilpuior 3).
[Ipumemyje ce jenan o cieaehux 3axTeBa 3a XJ1aJHH TPETMaH:

(1) 1.11°C (temnepatypa nyJine) uiM HHKE TOKOM HajMambe 14 y3acTonHuX jaHa;
HITH
(2) 1,67°C (Temneparypa 1yJne) Wik HHKE TOKOM HajMame 16 y3acTolHHUX JaHa;
HITH
(3) 2.22°C (temnepatypa nmy:re) WIH HHKE TOKOM HajMame 18 y3acTonHux jaaHa.

2. Erwinia amylovora

Jabyke 3a u3B03 y Kuny noruuy ca mecra npousBo/imbe Oe3 wrerounna (Pest Free
Place of Production — PFPP) 3a E. amylovora, y cknany ca cMepHHIIaMa caipKaHHM
y Mehynapoanom cranaapay 3a ¢gpurocanutapue mepa op. 10 (ISPM 10). Craryc
PFPP onobGpasajy MIIIIB u ['VIL. MIIIIB na 3axteB nocraBma |'VYI[-y Ha
npoleHy oarosapajyhe nokymenre o oapxkasamy craryca PFPP.

MIIILIB opranusyje npaheme na npucyctBo E. amylovora na Mecty TNpPOH3BO/IE
jadyka y 4yMTaBo] 3eMJbH, HajMambe 3 nyta cBake roaune. MIIIIB uwau uHcTuTYIH]Q
osnamhena on crpane MIIIIB je oaroBopua 3a npahewe E. amylovora 'y
Bohmaima 13 Kojux ce u3Bo3u y Kuny HajMame 3 nyra roinme, 0JHOCHO HAaKOH

Hulama, 30-40 1ana HakoH 1BeTaa U npe depode.

Oxko PFPP ce dopmupa tamnon 3ona oa 1000 merapa, a cBe oceT/bHBEe OHMIbKE
qomahuHu y TaMnoH 30HH ce olesiexaBajy M Ipare HajMare 3 MyTa IoJHIIbe.
MIIIIB na 3axteB noctaBma ['YI[-y peneBantne undopmanmje o npahemwy. V
cayuajy orkpuBamwa E. amylovora y PFPP wau y nydep 30HH, u3Bo3 jabyka y Kuny
u3 npeamerHor PFPP ce obycrasiba u [V ce oamax obasemitaBa o Tome. Hakon
wro MIIIIB enumunume £ amylovora v Hakon jnobujama ogobpewa ox 'V,

Mmoryhe je noHoBHO cTHlame craryca PFPP.

3. Monilinia fructicola
JaGyke 3a u3B03 y Kuny notudy ca mecta npoussoibe 6e3 mrerounna (Pest Free

Place of Production — PFPP) 3a M. fructicola, y cknamy ca cmepHHIlama
cajapxanuM y MehyuapogHom cranaapay 3a d¢urocanutapue mepa 6p. 10 (ISPM




10). Craryc PFPP ono6pasajy MIIIIB u I'VI[. MITIIB na 3axteB nocrasba ['YII-
y Ha npolleHy ojrosapajyhe nokymente o ojgpxkapamy craryca PFPP.

[Ton nagzopom MIILIB u cMepHullaMa CTPYYHHX JIHIA OJFOBOPHHX 3a 3alITHTY
Ousba . y BOhmanmma u3 kojux ce u3Bo3u y KHHY ce cBake JBe Hele/be BPIIH
npahemwe Ha npucyctBo M. fructicola nyteMm BH3yeJIHHMX Iperie/a, y3opKoBama H
uaentudukanuje. MIIIIB na 3axteB nocraspa ['YII m3pewra) o Hajazopy HIH
eBHJICHIIH]Y O yhpaBibamy. Y ciyuajy otkpuBama M. fructicola y PFPP, u3Bo3
jabyka y Kuny u3 npeamersor PFPP ce obycrasiba u Y1 ce oamax obasemrasa o
tome. Hakon mro MIIILB enumunuine M. fructicola v nakon no0ujamwa 0100pemna
o I'VIl-a, moryhe je noHoBHO cTuname craryca PFPP.

4. Cydia pomonella
[lon nagzopom MIIIIB u cMepHuilamMa cTPYYHHX JIMLA OJTOBOPHHUX 3a 3ALUTHTY

Ousba, Bohwaum u3 kojux ce u3Bosn y Kuny ce npare na npucyctso C.
pomonella on nepuoaa uperama y nposche g0 Bpemena nakosama Boha. Y
BohHaAlMMa ce KJIONKE MOCTaBR/bajy ¢a I'YCTHHOM OJI HajMare jejiHe kionke no |
ha (najmame 3 kiionke 3a ceaku Bohak noppiiMue Mame o1 3 ha). Jesrpo Mamiia
Ce MeHa Je/IHOM MECEYHO, a OUHTaBalke KJIONKH BPIIH CE CBake JBe Helebe. Y
cryuajy Ja je y kionkama nponaleno tpu uin Buine jeaunku C. pomonella, oqmax
ce npey3uMajy Nel0TBOPHE Mepe IpeBeHlH]e M KoHTpose. M3 Bohmaka Han
KOjHMa ce He BPLIH TeMeJbHa KOHTposia 3abpameH je u3Bo3 y Kuny u MIIIIB he o
tome ojmMax obasectut ['YI[. MIIIIIB na 3axteB jgoctasiba ['YII-y u3Bemraj o
npaherwy MM €BUICHLH]Y O YIIPaB/baby.

5. Hoplocampa testudinea

ITon namsopom MIILIB u cmepHuiiama cTpy4HHMX JMLA OJATOBOPHHUX 3a 3aLUTHTY
Ousba, Bohmwaln U3 Kojux ce u3Bo3u y Kuny ce npare Ha npucyctBo /. festudinea
01 uBetama a0 OepOe, y3 NPUMEHY HEXEMHJCKHX HJIH XEMMJCKHX Mepa 3a
JIeJIOTBOPHY IpeBeHIH]y U KoHTpouy. [Ipaheme Ha npucyctBo /. festudinea Bpim
ce kopuuthemwem OenuX JEM/bUBHX KJIOIKH KOj€ Ce M0CTaB/bajy y BOhmwauuma ca
I'YCTHHOM 0J1 HajMamse jejHe kionke 1o | ha (Hajmamwe 3 kionke 3a ceaku Bohmak
MarbH 01 3 ha), a ounTaBarbe KJIOIKH BPIIN Ce CBake JBe Hejesbe. Bohwanu ce Ha
jeceH MOpajy OYHUCTHTH PajiM CaKyll/baihba M YHULITABAa HHPHUIIMPAHUX TUIOI0BA.
[lo ortkpuBamwy mnpucycrsa F. testudinea, oamax ce TmpHCTyna HPUMEHH
MHCEKTHIIH/1A Koje je 0J100pHia KHHEeCKa cTpaHa pau KoHTposie. M3 Bohwaka Hajl
KOJHMMa Cce He BpIIM TeMesbHa KOHTposia 3adpameH je u3Bo3 y Kuny u MIILIB he o
Tome oamax obasectutd ['YI[. MIIIIB Ha 3axteB nocraeba ['VI] w3seintaj o
npahewy WM €BHICHIIH]Y O YIIpaBJbamby.

6. /Ipyre kapaHTHHCKe IITETOYHHE
Bohmwauu u3 kojux ce u3Bozu y Kuny mnpare ce Ha npucyctBo Dysaphis
plantaginea, Epidiaspis leperii, Phytophthora syringae W JApyrux HITETOYHHA O]




3nadaja 3a Kuny (Ilpusor 1), on useramwa 10 OepOde 1101 HaZ30pOM U CMEpHHIIAMa
MITIIB wu crpyunux nauia, ca (OKycOM Ha NpPOBEPY [PHCYCTBA [IHIbAHHX
IITETOYMHA HA NJI00BHMA, IpaHama, W3JIaHIIMMa M JINCTOBHMA. AKO C€ NPHIIMKOM
npahemwa VIBp/M NPUCYCTBO LITETOYMHE WK npatehux cuMntoma, 10HOCE ce Mepe
duosoke, pU3MUKe HIH XeMHjcKe KoHTpose. M3 Bohmaka Ha/l KojuMa ce He BpIIH
TeMme/bHa KOHTposia 3adpameH je w3po3 y Kuny u MIIIIB he o Tome oamax

obasecturn I'VIL. MIIIIB na 3axrtes gocrasiba I'YIl-y wu3Bemraj o npahemwy
WJIH €BHJICHIIH]Y O YIIPaBIbaby.

Yaau 5. [lakoBamwe u npepajaa
MIIILIB wnu cnyxbeno nuue koje osnactu MIIIIB nansupe nakosame, npepasny,

CKIQJMINTEHEe W Tpero3 jabyka. Y nakupHullaMa M XJjajamadyama notpebHo je
OJIp’KaBaTH CAHWUTApHE YCJIOBE W OHE MOpajy pacrojaraTti cpejacTBUMa 3a
CIpevaBabe MOHOBHOT 3apakaBaiba IITeTOUHHAMA (Kao LITO je Mpexka 3a MHCEKTE).

VY TOKY nocTyrnka 1akoBamwa, MOpa ce M3BPILUUTH CEJIeKIHja U copTHpame jadyka,
MOpajy ce YKJIOHHTH HEHCIIPaBHHU I[UJIOJIOBH W Mopajy ce o0aBUTH NOCTYIILH
CTepW/IM3alfje, UCIUpaa U JIPYry MOCTYIIH, Kako OM ce cripeuwnsio jaa ce mehy
M10/10BUMa Hal)y MHCEKTH, rpuibe, Tpy/io Bohe, nuiihe, rpaHe, Koperme KK 3eMJba.

[lo 3aBpuieTky nakoBama, CTPYYHO JIMIE Y NakKUpHUUM Bpun nperiea 600
IJ10/10Ba M3 CBake mapxke ¥ Oupa 60 miogoBa ca CyMIHBHM CHMIITOMHMA 3a
nperiie/l ceuemeM Imi1oaa. ¥ ciayuajy aa je yrBpheHo npHcycTBO KapaHTHHCKHX
ITETOYHHA 0/ 3Hayaja 3a KuHy, npejMerHa miapka NpOM3BOJA Ce HE MOKe
u3gect y Kuny. ¥V cayuajy na je yrepheno npucyctBo E. amylovora win M.
Sfructicola, w3Bo3 jabyka y Kuny u3 npeamernor PFPP ce oOycrasma u MITIIB
onmax obasemtaba ['YI[ o tome. Hakon wrro MIIIIB enumuHHIIE HHIbaHY
IITETOYHHY W HAKOH Jo0Hjama oj00pema o ['Y1l-a, moryhe je noHOBHO cTHIIamke
craryca PFPP.

AmOanaxHu marepujain  Mopajy OMTH YHCTH, XHUIHJEHCKH, HeKopuinheHH H
yekiahenn ca  ¢uTOCAaHMTapHMM W caHMTapHuM 3axTeBuma Kwune. JlpBenn
Marepujajisa rnakosawmbe Mopa OMTH y ckiaaay ca MehyHnapoaHum cranjaapaom 3a
dutocantapue mepa 6p. 15 (ISPM 15).

Ynakopane jabyke ce oaMax CKJIIUIITE Y XJIa/bavyl y K0joj ce Halasze camo jabyke
Yy HCTOM (PHUTOCAHUTAPHOM CTalby, OJIBOjeHEe 0J OCTAIMX Jla OM ce Cclpeyunsio
CEKYH/IapHO 3apa’kaBambe IITETOYHHAMA.

Craka K_YTHja MOpa HMaTH CTHKETY Ha KHHECKOM HIIH €HIJIECKOM j€3HK}’ ca
Ha3Ha4YeHUM Ha3uBOM Boha. 3eM/bOM H3B03a, MeECTO IMPpOHU3BOIKE, PETHCTAPCKHM

HasMBOM MM OpojeM Bohmwaka u nakupuuue uta. Cnenehu Teker mopa OHTH




HaBeJeH Ha KHHECKOM HJIM EHIJIECKOM Je3MKy Ha CBaKo] KYTHJH M MaleTH:
.Exported to the People’s Republic of China” (M3Be3eno y Hapoany PenyOnuky
Kuny).

Uucroha kouTejHepa y Koje ce jabyke yroBapyjy 3a u3Bo3 y Kuny ce mpoepasa
NpUIKKOM yToBapa. OBa aKTHBHOCT c€ €BHJEHTHpa pajH ciykOeHe TMOTBpAe 0/
crpane MIIIIB.

Yaawn 6. llpersien m KapaHTHH 1Ipe H3B032

V toxky mnpse ase rojauHe pasmene, MITIIB wnau ciyxOeHo Jinie Koje OBIacTH
MITIIB Bpuin wHCNEKUHjcKO y3opkoBame 2% cBake nouubke jaOyka 3a Kuny.
Munumanan 0Opoj oOyxsahen yzopkosamwem je 1200 ruiojoBa, o yera ce 60
MJ10/10Ba ¥ CBH IJIOJIOBH 3a KOje Ce CYyMHIba JIa Cy 3apaKeHH M3/1Bajajy 3a Iperiel.
AKO y TOKY IBOTOJIHIIILET Mepuo/a He Oyay OTKpHBEHH 11po0sIeMH KOjH 3axTeBajy
KapaHTHH, BEJMYWHA Yy30pKa ce cMmarmyje Ha 1%, a muHumanan Opoj miojao0Ba
obyxBahenux y3opkom he 6utn 600.

YV cayuajy npoHanakema JKHUBHX jeuHKH E. amylovora wiaw M. fructicola, MI1111B
NpUBpeMeHo ojy3umMa crartyc ojarosapajyhem PFPP u o tome oxmax obasemraBa
['VIl. Hakon mto MIIIIB enumununime E. amylovora win M. fructicola v HakoH
nodujarma o00persa o1 I'V1l-a, moryhe je nonosno cruname craryca PFPP.

VY caydajy npoHalakemwa IKMBMX Je/IMHKM OWJIO Koje Jpyre KapaHTHHCKE
IITETOYHHE 0/ 3Hauaja 3a Kuny, mapxka jabyka He Moxe OuTH u3BeszeHa y Kuny.
Cnyx0Oena nmuua MITIHIB yrephyjy y3pok u npeay3umajy npeBeHTHBHE Mepe paau
yHanpehema. McToBpeMeHo ce BO/IH €BH/ICHIIH]a O OTKPHBAlbY LITETOYHHA, KOja ce
nocTabba Ha 3axTeB [ YI-y.

[lo 3aBpmerky mnpernena, MIIIB wu3naje ®urocanutapun ceptudukar 3a
07100peHy MIapKy, Y KOjeM ce HaBOJH PErHCTapcKH Ha3uB WiM Opoj Bohmaka M
nakupHuia. Y J0onyHcKoj u3jasu Mopa OutH Haseseno cieache: ,,OBa nmommmbka je
y CKJIQJy ca 3axTeBHUMa HaBeJleHUM y [IpoTokony o (PMTOCAHMTAPHUM 3aXTEBHMA 3a
13803 cBeux jabyka CpOuje y Kuny u cinobozana je 0/l KapaHTHHCKHX MITETHHX
opraiu3zama o/l 3Hayaja 3a Kuny.*

3a nouMibKe Koje npojase XJAaaHH TPeTMaH y MecTy nopekia, y GUTocaHuTapHOM
ceprudukary Mopa OHTH HaBejeHa TeMIepaTypa U Tpajame TPeTMaHa, Kao U Ha3HB
WIKM Ko objekta y kojeM je m3spiieHo. Koa xnaanor tperMana y TpaH3uTy, Y
ceprudurary Mopa OMTH HaBeJECHO .XJIaJHH TpETMaH y TpaH3UTYy™, 3ajeHO ca
TEMIIepaTypoM U TpajameM TpeTMaHna, kao u OpojeM KoHTejHepa U miomoe.

MIIIIB nocrasma ['YIl-y konuje ®PurtocaHutapHor cepruukara npe mnodeTka

pasMeHe.




Ynau 7. [lperJiea 1 KapaHTHH HA YJIACKY
Vnasue nyke 3a jabyke w3 CpOuje cy cBe KHHECKE JlyKe W aepOJAPOMH KOJH HMajy
oj100peme ['Y1l-a 3a yBo3 Boha.

[Tpunukom jonacka jabyka y ynasuy nyky y Kunu, napuncku cnyxOennim Kune
Bpie yBua y @utocanurapiu ceprudukar, Jlo3Boay 3a yBo3 XKHBOTHIbA H OHIbaKa
M JIpyre JOKYMeHTe # 00aB/bajy NOCTYNaK Mperjie/ia i KapaHTHHA.

[lommnmkama jabyka w3 Bohmaka WM MaKHPHHUIA KOJH Hemajy ojloOpeme Hehe

OMTH J103BOJBEH YIIa3.

3a apTuKie KOjU Cy y MecTy nopekia npomun obpany xiahemem Mopajy ce
JIOCTaBUTH pe3yiitatd oOpaje xiaaheweM ca MPHIOKEHMM MOTBpAaMa
MIIIIB, yksbyuyjyhu u ounraBame ceHzopa temneparype Boha. M3Bemraj o
obOpaaun xiahewem H ounTaBame Oakaaperma ceH30pa Temieparype Boha Mopajy
OMTH J0CTaBJLEHH 33 APTHKIIE KOJH Cy Npoluii obpajy xiaheweM y TpaH3uTy.

(Cpaka nouM/bKa 3a Kojy ce YTBp/M /la Huje npouuia odpaay xiahewem mnponasu
oOpany xnaheweMm y ojpeauMuiHoj ayuH (oOpaga ce BpiIM Y OPHIHHATHOM
KOHTEjHepy), Wi ce Bpaha, yHHIIITaBa T,

V ciydajy oTKpHBama HMBHX jeAMHKH KapaHTHHCKUX wTerounHa w3 Ilpunora 1
WJIH JIDYTHX KapaHTHHCKHX IITeTOYMHA Koje ¢y HOoBonpHjaBibeHe y CpOuju, uim y
cilydajy OTKpHBama 3em/be WM sminha, mommibka ce Bpaha, yHHIITaBa HIIN
obpahyje.

Y ciayyajy na je yrepheHa HeycarjiaueHocT ca HallMOHAIHUM cTanaapauma Kune 3a
Oe3bennoct xpane, jabyke ce Bpahajy HIH yHHINTaBajy.

['VIl o6aBewmrtaa MIIIIB o HeycarnameHocTH My oapeheHuM ciydajeBMMa
o0ycTaBiba YBO3 U3 IpeAMeTHUX Bohmhaka, NakMpHULIA /MW XJTaJmayda 10 Kpaja
ce30oHe. AKO je y nowmusbliM jabyka u3 npeamere PFPP yrepheno npucycrtro E.
amylovora wim M. fructicola, craryc npeamersor PFPP ce oaMax npuBpemeno
vkuaa. MIIIIB uctpaxkyje y3pok u npeay3uma Mepe J1a Crpedd MOHOBHY I0jaBy.
Ha ocHoBy ucxona ouene mepa 3a yHanpehewe koje je yepojuiio MIIIB, T'VI]
o/utydyje aa ju he MOHUIITHTH OJUTYKY O TIPUBPEMEHOM YKH/1aly cTaTyca.

Yuaan 8. [Ipersiea yearnameHocTH
Y npBoj roaunu cnposohemwa oBor npotokona, y3 nomoh MIILIB, I'VI] moxe na

M3BPIIM  TIpErjie]l  ycarjallleHOCTH — BPIICHEM  TEPeHCKOI WM JIaJbHHCKOT
MCIUTHBAKA Y 30HaMa Mpon3Bo/ihe jabyka y CpOuju, kako OM noTBpiia aa Jim je
CHCTEM YIpaB/baka KOjU Ce€ NpUMemwyje Ha jadyke HamemeHe u3B0o3y y Kuny
ycarJalieH ca 3aXTeBUMa U3 0BOT TIPOTOKOJIA.




CBe TpOIIKOBE Be3aHe 3a [OMEHYTO TEPEHCKO MCIHTHBambe, YK/byuyjyhu
TPOLIKOBe Mel)yHapoiHOT 1MyTOBamba U CMENITaja, CHOCH CpIICKa CTpaHa.

Ynan 9. HakHaana nposepa
Ykonuko je Heonxo/aHo, 'Y Bpiiu 1o1aTHY aHain3y pU3HKa Ha OCHOBY CTBapHOI
npucyctBa mretounHa y CpOuju M wuXoBOr cy3Oujama. CniMcak KapaHTHHCKHX
IITETOYHHA W 0JiIroBapajyhux KapaHTHHCKHX Mepa c€ MOKe KOpPHIoBaTH Yy
jnorosopy ca MIIIB. Ykonuko je motpedno, I'YIl moxe mocinatu excnepre y
CpOujy paau obaBibarba HAKHAJHE TPOBEPE, YK/bYUY]YRH H TEPEHCKO HCIIHTHBAILE.

Yaan 10. U3smeHe, eTyname HA CHATY H NPECTAHAK BaKemba
Ospeide OBOT MPOTOKOJIA MOTY €€ MEHATH Ha OCHOBY ITHCAHE carjiacHOCTH obejy
crpana. Y ciy4ajy jna Ouao Koja cTpaHa jkenu ja packune [Iporoxon, o Tome
oOaBeliTaBa Jpyry cTpany HajMaibe 6 Mecellu yHanpe.

OBaj MpOTOKOJ BayKH TPH TOJIMHE, OCHM Y ClIydajy Jia jeaHa crtpaHa o0aBecTH
JPYry O CBOjOj HAMEpH Jia ra M3MEHH WIH packuHe 6 MecelW npe npeasuieHor
JaTyMa TpecTaHka Baxera. HakoH Tora ce ayToOMaTCKH Y3acTONMHO MPOaYyXkKYyje Ha
Hape/IHe TPH TOJIHHE.

Obe cTpane cy cariacHe /la 0Baj MPOTOKOJI HE KPIIM HUTH YTHUE Ha CIpoBOheme
3aKOHa W ITponuca Jisejy 3emMasba. CBH HECropa3yMH KOjH IPOUCTEKHY M3 TyMauerba
HWIH cripoBol)ea OBOT NMPOTOKOJIA peliaBajy ce KOHCY/ITalHjaMa M MperoBopuMa
u3melhy crpana.

Osaj mpoToko je notnucan yllessry , nana 43.10.1023. -, y /[Ba OpHrMHAIHA
MpUMEpPKa Ha CPIICKOM, KUHECKOM M EHITIECKOM je3HKY M CTyIa Ha CHary JaHOM
3aksbydersa. CBaka cTpaHa 3ajipkaBa 10 jeaH NpHMEpaK JBajy TEKCTOBA KOJH CY
nojjeaHako Bakehu. ¥ ciyuajy Onilo KakBe pazdjinke y TyMayery, Kao MepojaBaH
CE y3MMa TEKCT Ha EHTJIECKOM je3HKY.

3a 3a
MUHHCTApCTBO MOJLOTIPUBPE/IE, ["eHepanHy ynpaBy 1iapuHa
LIyMapcTBa U BOJOINPUBpE/IE Hapoane Penybiuke Kune

Penybnuke CpOuja




IMPUJIOI 1

KAPAHTUHCKE IHITETOYUHE O/l 3HAYAJA 3A KHHY

1. Ceratitis capitata
Cydia pomonella
Dasineura mali
Dysaphis plantaginea
Epidiaspis leperii
Eriosoma lanigerum

Hoplocampa testudinea

Hedya nubiferana

Orthosia cerasi

o

. Prerochloroides persicae
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. Taeniothrips inconsequens
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2

Monilinia fructicola
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. Phytophthora yringae

._.
s

. Venturia inaequalis

—
h

. Erwinia amylovora

i
=)

. Pseudomonas syringae pv. syringae




MPHJIOT 2

OINIEPATHUBHE INPOUE/YPE 3A OBPA/LY XJIABEBEM Y MECTY
ITOPEKJIA

1.Bpcre xanaamaua

1.1 O6pana xnahemeM y MecTy Mopekia Mopa ¢e BPUIMTH y XJajbhadaMa Koje
umajy ojao0peme MIIIB.

1. 2MITHIB wnu cnyxOena smua koja osnacty MIIIB cy oxroBopuu 3a
obesbehuBame 1a Xnaamade Koje KOPHUCTE H3BOZHHIM 3a/10BOJbABA]Y
oJjrosapajyhe npomnuce U UMajy pacxiajHy OlpeMy Koja MOXKe J1a IOCTHIHE
M oJpkaBa norpedHy Temneparypy oha.

1.3 MIIUIB wnn cayxkbOeHo nuie koje osiaactu MIIILB Boau eBuaeHinjy o
XJ1aJlauama Koje cy nojecHe 3a odpaay xiahewem Boha koje ce u3Bo3e y
Kuny. Te eBuaeHumje caapike JOKyMeHTE KOjU 3aa0BosbaBajy cieiche

3axTeBe:

a. njad Jokanwje uHppacTpyktype W rpaheBuHckux objekara, ca
KOHKPETHHM T10/1allMMa 32 KOHTAKT BJIACHHKA H PYKOBAOIIa;

0. BEJIMYHHA WU KallalluTeT,

B.  BpCTa W30JalUje 3M/10Ba, 110/10Ba U TABAHHUIIA;

r.  poOHa Mapka, peKHM. MOJET H KarnauuTeT pacXJaaHor
KOMITpecopa, UCIapuBaya H BEHTHJIAIH])CKOI CHCTEMA H

J.  TeMIEepaTypHH pacroH OmpeMme, peryjaiuja IUpKylIaluje 3a

ojuichuBame, noceOGHH  WHPOPMATHBHH  JIOKYMEHTH M
crneudHKalnje CHIMa4a TeMepaTtype y 00jeKry.

1.4 Ilpe mnouerka cBake ce3one wu3Bo3za Boha, MIIIIB nocraBma ['VI]
HH(pOpMalije 0 Ha3HBHUMA M aapecaMa PericTpOBaHHX XJ1a/hava.

2.Bpcre perncrparopa

MIIIIB wnnau cnyxbena nuua koja osmactu MIIIIB mopajy o0e3beautn jia
KOMOMHalMja ceH30pa TeMmeparype W perucrparopa Temmieparype Oyje Kako
CIIEJIH:

(a) censopn mopajy umatn taunoct oa 0,15°C, y pacmony on -3.0°C 1o
+3,0°C,

(0) cenzopu y norpebHOM Opojy Mopajy OUTH 10/ICCHBH;

(B) perucTparopu Mopajy MMartH MOryYhHOCT CHHMama W I0XpambHBatba
rnojlataka y Toky oopaje;

(r) mWHUXOB KanauuTeT Mopa Jla oMoryhu cHUMame 1ojiaTaka ca CBUX CeH30pa
TeMIepaType HajMame CBaKor cara, ca [OTPeOHHM  CTENeHOM
Mpenn3HocTi, noja Hajzopom MITHIB uiu cayxOeHor jMua Koje oB1acT
MIIIIB;




(1) motpebHO je ma mocToju (yHKIHja IITAMIIaba Pajd H3pajie ITamraHe
BEp3HMje Cca HA3HAYEHMM CEH30POM, BPEMEHOM H TEMIEPATypOM. V3
HaBohemwe uaeHTHOUKAIMOHUX OpojeBa perueTparopa u Xjiaambade.

3. baxaaperme ceH3opa TeMnepartype
baxknapeme ce BpIIM ca MELIABUHOM BOJie ca JIpOO/bEHHM JIEZOM H JIECTHJIOBaHE
Bojie, KopuinhemweM cepTHQUKOBAHOI TepMOMeTpa OJ00peHor 0]  CTpaHe
cayx0Oenux smua MITHIB.
(a) CBaku ceH30p KOjH perucrpyje Temreparypy koja ozactyna -0,3°C nanuke
uin 0,3°C HaBume Mopa GHUTH 3aMelbeH.
(6) MIIIB wmu cayxbena auna koja osnactw  MIIIIB  nmposepasajy
Daskiaperse ceHsopa 3a Bohe mo 3aBpuieTky o0paje NPpHMEHOM MPETXOJAHO
OIUCAHOT METO/IA.

4. TlocTaB/bame ceH30pa TeMIIEpPaType

4.1 Bohe cmemteHo y HajBuiy najiety Mopa OuTH yHanpena oxyaheno u mopa
OMTH npeHeTo y Xhaamauy 1noja namasopom MIIIIB nu cnyxOenux nuna
koja oBiractiu MITLLIB.

4.2 Mopajy ce KOpPUCTHTH HajMame /1Ba CEH30pa 3a MEpPEeme TeMmIeparype
VHyTap Xiaamade (O/BOjeHH HAa MeCTHMa H3/la3a M yjasa Basayxa).
Cneneha dvetupu ceHsopa IpejcTaB/ba)y MHHHMaTaH Opoj 3a Mepeme
Temrneparype cBexer Boha:

a. jeaaH y cpelmeM ciojy Boha y cpeinuimbeM ey Xaaamayde;

0. jena y yriay ropmer cjioja Boha y cpejinimeM Jey Xiaambaye;
B. jejad OJiM3y yJiasa Basjlyxa y cpe/iibeM Jiesly yroBapenor Boha u
r. jenan OyiM3y yrasa Ba3jlyXa Ha BpXy yroBapeHor Boha.

4.3 Cenzopu Mopajy OMTH [MOCTAB/LEHH U perucTpaTop Mopa OMTH MOBE3aH M0
HajzopoM u mpema ynyrcreuma MIMIB umu cnyxOenux nuna koja
osnacti MIILIB.

4.4 PeructpoBarme MOKe MOYETH y OHJIO KOM TPEHYTKY, ali ce noyetak odpaje
MEpH TEK O] TpeHyTKa Kaja cBH ceH3opH Boha JOCTMrHY mnpeaBuheny
Temnepatypy odpase.

4.5 Kana ce kopucti MUHHManan Opoj ceH3opa, ako OHIIO0 KOJH O] BHX HHje Yy
NPUXBAT/LMBOM PACIOHY TOKOM YETHPH Y3acTolHa caTa, o0pazia ce cmarpa

HeBaxkehom u MoOpa C€ MMOHOBHTH.

5.11poBepa pesyuararta obpaje
5.1 Kapna 3anucu o obpann nokasyjy ycekiaahenocrt ca 3axtesuma, MITIIB wim
cayxOena sunua koja osnactu MIILIB mory na onobpe kpaj obpazne. Axko cy
ceHzopu oj00peHn y ckiaay ¢ ojieJbkoMm 3, cmarpa ce ja je oOpaja
VCIEITHO 3aBpIIeHa.

5.2 Cen3opu ce Mopajy Oak1apuTH Npe yKjamarba Boha U3 Xnaamaue.




6.TMoTephuBamwe pesyarara odpaie

6.1 V3 ojuuraMnanyu 3amic 0 TeMrepaTypH Mopajy OMTH IMPHIIOKEHH JIOBOJbHH
CTATHCTHYKH T10/1al[H Kao0 JIOKa3 0 3aBpLICHO] 00pajH.

6.2 MIIIIB uam cayxbena numna koja osmactu MIIIIB mopajy ma oanoOpe
HABEJICHHU 3alIMC M CTATMCTHYKE MOJaTKe Tpe Hero LITO pesysrare MoTBpe
Ka0 yclemHe W To ono0peme ce Ha 3axTeB Mopa jgoctaButd ['YI[ Ha
poBepy.

6.3 Kos obpaga koje He 3a10BOJbaBajy 3axTeBe, PETHCTPATOP MOkKe OMTH
MIOHOBO TOBE3aH P/ Jajbe 00paje ako je ucrmymweH Ouilo koju ox caeaeha
JIBA YCIIOBA:

a. ako MIIIIB umu cnyxOena nuna koja osnacty MIIIB norepae ja
o0pasia 3a/10B0/baBa 3aXTeBe U3 0/1e/bKa 6, Wi

6. ako je BpeMe Koje je nporekao usMel)y 3aBpiieTka W IOHOBHOT
nokperawa kpahe oj1 24 cara.

V oba ciydaja, HaKOH MOHOBHOI TMOBE3HBamba PErHCTPATOPa MOKE Ce

HACTABHTH ¢ OEJIeIKEHHEM 110/1aTaKa.

7.¥YT1oBap KOHTEjHEpa
7.1 MITIIB wmnu cayxbena auna xoja osnactu MIIIIB mopajy npernenaru
KOHTEjHEepe KaKo OM ce yBEPUIIH 1a Y IhHMa HeMa IITeTOYHHA U [Ia je YIa3HHu
OTBOP 3aTBOpPEH Jia OM ce Crpevno yilaszak MTeTOuYHHA.
7.2 Bohe ce ytoBapyje y KOoHTejHEepe Y KOHCTpYKIIHjama Koje ¢y 3amTuheHe oj
yjacka MHCEKaTa MM Ce yJia3 Y KOMOpPY M KOHTEJHEp MOpajy H30J0BaTH
MarepujaiiMa KOji He JI03B0JbaBajy yiIa3ak MHCeKara.

8.TleuaT KoHTejHEPA
8.1 MIIIIB wmn cayxbena numa koja osnactd MIIIIIB na Bpara KoHTejHEpa
CTaB/ba]y HyMEpHCAaHM [eyar Koju caapxu  Opoj rmeuara Ha
duTOCAaHUTAPHOM cepTH(HKATY.
8.2 Ileuar MOKe YKJIOHHTH MCK/BYYHBO IAPHHCKH CIYKOEHHK Y OJPE/HIIHO]
ayuu y Kunu.
9.Ckaaanmrese Boha Koje ce He yroBapyje oamax
AKO ce He yToBapyje oamax, oOpaheHo Bohe ce MOXKe CKIAQMIITHTH, ¢ THM Ja
MITIIB wumu cayxbena muna koja oeinactu MITIIB mopajy na u3ppiie mnposepy
Oe30e/IHMX yC/IOBA CKJIQ/IMILTEHa, U TO:
(a) xaja ce Bohe CKJIQJMIITH Y XJIamhayl, BpaTa Mopajy OUTH 3aTBOpEHA:
(0) ako ce Bohe npemelnTa Ha JpYyro MECTO CKJIAIUIITEHa, IIPEMELITARE CE
MOpa W3BPIIMTH Ha 10Yy3/1aH HauuH Koju o,j00pu MIIILB u npyro Bohe ce

HE CMC CKJIaJIHIITHTH 3aj€ﬂ.H0 C IbHM H

(B) HakHajHM yToBap Boha y KOHTEJHEp MOpa Ce BPIIMTH [0] HaI30pOM
MIIILB wmu cnyxOenux nuua koja opaactu MITIIB, kako je HaBeneHo y
0/1eJbKY 7.




10.®@uTocaHuTApPHH cepTHPHKAT

10.1

Temneparypa u Tpajame oOpaje XxiahemeM y MecTy mopekjia Mopajy OMTH
HaBEIEHU y Jesly 0 obpaan y durocaHutapHoM cepTH(UKaTy, 3ajeHO ¢
HA3WBOM MJIH KOJIOM ITAKHPHHULIE HITH XJ1a/thade.

MduTtocaHUTApHU cepTU(HUKAT, U U3BEIITA] O XJIAJHOM TPETMaHy (IIpHII0KeHa
eBHJIEHIIM]a XJIAHOI TpeT™MaHa Koju je ojao0pen ox crpane MIIIIB uiu
opnamhenor ciayxbenuka MIIIIB  u  nogatak o  karuOpauuju
TEeMIEepaTypHOTr ceH3opa 3a Bohe) Mopajy ce J0CTaBMTH YIpaBH LapHHa
Kune no npucrusamwy Boha y Kuny.




[Mpuaor 3

OMNEPATHUBHE INPOLE/IYPE 3A OBPAZY
XJJABEIBEM Y TPAH3UTY

|. Bpcre konTejHepa

KoHTejHep Mopa OMTH TpaH3MTHM KOHTEjHep ca camoxiahemeM (NMpHPOAHHM
xjgaheweM) M Mopa OWTH ONpEeM/beH PacXjaJHOM OINPEMOM KoOja MOXKe Ja
JIOCTHTHE W OJIpKaBa MOTpeOHy TeMIepaTypy.

2. Bpcre perucrparopa

MIIIIB wunu cnyxbena nuna koja osnactu MIIIIB mopajy obe3beautn na
koMOMHAIM]a CeH30pa TeMmIieparype W perucrparopa Temmeparype Oyje Kako
CIIC/TH:

2.1 censopu Mmopajy umartn taunoct o 0,15°C, y pacnony oxn -3.0°C mo
+3.0°C.

2.2 6poj nocTaBbEHHX CeH30pa Mopa OMTH JI0BOJbAH.

2.3 peructpatopd Mopajy umard MoryhHocT cHUMama M NOXpambHBamba
nojartaka o MmocTynky odpaje.

2.4 ounTaBame TeMmIeparype ca CBHX CEH30pa Mopa ce BpPLIMTH HajMambe
CBAKOI caTa, ca MCTHM MapaMeTpuMa TauyHOCTH KOJH Ce 3axTeBajy H 3a
CeH30pe.

2.5 oJuUTAMITAHU 3aMHCH O TeMIlepaTypyd Mopajy oJroBapard 3adenekeHOM
BpPEMEHY M TeMIepaTypH 3a CBaKH CEH30p M y HbHMa Mopa OHTH HaBe/leH
KOJI pErucTpaTopa U KOHTEJHepa.

3. Baxkaapeme ceH30pa Temnepartype

3.1 baxxnapeme ce Mopa BpIIMTH nomohy cTaHIapIHOT TepPMOMETPa KOJH
0,100pu MIIIIB nmn cnyxbeno muue koje opractu MIIIIB na memasunu
JpobJBEHOT J1eJ1a U JIeCTHIIOBaHe BOJIE.

3.2 CBaky ceH30p KOju perucrpyje temneparypy koja ogacryna 0°C +/-0,3"C
nanmke win 0,3°C HaBuine Mopa OHMTH 3aMerbEH.

3.3 3a cBaku KoHTejHep Mopa OuTH M3jar . 3anmuc o Oaxgapemy ceH3opa
temreparype Boha™ ca mornucom W nedarom MIIIIB win cinyxOGennx
nuna koja ommacty MIIIIB, a opuruHannum JOKyMEeHT Mopa OUTH
npuioked y3 @utocanutapuu ceprHUKAT NPHIMKOM OTIIPEMAaba.

3.4 Ilo npucnehy mapsxu Boha y KHMHecKy JIyKy yiacka, Ympasa uapuua Kune
BpLIM 11periiel Dax/iaperba ceH3opa TeMieparype Boha.




4. MocraB/bame ceH3opa Temneparype Boha
4.1 INakoBano Bohe ce ctaB/ba y TpaH3UTHH KOHTEjHep 1o Haazopom MIIILIB
uin cayxkOenor smua koje opnactu MITHIB, pacnopeheno na naumn
KOjuM ce 00e30ehyje paBHOMepaH NPOTOK Ba3/yxa HCHOI M OKO manera u
KYTH]a.
4.2Y cBaku KOHTejHEp MOpajy OWMTH MOCTaB/beHA HajMame TPH CEH30pa
Temrneparype Boha M /Ba ceH30pa Temmeparype Baszayxa, Ha cieiaehum
TauHo oJpeheHrM Taukama:
a. censop temnepatype Boha Op. 1 Mopa OMTH MOCTaB/bEH y CpeaMIITE

rOpI-Er ¢j10ja MpBor pea Boha y koHTejHEpy.

o

censop temneparype Boha Op. 2 Mmopa OMTH 1ocTaB/beH y cpeauuire, 1.5
m (y xourejuepumMa o1 40 crona) uan 1 m (y konrejuepuma oja 20
CTOMNAa) OJ1 BpaTa KOHTEJHEpa, Ha CPe/Iib0] BUCHHMU.

B. CeH30p Temmeparype Boha Op. 3 mopa OuTH cMemTeH y Bohe Oim3y
nesor 3uja, 1.5 m (y xourejepuma oj 40 croma) wim | m (y
KoHTejHepuMa o1 20 crTona) o Bpata KOHTEjHepa, Takol)e Ha cpe/iboj
BHCHHHU.

r. JlBa CEH30pa TeMmmepaTtype Baszayxa (cpejnHe) Mopajy OUTH CMEIITEHH
Ha MECTHMa H3J1aCKa M MOHOBHOT yJ1acKa Ba3jlyxa y KOHTEJHep.

4.3 Ceu cenzopu Mopajy OMTH TII0CTaB/beHHM 110l HAJ30pOM M IpeMa
ynytcrBuma MITIIB unu cnyx6enux nuua koja onactu MIILIB.

4.4 (Ilperxoano xmnaheno) Bohe ce Mopa 4vyBaTH y Xiajambadama JIOK

-

Temnieparypa He gocturne 4'C npe yroBapa y KoHTejHepe.
5. Ileuart KoHTejHEepa
5.1 MIIIIB  umu  cayxbGena mwua koja osiaacty  MIIIB - crasmajy
HYMEpPHCAHH 11e4aT Ha Bpata TepPeTHOT KOHTEjHepa.
5.2 Ileuar MoKe YKJIOHHTH HCKJbYYHBO YTipaBa tapina KunHe y ojipe/iniiHoj
ayum y Kunu.

6. IlpoBepa pesyarara odpaje
6.1 Cenzopu ce Mopajy Dax/apuTi rpe ykjiamara Boha u3 xJa/mave.

6.2 Kana 3anucu o obpaau mnokasyjy yckiaaheHocT ca 3axteBuma, Yrpasa
napuna Kute mMosxke /1a 0/100pu Kpaj odpajie, a ako ¢y ceH30pH 0/100peHH ¥
CKJIaly ¢ oae/bKoM 3 M ojebkoM 4, cmarpa ce ja je oOpaja ycnemHo

3aBplleHa.




EBuaenTupame u norsphuBame remnepartype
7.1 Onpenda o oOpaam xnahewem y TpaH3MTYy OJHOCH ce Ha oOpany
xnahemweM y TOKy npeposza 3 CpOuje 10 jloj1acka y TIPBY OJPEIHIIHY

ayky y Kunun wim oOpajy Koja ce 3aBpiaBa HaKOH Jl0J1acKa.

7.2 Cuumare MOKe moueTH y OHJIO KOM TPeHYTKY, ald ce rnoderak obpaje
MEpH TEK OJ TpeHyTKa Kajia CBH ceH3opu Boha nocTurny npessuheny
Temieparypy obpaje.

7.3 I1peBO3HHK Mpey3uMa padyHapcke 3aruce 0 XJ1aaHoj odpaju U J10cTaB/ba
ux Ynpasu napuia Kune y npsoj oapeauunoj ayun y Kunu.

7.4 Ynpapa napuHa Kune nposepapa ycarjameHOCT 3amuca ca 3axTeBHMa
KOjU ce ojaHoce Ha oOpaay xiahemeM W yTBphyje BasbaHocT oOpajie Ha
OCHOBY Oak1apema ceH3opa.

8. ®durocaHuTapHH cepTHdHKAT

8.1 Temrieparypa u aatym noderka odpaje xiahemem Mopajy OMTH HaBe/IeHH
y neny o obOpaau y PuTOCAaHWTApHOM cepTHHUKATy, HAKOH yera ce
CTaBJba Ha3HAKa .Y TPAH3UTY", 3aj€/IHO C HA3MBOM WJIM KOJIOM MaKUpHHUIIE
HJIH KOHTEJHEepa.

8.2 durocanutapuu ceprudukar, w3gemrTaj o obpaan xnaheweM H 3amuc o
Oaxlaperwy ceH3opa Temieparype Boha Mopajy ce JOCTaBHTH YIIpaBH
napuna Kune o nonacky Boha y Kuny.
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PROTOCOL OF PHYTOSANITARY REQUIREMENTS FOR
EXPORT OF FRESH APPLES FROM REPUBLIC OF SERBIA TO
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 apples from 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 apples (Malus domestica) (hereinafter called “apples™) exported from
Serbia to 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 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., China’s national
food safety standards), may also apply to Serbian fresh apples.

Article 2 Registration

All exporters including orchards, as well as packing houses and cold-
treatment facilities that wish to export apples, must be registered by
MAFWM, and approved by both MAFWM and GACC. Registration shall
include name, address and code, 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 record shall be forwarded by
MAFWM to GACC for approval prior to the start of each export season.

Article 3 Orchard Management




Under the supervision of MAFWM, all orchards registered for export to
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 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 .
The fallen fruits shall not be used for export.

When the fruits are transported from the orchard to the packinghouse, they
shall be taken by closed box truck or covered with canvas to avoid the
infection of pests on the way.

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 China, the monitoring and control of pests, and the maintenance of




field sanitation. If quarantine pests of concern to China are found, the samples
shall be sent to the official laboratory for identification, and control measures
shall be taken immediately. The orchards which are unable to meet the
phytosanitary requirements shall be suspended to export apples to 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 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 apples exported to 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. Erwinia amylovora

Apples for export to China shall be sourced from Pest Free Place of
Production (PFPP) for E. amylovora, following the guidelines of International
Standards for Phytosanitary Measures No.10 (ISPM 10). The status of the
PFPP shall be approved by MAFWM and GACC. MAFWM will submit the
relevant documents about the maintenance of the PFPP to GACC for

assessment upon request.




MAFWM shall organize the monitoring of E. amylovora in the apple
production place of whole country, at least 3 times each year. MAFWM or
MAFWM authorized institutions shall be responsible for monitoring E.
amylovora in orchards exported to China at least 3 times a year, i.e. after
sprouting, 30-40 days after blooming and before harvesting. A 1000 meter
buffer zone shall be established around the PFPP, and all susceptible hosts
will be marked in the buffer zones and be monitored at least 3 times yearly.
MAFWM will provide the relevant information to GACC regarding the
monitoring upon request. If E. amylovora is detected in a PFPP or in a buffer
zone, the export of apples to China from the relevant PFPP will be suspended,
and inform GACC immediately. After E. amylovora is eliminated by
MAFWM and get approval by GACC, the status of the PFPP can be

recovered.

3. Monilinia fructicola

Apples for export to China shall be sourced from Pest Free Place of
Production (PFPP) for M. fructicola, following the guidelines of International
Standards for Phytosanitary Measures No.10 (ISPM 10). Status of the PFPP
shall be approved by MAFWM and GACC. MAFWM will submit the
relevant documents about the maintenance of the PFPP to GACC for
assessment upon request.

Under the supervision of MAFWM and guidance of technicians responsible
for plant protection, the orchards exported to China shall be monitored for M.
fructicola once every two weeks through visual inspections, sampling and
identification. MAFWM shall provide GACC with a survey report or
management record of this pest upon request. If M. fructicola is detected in a
PFPP the export of apples to China from the relevant PFPP will be suspended,
and MAFWM will inform GACC immediately. After M. fructicola is
eliminated by MAFWM and get approval by GACC, the status of the PFPP

can be recovered.

4. Cydia pomonella
Under the supervision of MAFWM and guidance of technicians responsible

for plant protection, the orchards exported to China shall be monitored for C.




pomonella from the flowering period in spring to the fruit packing period.
Traps will be placed in orchards with the density of no less than one trap per
1 ha (at least 3 traps for each orchard of less than 3 ha). The lure core will be
replaced once a month, and the traps will be serviced once every two weeks.
If three or more C. pomonella were found in the trap, effective prevention
and control shall be taken immediately. Orchards that are not thoroughly
controlled are prohibited from being exported to China, and MAFWM will
inform GACC immediately. Upon request, MAFWM shall provide GACC

with a survey report or management record of the pest.

5. Hoplocampa testudinea

Under the supervision of MAFWM and guidance of technicians responsible
for plant protection, the orchards exported to China shall be monitored for H.
testudinea from the flowering to harvest, using non-chemical or chemical
measures for effective prevention and control. The monitoring of H.
testudinea is carried out using white sticky traps set in orchards with the
density of no less than one trap per | ha (at least 3 traps for each orchard of
less than 3 ha), and the traps shall be serviced every two weeks. In the
autumn, orchards must be cleaned to collect and destroy infected fruit. Once
the detection of H. testudinea, the insecticides approved by China’ side shall
be adopted for control promptly. Orchards that are not thoroughly controlled
are prohibited from being exported to China, and MAFWM will inform
GACC immediately. Upon request, MAFWM shall provide GACC with a

survey report or management record of the pest.

6. Other quarantine pests

For Dysaphis plantaginea, Epidiaspisleperii, Phytophthora syringae and
other pests of concern to China (Annex 1), the orchards exported to 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, biological, physical or chemical
control measures shall be adopted. Orchards that are not thoroughly
controlled are prohibited from being exported to China, and MAFWM will
inform GACC immediately. Upon request, MAFWM shall provide GACC

with a survey report or management record of the pest.




Article 5 Packaging and Processing
MAFWM or MAFWM authorized official shall supervise apples packaging,
processing, 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, apples must be selected, sorted, and removing
defective fruit, carrying out sterilization, washing and other processes, to
prevent the inclusion of any insects, mites, rotten fruit, leaves, branches, roots

or soil with the fruits.

After the packaging is completed, the technician of packinghouse shall
inspect 600 fruits in each batch and select 60 fruits with suspicious symptoms
for fruit dissection inspection. If any quarantine pest of concern to China was
found, the batch of products will not be exported to China. If E. amylovora
orM. fructicola was found, the export of apples to China from the relevant
PFPP will be suspended, and MAFWM will inform GACC immediately.
After the target pest is eliminated by MAFWM and get approval by GACC,
the status of the PFPP can be recovered.

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 apples shall be immediately stored in a chamber only with apples 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, registration 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” (#i{E

e A RFHAE).




Containers in which the apples is loaded for export to 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
apples to China. The minimal number of the sampling will be 1200 fruits,
and at least 60 fruits of them and all suspected infestation fruits shall be cut
for the inspection. If no quarantine problems are detected during the two-year
period, the sample size will be reduced 1%, and the minimum number of the
sample will be 600 fruits.

If any live organism of E. Amylovora or M. fructicola was found, MAFWM
shall suspend the status of the relevant PFPP, and inform GACC immediately.
After E. Amylovora or M. fructicola is eliminated by MAFWM and get
approval in GACC, the status of the PFPP can be recovered.

[f any other live organism of quarantine pests of concern to China was found,
the batch of apples shall not be exported to 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 registration name or 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 Apples 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 apples are all Chinese ports and airports authorized
for fruit entry by GACC.

When apples 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 apples from unauthorized 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 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 leaves were detected,
the shipment shall be returned, destroyed or treated.

If inconformity with China’s national food safety standards is found, the

apples shall be returned or destroyed.

GACC will inform MAFWM the non-compliance, and suspend the import of
apples from the relevant orchards, packing houses and/or cold treatment
facilities in the remaining season in some cases. If the shipment of apples

was from the relevant PFPP for E. amylovora or M. fructicola, the status of




the relevant PFPP shall be suspend immediately. 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 apples, to
confirm whether or not the management system of the apples 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

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. If either party wishes to rescind the Protocol, it

will notify the other party in writing at least 6 months in advance.

This protocol shall be effective for three years, unless any of the parties
notifies the other of its intention to amend or terminate it at least 6 months
ahead of the intended expiry date. It shall be automatically and consecutively
renewed for additional three-years terms.

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 both parties.
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This Protocol is signed in Q)ei_jk ng , on1F* Oceoker 2023 , in two
counterparts in Serbian, Chinese and English language versions, and shall
come into effect on the date of execution hereof. Each party shall retain a

copy of the two equally valid texts. In case of any divergence of
interpretation, the English text will 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

\i Nl eoxe & M




ANNEX 1

QUARANTINE PESTS OF CONCERN TO CHINA

. Ceratitis capitata

Cydia pomonella
Dasineura mali
Dysaphis plantaginea
Epidiaspis leperii
Eriosoma lanigerum
Hoplocampa testudinea
Hedya nubiferana

© 0N YW~

Orthosia cerasi

10. Pterochloroides persicae
11. Taeniothrips inconsequens
12. Monilinia fructicola

13. Phytophthora syringae

14. Venturia inaequalis

15. Erwinia amylovora

16. Pseudomonas syringae pv. syringae




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 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
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;
¢. 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.

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 3”, 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,
1.8

(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
f i

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 the China Customs upon

arrival of the fruits to China.




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 1 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 ~rushed 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 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 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
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

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 China.
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. WA BSE8 Ceratitis capitata

ERBEW Cydia pomonella

ERBW Dasineura mali

Z 9 [B B YF Dysaphis plantaginea

kBB EW Epidiaspisleperii

FEREBY Eriosoma lanigerum
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