
CHILE - Apples      Current as of: 05/21/2013 

Fruit (For consumption) From Washington and Oregon (Umatilla County)  

From Washington - Unregulated Areas  
 
 

Phytosanitary Certificate (PC) is required. 

Additional Declaration is required.  See PExD for current AD. 

Treatments 

Each lot of fresh apples must be subjected to an immersion treatment against Erwinia amylovora, 
under the official supervision of USDA-APHIS. Record the treatment details in the appropriate 
section of the PC.  

Treatment Table 1 

Immersion - Chlorine 

Concentration Temperature Duration Comments 

100 ppm  1+ Minutes  
 

Immersion - Sodium Orthophenil Fenato  

Concentration Temperature Duration Comments 

3400 - 4900 ppm  2 - 4 Minutes  
 

 

 

Additional Information 

 The county and state of origin must be listed on the PC.  
 The packing material must be suitable for performing quarantine fumigations.  
 If the product is palletized in ship holds, these will have to be exclusively for products 

with similar sanitary conditions and the doors and decks will have to be sealed. The 
seal numbers must be indicated on the PC.  

 If the fruit enters via air, the pallets will have to be sealed in plastic.  
 Upon arrival in the country, the shipment will be inspected by SAG officials, who will 

verify compliance with requirements and phytosanitary conditions and check related 
documents to determine its enter ability.  

From Washington - Regulated Areas  

 Do not certify unless an IP is presented and all conditions listed on the IP can be 
met. 

 If requested to ship fruit from a regulated area, contact your supervisor 
immediately. 

 Fruit proceeding from areas with the presence of Rhagoletis pomonella in the State of 
Washington must be treated with methyl bromide at a facility authorized by the 
Agriculture Livestock Service.  



From Oregon - Umatilla County 

 
 

Phytosanitary Certificate (PC) is required. 

Additional Declaration is required.  See PExD for current AD. 

Treatments 

Each shipment or lot of fresh apples must be subjected to an immersion treatment against 
Erwinia amylovora, under the official supervision of USDA-APHIS. Record the treatment details 
in the appropriate section of the PC. 

Treatment Table 1 

Immersion - Chlorine 

Concentration Temperature Duration Comments 

100 ppm  1+ Minutes  

 

Immersion - Sodium Orthophenil Fenato  

Concentration Temperature Duration Comments 

3400 - 4900 ppm  2 - 4 Minutes  

 

 

 

 

Additional Information 

 The county and state of origin must be listed on the PC.  
 The packing material must be suitable for performing quarantine fumigations.  
 If the product is palletized in ship holds, these will have to be exclusively for products 

with similar sanitary conditions and the doors and decks will have to be sealed. The seal 
numbers must be indicated on the PC.  

 If the fruit enters via air, the pallets will have to be sealed in plastic.  
 Upon arrival in the country, the shipment will be inspected by SAG officials, who will 

verify compliance with requirements and phytosanitary conditions and check related 
documents to determine its enter ability.  


