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TURKIYE CUMHURIYETI GIDA, TARIM VE HAYVANCILIK BAKANLICI
ILE
CIN HALK CUMHURIYETI
KALITE KONTROL, DENETIM VE KARANTINA GENEL IDARES]
ARASINDA
TURK KIRAZLARININ CIN’E IHRAC EDILMESINE YONELIK
BITKI SAGLIGI GEREKLILIKLERI PROTOKOLU

Turk kirazlarnin Cin’e gtivenli bir sekilde ihrag edilmesi amaciyla Tirkiye Cumhuriyeti

Gida, Tarim ve Hayvancilik Bakanligi (bundan sonra “MFAL” olarak anilacaktir) ve Cinf

Halk Cumhuriyeti Kalite Kontrol, Denetim ve Karantina Genel Idaresi (bundan sonra
“AQSIQ” olarak anilacaktir) zararli risk analizine (PRA) dayanarak dostane goriismeler

sonucunda agagidaki hususlarda mutabik kalmislardir:

Madde 1

Genel Sartlar

Cin’e ihrag edilecek Turk kirazlart (Prunus avium L.) Cin ve Tiirkiye’deki ilgili bitki sagligt
Kanun ve Yonetmeliklerine uygun ve Cin’de karantina konusu zararhlardan ari

olacaktir.(Bakimz Ek-1).

Akdeniz ve Ege bolgesinin kiyr kesimleri harig, Akdeniz Meyve Sineginden ari alanlarda
yetigtirilen kirazlar i¢in zararhdan ari alanlar (PFA’lar) ISPM 26 uluslararas: bitki saghg
onlemleri standardini kargilayacak ve her iki tarafin uzmanlari tarafindan kabul edilmis

olacaktir. Her iki tarafin uzmanlar tarafindan kabul edilmeden 6nce, kirazlar Akdeniz Meyve

Sinegi bulagnmus alanlarda yetistirilen kirazlarla ayni isleme tabi tutulacaklardir. Akdeniz |

Meyve Sinegi bulagmug alanlarda yetistirilen kirazlara soguk uygulama islemi uygulanmalidir.

Madde 2

Bahgelerin ve Paketleme Tesislerinin Kaydi

Cin’e ihrag edilecek kirazlarm yetistirildigi bahgeler, MFAL tarafindan kayit altina alnnus ve |

hem AQSIQ hem de MFAL tarafindan onaylanmis olacaktir.

Ihracat sezonu &ncesinde, MFAL AQSIQ’ya Cin’e ihra¢ edilecek kirazlarm yetistirildigi

bahgelerin ve paketleme tesislerinin listesini verecektir.
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Madde 3

Bahge Yonetimi, Zararli Takibi ve Uygulama

MFAL’in resmi ya da yetkili memurunun rehberliginde etkin korunma ve Entegre Zararh
Yonetimi (IPM) énlemleri aliarak Cin’de karantina konusu zararl olusumu dnlenecek veya
azaltilacak ve belirlenen tiretim alanlarimin bitki saglg statiisii korunacaktir. AQSIQf
gereksinimleri talebine gére MFAL, zararli ve hastalik 6nleme ve IPM é6nlemlerini
saglayacak, ozellikle Cin’de karantina konusu zararhlarla ilgili IPM 6nlemleri hakkindaki

materyalleri AQSIQ’ya verecektir.
Kiraz bahgelerine Cin’e ihrag edilecek kirazlar diginda higbir bitki yetistirilmeyecektir.

Uluslararast bitki sagligr 6nlemleri standardi ISPM 26’ya gére, MFAL’in resmi veya yetkili
memuru Akdeniz Meyve Sinegini takip edecektir. Bu takip sistemi, Akdeniz ve Ege
bolgesinin kiyr kesimleri ve hasat sonrasi islem alanlar1 hari¢ tim kiraz tiretim alanlarina
tuzaklarin yerlestirilmesini igerir. Bir kilometrekareye en az bir tuzak yerlestirilecektir. Takip
dénemi boyunca ayda en az bir kez feromon degistirilecek ve tuzak sonuglan yazin ayda dort i

kez, ilkbahar ve sonbaharda ayda iki kez ve kism ayda bir kez kontrol edilecektir.

MFAL AQSIQ’ya her yil meyve sinegi takip raporu verecektir. Akdeniz meyve sinegi veya

karantina gerektiren baska bir meyve sinedi tespit edilmesi durumunda MFAL bunu derhal

AQSIQ’ya haber verecek ve AQSIQ PFA statiisiinii askiya alacaktir. MFAL, etkin dnlemler |

alarak ISPM 26 kosullarma uygun takip gerceklestirecek ve her iki tarafin uzmanlarn PFA ‘

statiisiiniin yeniden kazandirilip kazandirilmamasma karar vereceklerdir.

Cin’e kiraz ihracati denizyolu veya havayolu ile gergeklestirilecektir. Akdeniz meyve sinegi |

bulagnug alanlarda tretilen kirazlara soguk uygulama islemi uygulanmalidir. Kirazlarin deniz |

yoluyla taginmasinda soguk uygulama islemi, yiikleme 6ncesinde veya tasima sirasinda

yapilabilir. Kirazlarin hava yoluyla taginmasinda ise soguk uygulama, yiklemeden nce

yapilmalidir. Soguk uygulama islemi sevkiyattan once ya da nakliye esnasinda 7

gergeklestirilebilir. Soguk uygulama iglemi ardisgtk 16 giin boyunca 1 °C veya altinda

gergeklestirilecektir ve spesifik prosediirler Cin’in sogutma islemi prosediirlerine uygun .

olmalidir (Bakimz Ek-2).




Madde 4

Isleme, Paketleme ve Nakliye

Kirazlar, MFAL’in karantina memuru veya yetkili memuru gdzetiminde islenecek,

paketlenecek, depolanacak ve nakledilecektir.

Paketleme 6ncesinde kirazlar segilecek, tasnif edilecek ve arindirilarak Cin’e ihrag edilecek
kirazlarda bécek veya akar, ciirik meyve, dal, yaprak, kék ve toprak bulunmamas:

saglanacaktir.

Cin’e ihrag edilecek kirazlarm ambalajlama hatt1 sadece onlar icin kullamlacak ve zararli|

bulagmasini énlemek icin onlara ayrilmig hatta bagka meyveler paketlenmeyecektir.

Paketlenen kirazlar ayr1 bir yerde muhafaza edilerek zararli bulagmas: 6nlenecektir. Kiraz|
kolilerine Ingilizce olarak mengei (bolge) yeri ve kiraz bahgesinin, paketleme y erinin ve |

treticinin ismi veya kayit numarasi yazilacaktir (Bakiniz Ek-3). Her ¢ikis tepsisi paketinde |

MFAL karantinasi yapildigr belirtilecek (Bakimz Ek-4) ve Ingilizce olarak “Cin Halk

Cumhuriyetine Thra¢” yazilacaktir.

Kirazlarm paketleme materyalleri temiz ve kullanilmamis olacak ve ilgili Cin bitki saglig

gerekliliklerini karsilayacaktir,

Madde 5

Bitki Saghg Sertifikasinin Diizenlenmesi

Protokoltin uygulanmasindan iki yil énce MFAL yetkilisi Cin’e ihra¢ edilecek kirazlarin
ihracat muayenesi ve karantinasim gerceklestirecektir. Numune orani % 2 ve en az 1200 adet
meyve olacak ve stipheli koliler kesilerek agilacaktir. Karantina sorunu bulunmadigi takdirde

numune orani % 1 ve en az 600 adet meyveye indirilebilir.

Muayene ve karantina tamamlandilktan sonra MEAL personeli bitki saghg yeterli her kiraz
partisi i¢in Bitki Saglik Sertifikasi diizenleyerek “Bu kiraz partisi Cin’e ihrag edilecek Tiirk {

kirazlanyla ilgili sartlar1 saglamaktadir ve Cin’de karantina konusu zararli igermemektedir”

bildirisi ekleyecektir.

MFAL ticari iglem gergeklesmeden énce Bitki Saghk Sertifikasinm Srnegini onay ve kayit §

icin AQSIQ’ya gonderecektir,
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Madde 6

Giris Karantinas

Cin’e ihrag edilecek kirazlar giris noktasina vardiginda Cin muayene ve karantina yetkilileri
(bundan sonra “CIQ” olarak anilacaktir) ilgili belge ve etiketleri inceleyecek ve uygun

muayene ve karantinay: gerceklestireceklerdir,

Kirazlann belirlenmemis bahge veya paketleme tesislerinden geldigi anlagildig: takdirde ilgili

kiraz partisinin Cin’e girisine izin verilmeyecektir.

Cin’de karantina konusu zararli tespit edilmesi halinde ilgili parti dezenfekte edilecek veya
iade edilecek veya imha edilecektir. Akdeniz Meyve Sinegi tespit edildigi takdirde AQSIQ
MFAL’e Cin’e kiraz ihracatint durdurmasini bildirecektir. Diger karantina konusu zararlilarin
(Bakimz Ek-1) tespit edilmesi halinde AQSIQ MFAL’e o sezon ilgili bah¢e ve/veya

ambalajlama alanlarindan Cin’e kiraz ihracatini durdurmasim bildirecektir.

Herhangi bir diger karantina konusu zararli tespit edilmesi durumunda ilgili kiraz partisi, C'in
Halk Cumhuriyeti Giris ve Cikis Hayvan ve Bithi Karantinas: Kanuny ve uygulama

Ydnetmeliklerine gére karantinaya aliacaktir.

Eger sevkiyat soguk islem gérmiis ve bu gecersiz soguk uygulama olarak tespit edilmisse, bu
sevkiyat, giris noktasinda islem gérecek (ayni konteynir iginde islem gormeli), iade edilecek

veya imha edilecektir.

Madde 7
Ziyaret

Proje baslamadan énce AQSIQ MFAL’in yarduniyla Tiirkiye’ye iki karantina yetkilisi

N

gonderecektir. Bu yetkililer meyve sinegi takip sistemini kontrol edecek ve Cin’e ihrag
edilecek kirazlarm yetigtirildigi tiretim alanlari, bahge ve paketleme tesislerinin bitki saghp: |
/{eir‘clarlm kargilayip karsilamadigini kontrol ederek muayene sonuglarina gére iretim alani,

bahge ve paketleme tesislerinin listesini belirleyeceklerdir.
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Proje bagladiktan sonra gerekirse AQSIQ MFAL’le gortiserek diger muayeneleri yapmak |
\\ tizere karantina yetkililerini génderecektir. Yol, konaklama ve yasamsal giderler dahil ziyaret

masraflar: Ttirk tarafinca karsilanacaktir.,
A
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Madde 8

Gozden Gegirme ve Inceleme

Ticari stregte AQSIQ Tiirk kirazlarinda epidemik durum olusum dinamigi ve onlemeye
uygun ileri risk deferlendirmesi gergeklestirecek ve MFAL’le goriiserek gerektigl zaman

karantina zararlilar ve ilgili karantina dnlemlerini ayarlayacaktir,

Risk y6netim onlemleri ve isletme kosullarinin etkin bir sekilde gergeklestirilmesi igin
AQSIQ ve MFAL bu protokoliin ilgili prosediir ve Yénetmeliklere gére yiiriitilmesini gozden

gegirerek degerlendireceklerdir.

Protokol imzalandig: tarihte yiirtirliie girecek ve ii¢ yil gecerli olacaktir. Taraflar sona erme
tarihinden 6nce iki ay iginde degistirmek veya sona erdirmek istemezlerse otomatik olarak bir

yil uzatilacaktir.

Bu protokol .................. B s s o tarihinde iki orijinal niisha olarak Tiirkge, Cince
ve Ingilizce dillerinde hazirlanmistir. Her bir metin esit olarak yasal gecerlilige sahiptir. Bu

protokoliin yorumlanmasinda herhangi bir farklilik olmasi durumunda Ingilizce metin gegerli

olacaktir.
Cin Halk Cumhuriyeti Tiirkiye Cumhuriyeti
Devlet Kalite, Denetim, Kontrol ve Gida, Tarim ve Hayvaneihk Bakanhg
Karantina Genel Idaresi Adma

Adina
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Ele-1

Cin’de Karantina Konusu Zararhlar Listesi

Ceratitis capitata
Rhagoletis cerasi
Archips rosanus
Hedya nubiferana
Lobesia botrana
Epidiaspis leperii
Mercetaspis halli
Lepidosaphes ulmi

O 00N S LR o~

Eulecanium tiliae
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. Myzus cerasi

11. Ptrochloroides persicae

12, Erwinia amylovora

13. Pseudomonas syringae pv. morsprunorum

14. Phytoplasma mali

15. Phytoplasma prunorum/candidatus phytoplasma prunorum
16. Spiroplasma citri

17. Plum pox virus




Ek-2

Cin’ ihrag edilecek Tiirk kirazlarma nakliye esnasmda uygulanacak sofuk uygulama
islemine dair isletme prosediirleri

1. Konteymr tipi

Konteynirlar kendiliginden (paketli) sogutuculu nakliye konteynulan olacak ve istenen}

sicaklik degerine ulasilmasi ve muhafaza edilmesini saglayan sogutucu ekipmanla donatilmis

olacaktir,
2. Kaydedici tipi

MFAL uygun sicaklik probu ve sicaklik kaydedici kombinasyonu kullanilmasini

saglayacaltir.
2.1 Prob sicaklig1 -3.0 0C ve +3 'C aralipinda ve hassasiyet +0.1 °C olacaktir.
2.2 Yeterli sayida prob bulunacaktir.

2.3 Kaydedici, islem prosediir verilerini kaydetme ve muhafaza etme yetenegine sahip

olacaktir.

2.4 Kaydedici tiim problarin sicakligini en azindan saatte bir kaydedecek ve kayit gostergesi
istenen prob hassasiyetini kargilayacaktir.

2.5 Yazdirilan sicaklik kayitlar,, zamana karsilik gelecek ve her prob tarafindan kaydedilen

sicaklik ve kaydedici numaras: ve konteynir numarasini gosterecektir.

3. Prob kalibrasyonu

3.1 Kalibrasyon, MFAL onayh standart bir termometre ile kirilmig buz ve destile su

karisimunda gergeklestirilecektir.

3.2 Olgtim degeri 0 0C £0.3 °C’1 asan problarm degistirilmesi sarttir,

3.3 Her konteynir igin MFAL yetkilisinin imza ve muhrinii tagryan bir “Meyve Sicaklik

Probu Kalibrasyon Kaydi” c¢ikarilacak ve orijinali firline ait Bitki Saghgi Sertifikasma

eklenecektir.

3.4 Meyveler Cin’deki giris noktasina vardiginda CIQ sicaklik probunu kalibre ederek kontrol

edecektir.

4. Sicaklik probunun yerlestirilmesi

4.1 Paketlenen meyveler MFAL denetiminde nakliye konteymrlarina yiiklenecek ve koliler

gevsek bir sekilde istiflenerek hava akis boslugu birakalacaktir.
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4.2 Her konteynira en az 3 adet meyve sicakiik probu ve 2 adet kabin boslugu sicaklik probu
yerlestirilecektir ve bunlarn spesifik lokasyonlari séyle olacaltir:

(a) 1 no’lu prob konteynirdaki ilk iirtin sirasimin en tepedeki katmam tizerine merkezi bir
konuma yerlestirilecektir.

(b) 2 no’lu prob konteynir kap: merkezinden 1.5 m (40 ft’lik konteymir) veya 1 m (20 ft’lik

konteymr) uzaga ve uriin yiksekligi orta noktasina yani konteymrin orta noktasmna

yerlestirilecektir.

(c ) 3 no’lu prob sol tarafta, konteynirin kapisindan 1.5 m uzaga ve firtin yiiksekligi orta
noktasina yerlestirilecektir.

(d) 2 adet kabin probu, konteynirdaki bosluga ve ¢ikis noktasina yerlestirilecektir.
4.3 Tum problar MFAL yetkili memurunun denetim ve rehberliginde yerlestirilecektir,

4.4 Yiiklemeden énce meyveler meyve eti sicakligs en fazla 4 °C olana kadar bir buzdolabinda
(6n sogutma) muhafaza edileceklerdir.

5. Konteynirin miihiirlenmesi

5.1 Iglerine tiriin yiiklenen konteynirlar MFAL yetkili karantina memuru tarafindan kodlu bir
miihtirle mtihtirlenecelktir.

5.2 Miihiir sadece Cin’deki giris noktasimda CIQ bélge resmi gérevlisi tarafindan acilacakitir.

6. Sicaklik kaydi ve onay1

6.1 Nakliye esnasinda soguk uygulama islemi, kirazlarin yiklendigi konteynirlarin ihracatg
ilkenin limanindan ayrilmas: ve Cin’deki ilk limana varmas1 arasinda kalan zaman
dilimindeki soguk uygulama islemi anlamina gelir.

6.2 Kayit herhangi bir zamanda baslatilabilir fakat islem stiresi hesaplamasinin resmen

baslatilabilmesi igin tiim meyve sicaklik problarinin istenen sicakliga ulasmis olmasi gerekir.

6.3 Sicaklik kayitlar giris noktasinda nakliye sirketi tarafindan yazdirilarak CIQ’ya teslim

edilecektir.

6.4 Baz1 deniz yolculuklarinda soguk uygulama islemi gemi Cin’deki limana varmadan yolda
tamamlanabilir. Bu durumda islem kayitlarn yolda yazdirilarak CIQ incelemesine sunulabilir.
Ancak talep edilmesi halinde sicaklik problar1 CIQ tarafindan tekrar kalibre edilmeden islem
gecerli sayilmayacaktir. Bu nedenle soguk uygulama igleminin Cin’e varmadan durdurulup
durdurulmamasi (nakliye esnasinda sicakligin kademeli olarak artirilmasi gibi) firma kararia
baglidir.

6.5 CIQ, prob kalibrasyon sonuglarina gore islem kayitlarinin ilgili islem sartlarina uygun
olup olmadigina ve islemin gegerli olup olmadigina karar verecektir.

7. Bitki Saghk Sertifikas:
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7.1 Bitki Saghk Sertifikasinda sofuk uygulama derecesi, uygulama siiresi ve konteynir

numarasi ve miithiir numarasi yer almalidir.

7.2 Kirazlar Cin’e girerken Bitki Saglik Sertifikasi, soguk uygulama islemi raporu ve meyve
sicaklik probu kalibrasyon kayitlart CIQ’ya verilecektir.

Ek3
Paket etiketi
Mensei (liretim alani)
Bahge ismi veya kayit numaras:
Paketleme tesisi ismi veya kayit numarasi
Uretici ismi veya kayit numarasi
Ek 4

Bitki Karantinas: Kontrolii Yap:lmstir.

“Cin Halk Cumhuriyetine Thra¢”
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PROTOCOL OF PHY TOSANITARY REQUIREMENTS
FOR EXPORT OF TURKISH CHERRIES TO CHINA
BETWEEN
THE MINISTRY OF FOOD, AGRICULTURE AND LIVESTOCK
OF THE REPUBLIC OF TURKEY
AND

THE GENERAL ADMINISTRATION OF QUALITY SUPERVISION, INSPECTION AND

QUARANTINE
OF THE PEOPLE'S REPUBLIC OF CHINA

[n order to safely export Turkish cherries to China, the Ministry of Food, Agriculture and Livestofk of

the Republic of Turkey (hereinafter referred to as "MFAL") and the General Administration of Quality

Supervision, Inspection and Quarantine of the people’s Republic of China (hereinafter referred fo as

"AQSIQ") on the basis of pest risk analysis (PRA), reached the consensus through fridndly

consultations as follows:

Article 1

General Provisions

The Turkish cherries (Prunus avium L) to be exported to China shall comply with the re[éwant

phytosanitary laws and regulations of Turkey and China and shall be free from any quarantine peg

concern to China (see Annex 1).

s of

For the cherries produced in the areas free of the Mediterranean fruit fly except the coastal areas of the

Mediterranean and the Aegean region, the pest free areas (PFAs) shall meet the requirements o

international standards for phytosanitary measures ISPM 26 and accepted by experts from both s

Before being accepted by experts from both sides, the cherries shall be treated in the same wjv as

cherries produced in the epidemic areas of Mediterranean fruit {ly are treated. The cherries produc

the epidemic areas of Mediterranean fruit fly must undergo cold treatment.

Article 2

Registration of orchards and packinghouses

The orchards from which cherries are sourced for export to China shall be registered with MEAL

jointly confirmed by AQSIQ and MFAL.

Before the export season, MFAL shall provide to AQSIQ the list of orchards and packinghouse

cherries exporting to China.
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Article 3

Orchard management, pest monitoring and treatment

Under the guidance of MFAL ofﬁcial- or authorized official, effective prevention and Integrated Pest
Management (IPM) measures shall be taken to avoid or reduce the occurrence of quarantine pegts of
concern to China and to maintain plant health status of the designated production areas. At the refjuest
of AQSIQ requirements, MFAL shall provide pest and disease prevention and [PM measurps to

AQSIQ, particularly the relevant materials on IPM measures for quarantine pests of concern to China.

No other plants shall be planted in the cherry orchards from which cherries are sourced for expdrt to

China.

According to the requirements of the international standards for phytosanitary measures ISPNf 26,
MFAL official or authorized official will monitor the Mediterranean fruit fly. This monitoring syfstem
includes the placement of traps in all the cherry production areas except the coastal areas of the
Mediterranean and the Aegean region and post-harvest treatment zones, the trap placement de ﬁsity
shall be at least one per square kilometer, the attractant shall be replaced at least once a month dgring
the monitoring period, and the trapping results shall be checked four times a month in summer, twlice a

month in spring and autumn and once a month in winter.

MFAL shall provide the fruit fly monitoring report to AQSIQ each year, once the Mediterranean fruit
f fly or any other quarantine fruit fly is detected, MFAL shall immediately notify AQSIQ, and A( :SIQ

will suspend the PFA status. MFAL shall take effective measures and carry out monitorink in

l

\) accordance with the requirements of ISPM 26, and then the experts from both sides will deterfnine

%/whether to restore the PFA status.

Z/Sf Cherry exports to China will be carried out by seaway or airway. The cherries produced irf the

i

epidemic areas of Mediterranean fruit fly must undergo cold treatment. Cold treatment of cherrf by

seaway may be carried out before shipment or during transportation. Cold treatment of cherr} by
airway must be carried out before shipment. Cold treatment shall be carried out at 1 °C or below fdr 16

consecutive days, and the specific procedures must accord with China's cold treatment proceduresf(see

Annex 2).

Article 4

Processing, packing and transportation

The processing, packaging, storage and shipping of cherries shall be conducted under supervisioh of

MFAL quarantine official or authorized official.
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Before packing, the cherries shall be selected, sorted and treated to ensure that the cherries fo

be

exported to China are free of any insect or mite and without rotten fruits, branched, leaves, rootf and

soil.

A dedicated packing line shall be used for packing the cherries to be exported to China, and no pther

fruits shall be packed on the dedicated line to avoid contamination by pests.

Packed cherries shall be stored separately to avoid re-contamination by pests. The packing boxps of

cherries shall be marked in English with the place of origin (region) and the name of cherry orchard,

packinghouse and grower or the corresponding registration number (see Annex 3). The package of

each exit tray shall have the mark indicating that MFAL quarantine has been done (see Annex 4} and

the English words indicating that "Export to the People's Republic of China".

The packing materials for cherries shall clean and unused and meet the relevant Chinese phytosaligtary

requirements.

Article 5

Issuance of phytosanitary certificate

Two years before the implementation of the Protocol, the MFAL official shall carry out ejport

2%, with the minimum sampling rate no less than 1.200 fruits, and cut open the suspicious fl'l.l]g_'
nspection. If no quarantine problem is found, the sampling proportion can be reduced to 1%, with

minimum sampling rate no less than 600 results.

inspection and quarantine for the cherries to be exported to China based on the sampling proportign of
for

the

Upon completion of inspection and quarantine, MFAL personnel will issue the phytosanftary

certificate for each batch of phytosanitary qualified cherries and indicate in the attached statefpent

"This Batch of Cherries meet the Requirements of the Protocol of Phytosanitary Requirementg

Export of Turkish Cherries to China and are free of Quarantine Pests of Concern to China".

for

MFAL shall provide the sample of phytosanitary certificate to AQSIQ prior to trade for confirmgtion

and recording.

Article 6

Entry quarantine

When the cherries to be exported to China arrive at the point of entry, China inspection and quararjtine

authorities (hereinafter referred to as "CIQ") will examine the relevant documents and labels jand

implement the appropriate inspection and quarantine.

3
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If the cherries are found to be sourced from a non-designated orchard or packinghouse, the batfth of

cherries will not be allowed to enter China.

If any quarantine pest of concern to China is detected, the batch of cherries will undergo disinfef:tion

treatment or be returned or destroyed. If the Mediterranean fruit fly is detected, AQSIQ will rjotify

MFAL to suspend the export of Turkish to China, if any other quarantine pest of concern to Ching (see

Annex 1) is detected, AQSIQ will notify MFAL to suspend the export of the cherries from the rel¢vant

orchard and/or packinghouse to China in this season.

If any other quarantine pest is detected, the batch of cherries shall undergo the appropriate quaraitine

in accordance with the relevant provisions of the Law of the People's Republic of China on the Kniry

and Ex.it Animal and Plant Quarantine and its implementing regulations.

If shipment being cold treated and being identify as invalid cold treatment, this shipment wi{l be

treated at point of entry (should be treated in the same container), returned or destroyed.

Article 7
Visit

Before the project begins, with the assistance of MFAL, AQSIQ will send two quarantine officigls to

pay a field visit to Turkey for inspecting the fruit fly monitoring system and checking whethe

relevant production areas, orchards and packinghouses for cherries exporting to China meeting

the

the

phytosanitary requirements and determine the list of production areas, orchards and packinghousep for

cherries exporting to China according to the inspection results.

After the project starts, if necessary, AQSIQ will consult with MFAL and send its quarantine offigials

to implement further inspection. The costs for the visit to Turkey, including travel expenses

accomumodation and living expenses, shall be borne by the Turkish side.

Article 8

Review and examinaticn

and

In the course of trade, AQSIQ will carry out further risk assessment according to occurrence dynagics

and interception of Turkish cherry epidemic situation and consultation with MFAL to timely adjus

list of quarantine pests and relevant quarantine measures.

To ensure the effective implementation of the risk management measures and operati
requirements, AQSIQ and MFAL will review and assess the implementation of this Prot

according to the relevant procedures and regulations.
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This Protocol shall enter into force from the date of signing and shall be valid for three years. Ii

sides do not require to amend or terminate the Protocol within two months before the expiratio
p

validity period will automatically be extended for one year.

Dionsidtt oo ssvie ane 0] E in two copies, each in Turkish, Chinese and English langu
all texts being equally authentic. If any differences arise concerning the interpretation of the provi

of this Protocol, the text in the English language shall prevail.

For For
the Ministry of Food, Agriculture and the General Administration of Quality]
Livestock of the Republic of Turkey Supervision, Inspection and Quarantine

the People’s Republic of China

both
, the
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Annex 1

List of quarantine pests of concern to China

1. Ceratitis capitata
2. Rhagoletis cerasi
3. Archips rosanus
4. Hedya nubiferana
5. Lobesia botrana
6. Epidiaspis leperii
7. Mercetaspis halli
8. Lepidosaphes ulmi
9. Eulecanium tiliae

10. Myzus cerasi

1. Pterochloroides persicae

12. Erwinia amylovora

13.Pseudomonas syringae pv. morsprunorum

I J.Phyroplasma mali

15.Phytoplasma prunorum/candidatus phytoplasma prunorum
16.Spiroplasma citri

17.Plum pox virus
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Annex 2

Operation Procedures for Cold Treatment of Turkish Cherries Exported to China
during Transportation

I Type of container

Containers must be self (packaged) refrigerating shipping containers and equipped with refrigerfiting

equipments to achieve and maintain the desired temperature.

2 Type of logger
MFAL shall ensure to use a proper combination of temperature probe and temperature recorder:

2.1 Probe temperature shall be between -3.0 OC to + 3.0 °C accurate to -0, 1 GC;
2.2 There are a sufficient number of probes;
2.3 The logger shall be able to record and store the processing procedure data;

2.4 The logger shall at least record the temperature of all probes once per hour and the record digplay

shall meet the required accuracy of the probes;

2.5 The printed temperature records shall correspond to the time and temperature recorded by fpach

probe and the number of logger and container number shall be indicated.

3 Temperature probe calibration

3.1 Calibration shall be conducted in crushed ice and distilled water mixture with a Star]
thermometer approved by MFAL;
3.2 Any probe with reading exceeding 0 °C + 0.3°C must be replaced;

ﬂal'd

3.3 A "Fruit Temperature Probe Calibration Record" signed and sealed by a MFAL official mulst be
issued for each container, and the original shall be attached to the phytosanitary certiffcate

accompanying the goods;

3.4 When the fruits arrive at a point of entry in China, CIQ will calibrate and check the ffruit

temperature probe.

4 Temperature probe placement
4.1 The packed fruits shall be loaded into shipping containers under the supervision of MFAI]
the packing boxes shall be loosely stacked to ensure adequate airflow gap;

_and

4.2 At least 3 fruit temperature probes and 2 cabinet space temperature probes shall be placgd in

each container, and their specific locations are as follows:

(a) No. 1 probe is placed in the central position on the top layer of the first row of goods iff

container;
(b) No. 2 probe is placed in the middle position 1.5 m (40 ft container) or 1 meter (20ft container
from the container door from of central and half the height of the goods;
() No. 3 probe is placed on the left side that is 1.5m away from the container door and half the

height of the goods;
(d)2 spatial temperature probes were placed in the container into the air and back to the outlet;

4.3 All probes must be placed under the supervision and guidance of MFAL's authorized official

4.4 Before loading, the fruits shall stored in a refrigerator (pre-cooling) until the pulp
temperature reaches 4°C or less.

the




5 Container sealing

5.1 The containers into which goods have been loaded shall be sealed by MEFAL's authorized
quarantine official with a coded seal;
5.2 The seal shall only be opened by the district CIQ official at the point of entry in China.

6 Temperature recording and confirmation

6.1 Cold treatment during transportation refers to the cold treatment during the period from tlje

time the containers into which cherries have been shipped leave the exporting country to the tin
they arrive at the first port in China.

—

6.2 Recording can start at any time, but only when all the fruit temperature probes have reachgd the

desired temperature can the calculation of treatment time officially start;

6.3 The shipping company shall unload the cold temperature records should and submit them {p the

CIQ at the entry point.
6.4 Insome sea voyages, cold treatment may complete on the way before the ship arrives at the

port

in China, and it is allowed to download the treatment records on the way and transmit them to CIf) for
review. However, upon request, prior to the completion of recalibration of temperature probes by {C1Q,

the treatment shall not be considered valid. Therefore, whether old treatment is suspended bgfore

reaching China (such as gradually increasing temperature during transport) is a business decisioi.

6.5 CIQ will verify whether the treatment records comply with the relevant treatment requirenfents

and determine whether the treatment is valid according to the results of probe calibration.

7 Phytosanitary certificate

7.1 Cold treatment temperature, treatment time and container number and seal number mu
indicated in the phytosanitary certificate.

‘t be

7.2 When the cherries enter China, phytosanitary certificate, cold treatment report and ffruit

temperature probe calibration records shall be provided to CIQ.

Annex 3

Package Labelling

Place of origin (production area)
Name or registration number of orchard
Name or registration number of packinghouse

Name or registration number of producer
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Annex 4

Plant quarantine control is performed.

“Export to the People’s Republic of China”

)




iE \’:{ .ﬁﬂﬂ\ Klgﬁ({ﬁq#ﬁ
SRE&EARANEERRELERBOELD
T E R AR E R o

NERLEAEkZeHETE  THEEANEER, Rl
SEWE (AT MFAL ) S ARENEERFELER
BRBRER (AT AQSIQ ) EEEEMRE S HTHERM = |
BRFHE  EE—HELLT

Bk BN

T HEWEE( Prunus avium LYNBE P ERN B ENE
MRBRBIEREN , FETRHRENREMEELY (LK
1)

XI5 B i 5 B Z B X LAY i o St g 3RS XY
e Eﬁ‘ﬁé\k%@&%ﬁﬁﬁﬂ%)ﬁ ISPM No.26 I ER |
ABMNTERIAT , ERHFEINTE , FURE Qb pEscig |
B X AT R, 7= B it P SRIR R XAk | ZUHAT4 |
ShEE, '

E-% RENGE TS ,

WA RE, B JE MFAL ST, 3F AQSIQ #
MFAL £ [E#IA,
HOZE48 , MFAL RI[E AQSIQ BtA4LEFEMNa%E % |
Ha

A




B=% RETEE, SEEYENRLE

£ MFAL A RSIBRARIWIEE T SHARMWmEaeE |

EMEREEEER(IPM ), UESSR D SN BEEEE

SR RE | AERHEES XOEY B ERR. B AQSIQ ZK | |
MFAL K| AQSIQ REUFREMH NGRS EEER , HAX |

FHERENRBEEEEEYNGEEREENE R TR,
LB R E NS EE B
RIENEYIH B8 e E BRERE ISPM No.26 BYEE5R | MFAL A

G A A GOty AR SRR AT M | X — M R BT i

PR R ZEE XA B A XA G ERX |

WEGHER , BRGENREBRENGFIREZED 14 ENH
BERELER—IXEIER , FHERREESZEH 48, BN
ZRHA2K, 2FEBR 1K

MFAL BRI AQSIQ RMASRIBIENIRE , —EHENE |

gt e stid MFAL RSZENEE] AQSIQ AQSIQ

FEEFEX A, MFAL REREVE % 1258 ISPM No.26 |

HYERBEATIEN | BB EREERTME IREX ML,
WAEEETBENEE ARG, N B it PiEREEX
KV BRRAUAT IS AL BB B R A IE AT RS R 1T AR S

WAREAPHET, ZEWEAERZ T/ ALE, £ 1°CHE |
TESLE 16 X, BRREEFERHIIALERENRE |

T (H2 )




BlME T, SEMES

BRI, A%, HEAMEETE | S MFAL A RSE |

WMARR W E T AT,

TETIE , BT, DI MAIE | BRIERALR |

BT ERER, #2E, BRE&, o, B+,

B EFERR NS  TERN G MAR
R T EEYTH,

TIRIFRER R BRI BT EEEYERS, e
R ENRR R (X ) RE., A% MihiEE NS
SHR A EM S ( WHHE 3 ) B N OREa% FREZ MFAL
ARV ERRIR (LB 4 ), HERE b A R E § %
SERE

BREEMBIN TS DE, RMERAT , FEHEEXEYR
BEER,

ELRk EYRBIEREER

WEFEMAE] 2 4 , MFAL ARER 2%M it tbaldmae |

BB ORI K% | S/PERETEDT 1200 £, HWHE

PATSRRMATR RO E, MRRRICRER | /5 BELL IR

K2 1% , BRPNEEETRE LT 600 £,

SERRBEE , MFAL A RSN SR B SR Nmks s
N REIET | FREME NS B FR SR BRZ IR 4 (B B0k

WHEERRERERVGER) WRE TP hErnbEtgs







	NPSCN_001.pdf
	NPSCN_002.pdf
	NPSCN_003.pdf
	NPSCN_004.pdf
	NPSCN_005.pdf
	NPSCN_006.pdf
	NPSCN_007.pdf
	NPSCN_008.pdf
	NPSCN_009.pdf
	NPSCN_010.pdf
	NPSCN_011.pdf
	NPSCN_012.pdf
	NPSCN_013.pdf
	NPSCN_014.pdf
	NPSCN_015.pdf
	NPSCN_016.pdf
	NPSCN_017.pdf
	NPSCN_018.pdf
	NPSCN_019.pdf
	NPSCN_020.pdf
	NPSCN_021.pdf

