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“IN THE NAME OF GOD"

PROTOCOL OF PHYTOSANITARY REQUIREMENTS
FOR EXPORT OF IRANIAN FRESH CITRUS TO CHINA
BETWEEN THE MINISTRY OF JIHAD-E-
AGRICULTURE OF THE ISIAMIC REPUBLIC OF IRAN
AND GENERAL ADMINISTRATION OF CUSTOMS OF
THE PEOPLE’S REPUBLIC OF CHINA

In order to safely export lranian fresh citrus to (he People’s
Republic of China, on the basis of a pest risk analysis, the
Ministry of Jihad-e- Agricullure of the Islamic Republic of Iran
(hereinafter called the “MJA”) and Gencral Administration of
Customs of the People’s Republic of China (hereinafter called the
“(3ACC™), exchanged views and reached consensus as tollows:

Article 1- Characteristics

Fresh citrus exported from lran to China including swect orange
{Citrus sinensis), mandarin orange (Citriis reticulata) and sweet
lemon (Citrus fimetta) (hereinafter called “citrus™) shall comply
with all applicable Chinesc phytosanilary laws and rcgulations,
health and safety standards, and with the requiremcnts stated
herein, and be free from any quarantine pests of concern 10 China
(as stated in Annex 1).

This protocol pertains only to phytosanitary requirements. Other
standards and requirements such us those regarding human health
(c.g., China’s national food safety standards), may also apply to
Iranian fresh citrus,




Avrticle 2- Registration

All orchards, as well as packing houses and cold-treatment
facilities that wish to exporl citrus, must he registered by MJA,
and approved by both MJA and GACC. Registration shall include
name, address and code, so that, whenever any product i
detected ns non-compliant with the requirements herein, it can be
iraced back to the establishment with certainty. The regisiration
record shall be forwarded by MJA Lo GACC for approval prior 10
the atart of each export season.

Article 3- Orchard Management

Under the supervision of MJA, all orchards registered for cxport
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,
climinating the dropped and rotten [ruits prompily. In order Lo
prevent and contrél the quarantine pests of concern to China
(Annex 1), Integrated Pcst Comtrol (JPM) programs shall also be
implemented, including pest monitoring, physical, chemical or
biological control, and agricultural handling, efc.

Menitoring and control activities in orchards producing for
export must be performed under the supervision and guidance of
MJA technical experts knowledgeable in pest control, and the
technica! personnel shall be trained by MIA or MJA authorized
institutions.

All orchards shall keep a record of pest monitoring and control,
which must be delivered by MJA to GACC upon request. The pest
chemical control record must indicale specific information,
including name of agrochemical, active ingredient, date of
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application and dosages applied during growth,

Article 4- Control Measures for Special Pests

4.1 Ectomyelois ceratoniae

All citrus exported te China shall be sourced from the pest free
producticn places (orchards) (PFPPs) of Ectomyelvis ceratoniae,
following the guidelines of ISPM 10, and the status of the PFPP
shall be approved by MJA and GACC. The requirementis of
astzblishment and maintenance of PFPPs shall he covered by the
following ilems:

(1) Pest monitoring. The trapping program shall start from the
flowering to harvest. One trap with lurc shall be set per 3 hectares
at the registered orchards (at least | trap for each orchard of less
than 3 hectares). The traps shall be serviced at least once every
two weeks,

(2) Fruit cut;ing, At least 30 truits that might be suspected fruits or
[allen fruits shall be sampled and cul per hectare at each orchard
for checking the pest every two weeks.

If any Ectomyelois ceratorige was deected during  pest
monitoring or fruit cutting, the citrus from relevant orchards
cannot be cxported to China during this season.

4.2 Ceraiitis capitala

Comprehensive management measures including using traps,
chemical or biclogical control and so on shall be established to
moniter the fruit flies and reduce the population density in each
orchard from the flowering to harvest. The traps in each orchard
shall be placed with at [east 2 trﬁps per Km® {at least 2 traps for
ench orchard of less than 1 Km®), and be serviced at least once

-
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every two weeks. Eflcctive control measures shal} be taken if
Ceratitis capitasa is detected.

Under the supervision of MIJA or MJA authorized officials, the
cold treatment shall be conducted for the citrus ta be exported to
Chins, according to the Operational Procedures for Cold
Treatment at Origin (Annex 2) or Opcrational Procedures for
Cold Treatment in Transit (Amnex 3). The cold treatment
requirement will be one of the followings: The cold treatment
requirement will be one of the followings:

(1) Sweet lemon: 3°C (the pulp temperature) or below for not less
than 18 consecutive days.

(2) Sweel orange and mandarin orange: 1.11°C (the pulp
terperature) or below for not less than 14 consecutive days; or
1.67°C (the pulp temperature) or below for not less than 16
consecutive days; or 2.22°C (the pulp temperature) or below for
not less than 18 consccutive days.

4.3 Mites, scales and other pests

For mites, scales and other pests of concern to China shall be
surveyed every two weeks in orchards from the fowering to
harvest. Biological or chemical contro] measures shonld be taken
Limely when the pests are detected,

The trapping programs and comprehensive management measures
for the pests of concern to China must be approved by MIA and
provided by MJA to GACC upon request.

Artlcle 5- Packaging and Processing
MIJA or MJA authorized official shall supervise citrus packaging,
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processing, storage and transportation. Packing facility and cold
storage should keeping sanilary conditions, and have facility to
prevent reintection of pests (such as insect net}.

During the packaging process, citrus must be selected, sorted, and
removing defective fruit, carrying out sterilization, washing,
waxing and other processes, 1o prevent the inclusion of any insccts,
rmites, rotten fruit, leaves, branches, roots or soil with the [Tuits.

Packaging materials shall be clean, hygicnic, unused and
compliant with Chinese plant health and sanitary requircments.
Wood packaging material must comply with international
standards for phytosanilary measures 15 (ISPM 15).

Packaged citrus shall be :mmediately stored in & chamber only
with citrus of the same phytosanitary condition, separaled from
others to prevent secondary pest infestation. '

Fach box must be labeled in Chinese or English with the fruit
name, GXporting country, production place, name oOr code of
orchard and packing house, ete. The following text must be
marked in Chinese or English on cach box and pallet; “Exported

10 the People’s Republic of China” AR ARRKHAE).

Containers in which (he cilrus is Joaded for export Lo China shall
be checked for their cleanliness at the time of joading. The activity
shall be recorded for MJA official confirmation,

Article 6- Pre-Export Inspection and Quarantine
During the first two years of the trade, MIA or MJA authorized
official shall carry out the inspection sampling 2% of each
consignment of citrus to China. The minimal number ot the
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sempling will be 1200 [tuits, and a1 least 60 fruits of them and all
suspected infestation fruits shall be cut for the inspection. 1f no
quarantine problems arc 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 Ectomyelois ceratoniae was found, the citrus from relovant
orchards shall not be exported to China in the export season.
MIA officials shall find the cause and take preventive measurcs
for hetterment. At the same time, the detection record shall be
kept, and delivered st the request of GACC.,

If any other live organisms of quarantine pests ol concern (0
China was found, the haich of citrus shall not be exported to
China, MJA 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, MIA shall issue a Phytosanitary
Certificate for the approved batch, noticed the name or code of
orchards and packing houses. The following must be indicated in
the declaration: “THIS CONSIGNMENT OF CITRUS
COMPLIES WITH THE PROTOCOL. OF PHYTOSANITARY
REQUIREMENTS FOR EXPORT OF IRANIAN FRESH
CITRUS TO CIINA, AND IS FREE FROM ANY
QUARANTINE PESTS OF CONCERN TO CHINA.™

For shipments undergoing a cold ircatment 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 trectment in transit” must be included in the
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respective certificates, together with the treatment temperature
and duration, and the container and seal numbers.

MJA shall deliver copies of the Phytosanitary Certificale o
GACC prior to commencing any trade via the email of GACC.

Article 7- Entry Inspection and Quarantine
Entry ports for Iranian citrus are all Chinese ports and airports
authorized for fruit entry by GACC,

When citrus arrival at the Chinese port of entry, officials of the
China Customs shall cxamine the Phytosanitary Certificate,
Animat-and-Plant Entry Permit and other decuments, and shall
complete the inspection and quarantine process.

Shipments of citrus from unauthorized orchards or packing
houses shall not be allowed to entry.

For ilems having undergone cold treatment at origin, the cold
treatment results with attached MJA’s sign-offs, including fruit
temperature sensor record, must be delivered. The cold treatment
report and record of fruit temperature probe calibration must be
provided for those having undergone cold treatment in fransit.

Any shipment that is determined as net having undergone cold
treatment shall undergo the cold treatment at the destination porl
(be treated in the original container), or be relumned, destroved
and s on.

If any Ecfomyelois ceraioniae was detected in a shipment, il shall
be returncd or destroyed. At the same time, GACC shall
immediately inform MJA and suspend citrus import from related
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orchards and packing houses, cven stop the program in soms
cases. MJA shall investipate (he cause and take measurcs to
prevent recurrence of these situations.

If uny live organism of Ceratitis capitata was detected in a
shipment, it shall be returned, destroyed or treated. At the same
time, GACC shall immediately inform MJA and suspend citrus
import from related packing houses. MJA shall investigate the
cause and take measures to prevent recurrence of these situations.

If other pest of concemn to China (Annex 1) or any new
quarantine pest was detected, the shipment shall he returned,
destroyed or treated. MJA shall conduct an investigation to find
the cause and take the neccssary measires to prevenl rCCUITEncs
of thege gvents.

Based on the outcome of evaluating the improvement measures
adopted by MIA, GACC shall decide whether or not to cancel the
SUSpension.

Article 8- Compliznce Inspection
In the first year of implementation of this Prolocel, with the
assistance of MJA, GACC may carry out a compliance inspecuicn
by the way of on-site or remote investigation on the produciion
areas of Iranian citrus, to confirm whether or not the management
system of the citrus Lo be exported to China is consistent with the
reguirernents of this Pratocol.

Any costs relating to the aforesaid on-site investigation, ncluding
international traveling, accommodation expenses, shall be borne
by the Iran party.




Article 9- Retrospective Review
If necessary, GACC shall complete an additional risk analysis
based on the actual presence of pests in Iran and pest mterception.
The list of quarantine pests and relevant quarantine measures
may be adjusted as agreed with MJA.

In order to guaraniee full compliance with the requirements
stated by the control and munagement mMeasures, GACC shall
conduct a retrospective review of the inspection and quaranting
requirements for citrus upon five years of exports hercunder,
including inspector visits to lran. The protacol shall then be
amended as required based on the outcome of this inspection and
with the agreement of both parties.

Article 10- Amendment, Entry into Force and Termination
After & written agreement has been reached by both parlics, the
terms of this Protoec] may be amended. If either party wishes (0
rescind the Protocol, it will notify the other party in writing al
least 6 months in advance,

This protecol shall be effective for lhrce years, unless any ot the
parties notifies the other of its intention to amend or terminate it
at least three months ahead of the intended expiry date, Tt shall be
automalically and consceutively renewed for additional | three-
years ternms.

This Protocol 15 signed in . on & Mordad, 1401
corresponding to July 28, 2022, in two counterparts in Persian,
Chinese and English language versions, and shall come into
effect on the date of cxecution hereof. Each party shall retain o
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copy of the two equally valid texts. In case of any dispuie in
interpretation, the English version will prevail,

Representative of Representative of
The Ministry of Jibad-¢- the General Administration of
Agriculture of the Islamie - Cnstoms

Republiz of Tran of the People’s Republic of China
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ANNEX 1
QUARANTINE PESTS OF CONCERN TO CHINA

. Bemista giffardi

. Ceratitis capitata

. Ceroplastes rusci

. Ecromyelois ceratoniae

1

2

3

4

5. Protopulvinaria pyriformis
6. Pseudococcus longispinus
7. Pulvinaris aurantii

8. Pulvinaris floccifera

9. Candidatus Hberobacter asiaticus
1

0. Xanthomanas citri

1




ANNEX 2

OPERATIONAL PROCEDURES FOR COLD
TREATMENT AT ORIGIN

1. Type of Cold-Treatment Chambers

11 Cold tresiment at origin must be done in ¢old slorage
chambers autherized by MIA.

1.2 MJA or MJA authorized official are responsible for
ensuring that the chambers used by exporters comply with
the appropriatc regulaiions and have cooling equipment
capable of reaching and mainlaining the required fruil
temperature. ' |

1.3 MJA or MJA authorized official shall keep records of
chamber fitting for cold reatment of citrus exported fo
China. These records include documents compliant with
the following requirements:

4 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 ihe refrigeraiing,
compressor, evaporator and ventilation system, and

g. Equipment tmﬁpcratum range, defrost circulation
contral, specific  information  doguments and
specifications of compound temperature recorders.

1.4 Prior to the start of each citrus export season, MJA shall
deliver io GACC the name and address informalion ol
registered refrigerated chambers.

2. Types of Temperature Recorders
MJA or MJA authorized official must ensure that the combination
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of temperature probes and temperature recorders are as follows:

(2) Sensors must be accurate at + 0.15T, in the range of -3.0C
to +3.000

{b) The required number of probes must be adjustable;

(¢) Temperature loggers must be capable of recording and
storing data during (reatment;

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

{e) Print capability is required to produce a hard copy
identilying sensor, time¢ and temperature, and specifying
the logger and container identification numbers.

3. Calibration of Temperature Sensors

Calibration shall be done with a mixture of crushed iced water and
distilied water vsing a certified thermometer approved by MIA
officials. '

(a) Any sensor registering a température below -0.37] or above
0.301 must be replaced.

(b MJA or MIJA authorized official shall check the fruit
SENSOTS callbratmn upon lreatment completion using he
foregeing method.

4, Temperature Sensor Placement

4.1 Citrus placed on the top pallet must be pre-cooled and
iransferred to the cold trcatment chamber under the
supervision of MJA or MJA authorized official.

42 At least two sensors must be used to moasure 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. Onec probe in the middle of the fruit at the center of the

ireatment chamber;
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b, One on a comer of the top layer of fruit at the center of
the chamber;

. One near the air retum in the intermediate portion of
loaded fruil;

d_ One near the air retuen ot the top of the fruit joad.

4.3 Sensors must be placed and the temperature loggers
connected under (he supervision and direction of MIA or
MJA authorized official.

4.4 Registration may starl at any time, but the start of
trentment shall only be messured 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 trcatment shall be deemed invalid and must be repeated.

5. Verification of Treatment Resulis

5 1 When weatmend records show parametler compliance with
the requirements, MIA officials may authorize ending the
ireatment. L[ sensors have been approved pursiznt 10
“ection 37, it shall be deemed success fully camp]éted.

52 Yensors 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
temperalure record as proof of {reatment completion.

6.2 MIA or MJA suthorized oflicial 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 temperature
loguers may be reconnected for ongoing treatment if either
of the [ollowing conditions is met:

14




a. MJA or MIA autborized official contirm that the
treatment meets the requircments stated in “Section &7,
o1

W. The time belween completion and re-start is less than
24 hours.

c. In both cases, the data may continue to be recorded upon
reconnecting the temperaturs loggers.

7. Container Loading

41 The containers must be inspected by MIA of MIA
authorized official to guarantee that they carry no pests.
and their entrance coverad to prevent pests from ETLEering,

72 The citrus shall be loaded into the containers in insecl-
proof constructions, or the entrance to the chamber and
container isolated with inscot-proof materisls,

8. Containers Seal '

8.1 MIA or MIA authorized official shall instail a numbered
geal on the contlainer door, recording the geal number on
the phytosanitary certificate.

8.7 The seal may only be removed by a cusioms ofticial at the
Chinese port of armival, '

9. Storage of Fruit Not fmmediately Loaded

If not immediately loaded, treated fruit may be stored, but safe
storage conditions qced to be checked by MIA of MIA authorized
official, i.e.:

(a} When the fruit is stored in the treatment chamber, the door
must be closed,

(by If transferred 1o other slorage place, such {ransfer must be
done in & trustworthy mannes approved by MJiA, and no
ather fruit may be stored with it, and

(¢} Subseyuent jouding of the fruit into @ container must be
under supervision ot MIA or MIA authorized official, as
specified in “Section 7",

15




10. Phytosanitary Cerlilicate

10.1 The temperature and duration of the cold ireatment al
origin must be stated in the lreatment scetion of the
Phytosanitary Certificate, together wiih the name or code
of the packaging facility, or treatment chamber.

10.2 The Phytosanitary Certificale and cold treatment report
must be delivered to the China Customs upon arrival of the
citrus to China. The report must including temperalure
records and statistics, and records of [ruit temperature
sensor calibration.

16




ANNEX 3

OPERATIONAL PROCEDURES FOR COLD
TREATMENT IN TRANSIT

1, Type of Container

The containet must be a sclf-cooling toverall gooling) transit
container and must be fitted with refrigerating equipment capable
of aitaining and maintaining the required temperature.

2. Type of Temperature Recorders

MIA or MIA authorized officials must cnsure thai the
combination of iemperature probes and temperature loggers are ds
follows:

{a) Probe temperature musi be £0.15° C accurate, in the -3.0°
C 10 +3.0° C ranpe.

() The number of probes placed must be sufficient.

{¢) The temperature loggers must be capable of recording and
storing the ireatment process data. '

(d) Temperature readings of all probes must be recorded al
ieast every hour meeting the same accuracy parameters as
required for probes.

(¢) Printed temperature records must match the time and
temperaturc recorded for each probe, and must show the
loguer and container codes.

3 Temperntufe Gauge Calibration

3.1 Calibration must be done using a gtandard thermometer
approved by MJA or MIA authorized officials in a mixture
of crushed ice and disiilled water.

3.2 Any probe reading off the 0°C +0.3°C rangc must be
replaced.

13 A “Record of {ruit temperature probe calibration” must be
iegued for cuch container, signed and stamped by MIA
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officials, and the original document attached 10 the
Phytosanitary Certificate at departure.

3.4 When the fruit batches amrive at the Chincse port of entry,
China Customs shall inspect the fruit temperature probe
calibration.

. Temperature Frobe Placement

4.1 The packaged fruit shall be loaded into the transit
containgr under the supervision of MJA or MIA
authorized officials, arranged in a manner to ensure a
uniform air flow underneath and around pallets and boxes.

1.2 At leasi three fTuit temporature and two air temperaturé
probes must be placed in each container at the following
specific points:

a. The fruit temperature probe No, 1 (in pulp of frui))
must be placed in the center of the top layer of the first
row of fruit within the conisiner. |

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

¢ The fruit temperature probe No. 3 (in pulp of fruil)
must be placed in the berries adjacent to the left wall,
1.5 m (in 40 feel containers) or 1 m {in 20 feet
containers) from the container door, also at mid height.

d. The two air (environment) temperature probes must be
lacated at the container air exit and reentry poinis.

4.3 All probes must be placed under the supervision and
guidance of MJA or MIA authonzed officials,

4.4 (Pre-cooled) fruit must be stored in refrigerating chambers
uniil the temperature reaches 4°C prior to container
loading.
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Container Sealing

5 1 A MJA or MIA autherized official shall place a numbered
seal on the freight container door.

52 This seal may only be removed by a China Customs
officer at the port of arrival in China.

Treatment Result Verification

6.1 If the treatment record shows parameters compliant with
the requirements, GACC officials may authorize ending
treatment. And if the sensors have been approved pursuant

1o “Seection 3", the treatment shall be considered successtul.

6.2 Sensors must be calibrated before the fruit is translerred
out of the treatment chamber.

Temperature Recording and Treatment Ratification

4.1 The in-transil provision is for cold treatment during the
trip from Iran (o arrival at the first Chinese port, or ending
after such arrival.

7.2 Recording may begin at any time, but the slart of the
ireatment is measured from the point when all fruit sensors
reach the specified treatment temperalure,

7.3 The shipping company shall download the cold-treatment
computer records and deliver them 10 China Customs at
the first Chinese port of amival.

7.4 Some sea joumeys allow for the cold treatment to be
completed before arriving in China. Treaunent records
may be downloaded during the voyage and sent to China
Customs for verification.

7.5 China Custemns shall verity the records compliance with
cold-treatment  requirements, and determine treatment
validity based on sensor calibration.

Phytosanitary Certlificate

$.} The cold-ireatment temperature and start date must be
atuted in the treatment section of the Phytosanitary
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Certificate, followed by “In transit”, together with the
container and seal numbers,

8.2 The Phytosanitary Ceriificate, cold treatment report and
fruit-temperature-sensor  calibration  record shall be

delivered to China Customs upon arrival of the citrus in
China.
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