BRAZIL- Apples Current as of 03/21/2013

Fruit From Washington and Oregon

Phytosanitary Certificate (PC) is required.
Additional Declaration is required. See PEXD for current AD.

Treatments

If an Additional Declaration is used regarding treatment for R. pomonella (cold) or E.
amylovora (immersion), refer to the tables below:
Treatment Table 1

Cold treatment

Concentration Temperature Duration Comments
0C 40 Days
22C 55 Days
33C 90 Days
Immersion - Chlorine
Concentration Temperature Duration Comments
100 ppm 1 + Minutes Duration time MUST be 1min. or

more; certifying official must be
present at initial pack-out when
concentration is determined.
Chlorine levels (100ppm free CI)
must be monitored by pack-house
staff.

Additional Information

e If shipment is treated against Erwinia amylovora, the fruit must be held in a
solution of 100 parts per million (ppm) free chlorine for not less than one minute.

e At the beginning of the pack-out, the certifying official must be present when the
chlorine concentration is determined. The chlorine concentration levels must be
monitored by packing house personnel during pack-out and the 100 ppm chlorine
concentration level maintained.

e Record the treatment in the appropriate section of the PC.

e Fruit originating from the states of AZ, CA, ID, OR, and WA may only enter
Brazil through the Port of Santos, Guarulhos International Airport in San Paulo,
International Airport of Recife/Guararapes Gilberto Freyre, and Ports of Recife
and Suape, located in Pernambuco State.

e Shipments are subject to port of entry inspection upon arrival.



