Tiirkiye’den Taze Kiraz Ithalat: icin Karantina Sartlari
1. Tirkiye’den Tayvan’a taze kiraz (Prunus avium) ithalati, isbu sartlar belgesinin hiikiimlerinin
yam sira “Bitki veya Bitkisel Urtinlerin Cin Cumhuriyeti’ne Ithalati i¢in Karantina Sartlar1”
dogrultusunda idare edilecektir.

2. Meyve bahgesi tedarik etmek i¢in sartlar

2.1 Tirkiye’den taze kirazlar, T.C. Tarim ve Orman Bakanligi’na (bundan sonra “MOAF”
olarak anilacaktir) kayitli meyve bahgelerinde tiretilecek olup, Ceratitis capitata ve diger
zararlilarin kontrol dnlemleri MOAF’1n denetimi altindadir.

2.2 MOAF, kayitli meyve bahcelerinin izlenebilirligini saglayacak, zararli kontrol 6nlemlerinin
veya zararli kontrol prosediirlerinin kayitlarini tutacak olup, bu kayitlar, kayith meyve
bahgelerinin kodu, adresi ve tireticisinin ismini de i¢erecektir.

3. Paketleme Tesisi Sartlari

3.1 Paketleme tesisleri, MOAF tarafindan kaydedilecektir.

3.2 Paketleme tesisleri, bocek gegirmez ekipman ile donatilmalidir. Pencereler veya hava delikleri,
1,6 mm’den fazla olmayan ince bir elek ortiisii  ile  kaplanmalidir.
Girigler ve kapilar, hava perdeleri (havanin agag1 dogru tiflendigi durumlarda), lastik perdeler
veya diger bocek gegirmez ekipmanlar ile donatilacaktir.

3.3 Paketleme tesisleri, enfekte kirazlar c¢ikartmak i¢in temizlik, yikama, se¢me, ayristirma,
siniflandirma aparatlari, ekipmanlari ve incelemeleri gergeklestirmek igin yeterli 151k ile
donatilmalidir.

3.4 Paketleme tesisleri, inspektorlerin inceleme yapabilmelerini, zararli tespitini ve diger gerekli
iglerin yapilmasim kolaylastiracak yeterli alan, aparat ve ekipmanlar saglayacaktir.

3.5 Her y1l paketleme siirecinin baglangicindan 6nce, paketleme tesisleri i¢erisinde canli bitkilerden
zararli maddeleri gidermek i¢in uygun =zararlh kontrol Onlemleri alinmalidir.
Gerektigi takdirde, sterilizasyon 6nlemleri, paketleme tesisleri icerisindeki temizligi saglamak
amaciyla gerceklestirilecektir.

3.6 Paketleme tesisleri, Tayvan’a ihra¢ edilen kirazlarin yukarida belirtilen sartlar1 karsilayan
tedarik¢i meyve bahgelerinden paketlendigini teyit edeceklerdir. Yukarida belirtilen sartlar:
karsilayan tedarik¢i meyve bahgelerinden elde edilmeyen kirazlar paketlenmemeli ve Tayvan’a
ihra¢ edilmemelidir. Eger Tayvan’a ihra¢ edilecek kirazlar iiretmeyen tedarik¢i meyve
bahgelerinden elde edilen kirazlarin da aymi esnada soguk depo ambarinda depolanmasi
durumunda, Tayvan’a ihrag edilecek olan kirazlarin depolanmasi igin bir alanin uygun sekilde
ayrilmis olmasi gerekir.

3.7 MOAF 1 Inspektorleri, her yil, paketleme siirecinin baslamasindan énce paketleme tesislerini
kontrol edecek ve ilgili Karantina Sartlari’na uygun olduklarmi teyit edeceklerdir. BAPHIQ
personeli de incelemeyi yerine getirecektir. Her yil kiraz ihracat sezonu 6ncesinde, MOAF,
BAPHIQ’e yukarida belirtilen sartlar1 kargilayan kayith paketleme tesislerinin bir listesini ve
kodlarimi génderecektir.

4 Taze kirazlar, Ceratitis capitata dezenfeksiyonu i¢in soguk uygulamaya (bundan bdyle “soguk
uygulama” olarak anilacaktir) tabi tutulacak ve asagidaki sartlar yerine getirecektir.



4.1 Soguk uygulamanin derecesi ve siiresi: i¢ posa kisminda sicaklik, 16 glin boyunca (veya
daha fazla siire) 1°C (veya daha diisiik) olacaktir.
4.2 Soguk uygulama tesislerinin onayina iliskin kurallar

4.2.1 Soguk uygulama tesisleri, sicaklik 8lgtimii, sicaklik kayd: ve kilitleme (miihiirleme)
icin ekipmanlara sahip kalici tesisler olmalidirlar.

4.2.2 Soguk uygulama tesisleri icerisindeki sicaklik dalgalanmasi, 0.6°C aralif1 igerisinde
olacaktir (£0.6°C).

4.2.3 Her yil, ilk kullanim Oncesinde, soguk uygulama tesisleri, MOAF’1n davet ettigi
BAPHIQ tarafindan gonderilen karantina gorevlileri tarafindan incelenecek ve
onaylanacaktir. Inceleme, sicaklik kalibrasyonunu ve bos odalar i¢in 24 saatlik ¢alisma
testini igerecektir.

424 MOAF, onayli soguk uygulama tesislerinin bir listesini her yil BAPHIQ’e
gonderecektir.

4.3 Thracat Oncesi Soguk Uygulama i¢in Kurallar.

4.3.1 Soguk uygulama, BAPHIQ ve MOAF tarafindan incelenen ve onaylanan soguk
uygulama tesislerinde gergeklestirilecektir. MOAF, soguk isleme ve ihracat
karantinasini teyit etmek igin BAPHIQ personelinin giderlerini karsilayacaktir.

4.3.2 Soguk uygulama gergeklestirirken, lic adet sicaklik probu, taze kirazlarin i¢ posa
derecesini 6l¢mek ic¢in kullanilacak olup, problar, meyve posasina yerlestirilecek ve
sabitlenecektir. Diger iki sicaklik probu, oda sicakligini Slgmek i¢in kullanilacaktir.
Her bir sicaklik probu, uygun bir pozisyona yerlestirilecektir.

4.3.3 Soguk uygulama gerceklestirilirken, uygulama tesisleri miihiirlii ve kilitli olmalidur.

4.3.4 Soguk uygulama esnasinda, soguk uygulama tesisi igerisindeki sicaklik, en az saatte
bir kez olmak iizere otomatik olarak kaydedilecektir. MOAF karantina gérevlileri,
soguk uygulamayi denetleyecek ve sicaklik kayit formunu imzalayacaklardir.

4.3.5 Soguk uygulamanin tamamlanmasina miiteakip, taze kirazlar bocek gegirmez
ekipmanlar ile donatilmis tesislerde paketlenmeli ve isbu karantina sartlar1 Madde 4’e
uygun sekilde kapali ambalajda tasinmalidir.

4.3.6 Ihracat denetimi sirasinda soguk uygulamaya tabi tutulmus kirazlarda canli Akdeniz
meyve sinefinin tespiti durumunda, ilgili kiraz g&nderisi, Tayvan’a ihrag
edilmeyecek ve yeniden denetime sunulamayacaktir. Bu taze kiraz génderisinin
soguk uygulamasindan sorumlu olan soguk uygulama tesislerinin, taze kirazlarin
Tayvan’a ihra¢ edilmesi ile ilgili islem yapmalari askiya alinacaktir. MOAF,
durumun nedenini aragtiracaktir. BAPHIQ tarafindan incelemeler ve iyilestirmeler
tamamlandiktan ve onaylandiktan sonra, uygulama tesisleri Tayvan’a ihrag edilecek
taze kirazlarin soguk uygulamasi faaliyetine yeniden baslayabilir. MOATF,
yukaridaki sorunun nedeni ile inceleme ve iyilestirme sonuglar1 hakkinda BAPHIQ’e
bilgi sunacaktir.

5 Soguk uygulama islemi gérmiis kirazlar, asagidaki gereklilikleri yerine getirmelidir.

5.1. Taze kirazlar, asagidaki paketleme yontemlerinden biri ile taginacaktir:
5.1.1 Yeni ambalaj malzemeleri ile paketlenmeli



5.1.2 Kapali ambalaj veya miihiirlii paket kolisi ile paketlenmis sekilde. Paket kolisinin
havalandirma delikleri olmasi halinde, delikler 1,6 mm’den fazla olmayan ince bir
elek ortiisti ile kaplanmalidir.

5.2 Asagidaki yontemlerden biri veya birkag¢i araciligiyla taginir:

5.2.1 Palet veyatabla ile ﬁaketlenerek. Palet veya tabla, 1,6 mm’den fazla olmayan ince
bir elek ortiisii veya diger bocek veya zararli ge¢irmez ambalaj materyali ile
tamamen sarilmalidir.

5.2.2 Konteyner kapilar1 mihiirli konteyner ile tasinarak. Konteyner ve miihiir
numarasi, MOAF tarafindan diizenlenen saglik sertifikasi iizerinde belirtilecektir.

5.3 Her bir paketlenen koli veya palet, agik bir sekilde paketleme tesisinin adi veya kodu ile
isaretlenecektir.
5.4 Tayvan’a ihrag edilen taze kirazlarin ambalaji, “Tayvan’a” isaretini tagiyacaktir.

6. Ihracat Denetimi ve Karantina Yonergeleri

6.1 Taze kirazlar i¢in ihracat denetimi, bcek gegirmez ekipmanlarla donatilmis tesislerde
veya kayitl: tesislerde yapilmalidir,

6.2 Taze kiraz ihracati sirasinda, MOAF, her gonderinin paket kolisinin %2’lik kismin
incelemeyi gergeklestirmek icin rastgele bir sekilde numune alimi gergeklestirecektir.

6.3 Ithal edilen kiraz tirtinline MOAF tarafindan verilen bitki saghigi sertifikalari, prob
kalibrasyon kayitlar1 ve resmi MOAF miihrii ve karantina gorevlilerinin imzalarini tasiyan
soguk islem kayit formlari, eslik etmelidir.

6.4 MOAF tarafindan verilen bitki saglig1 sertifikalar1 agagidaki ifadeleri igerecektir:

6.4.1 Paketleme tesislerinin isimleri veya kodlar1 (paket kolisi iizerinde olmasi
gerekenler),

6.4.2 Soguk uygulama tesislerinin kodu, iglem sicakligi, soguk isleme siiresi ve tarihi
ve muayene tarihi.

6.4.3 Taze kirazlar incelenmis ve Ceratitis capitata, Cydia Pomonella, Anarsia
lineatella, Frankliniella occidentalis ve Erwinia amylovora bulundurmadig
gorllmiigtiir, BAPHIQ tarafindan belirlenen ilgili sartlar degistirilmisse, 6nceki
ilave beyanname yeni sartlara uygun olarak degistirilecektir.

6.4.4 Taze kirazlar ‘Tiirkiye’den Taze Kiraz [thalat1 i¢in Karantina Sartlar1’ ile uyumlu
olarak denetlenmistir.

7. Ithalat Muayenesi Prosediirii " -

7.1 Soguk wuygulama veya gonderinin ambalajimin yukarida belirtilen karantina
gerekliliklerine uygun olmamasi durumunda, génderi iade edilir veya imha edilir.

7.2 Gonderinin MOAF tarafindan verilen ihracat bitki saglik sertifikasi (prob kalibrasyon
kayd1 ve soguk islem kayit sayfalarinin tamami dahil) ile birlikte gdnderilmemis olmasi
veya ihracat bitki saglig: sertifikasinda listelenen igeriklerin is bu Karantina Sartlar: veya
diger ilgili yonetmeliklere uymuyor olmas: halinde, bitki saglhig1 sertifikas: yeniden
gonderilmelidir; aksi halde mal iade veya imha edilir.

7.3 Ithalat muayenesi sirasinda canli bir Akdeniz Meyve Sinegi yakalanmasi halinde, génderi
iade veya imha edilir. BAPHIQ, kirazlarin soguk islenmesini ve Tayvan’a ihracatini



askiya almak i¢in derhal MOAF’a bildirecektir.
Thracat, ancak bulagma nedeni agikliga kavusturulduktan sonra devam eder ve BAPHIQ
alinan iyilestirme 6nlemlerini onaylar ve dogrular.
7.4 Diger zararhlarin yakalanmasi durumunda, karantina Onlemleri, ilgili karantina
duzenlemelerine uygun olarak alinacaktir.

8. Her kiraz ihracat mevsiminden iki ay 6nce, MOAF, BAPHIQ’i paketleme tesisi ve soguk
islem faaliyetlerini, ihracat kontrol ve karantinasini denetlemek ve dogrulamak igin
Tiirkiye’ye karantina memurlarim1 géndermeye davet edecektir. Yerinde dogrulama
ziyaretini gerceklestiren BAPHIQ’e ait tiim masraflar Tiirkiye tarafindan karsilanacaktir.



Quarantine Regulations on imported Plant or Plant Products of Republic of China
Quarantine Requirements for the Importation of Fresh Cherries from
Turkey

1. The importation of fresh cherries (Prunus avium) from Turkey to Taiwan shall be regulated
pursuant to the "Quarantine Requirements for the Importation of
Plants or Plant Products into the Republic of China" along with the regulations
in this requirement.
2. Requirements for supplying orchards
2.1Fresh cherries from Turkey shall be produced from the orchards which are
registered to T.C. Tarim Ve Orman Bakanligi, Ministry of Agriculture and
Forestry (hereinafter referred to as "MOAF"), and the control measures of
Ceratitis capitata and other pests are under the supervision of MOAF.
2.2MOAF shall maintain the traceability of the registered orchards, keep record
of pest control measures or pest control procedures, along with the cods
address and producer's name of the registered orchards.

3. Requirements for packing houses

3.1 Packing houses shall be registered by MOAF.

3.2Packing houses shall be ‘equipped with insect-proof equipment. Windows or
air holes must be covered with a screen of no more than 1.6 mm fine meshes.
Entrances or doors shall be equipped with air curtains (where air is blown
downwards), rubber curtains, or other insect-proof equipment.

3.3 Packing houses shall be equipped with sorting apparatus including cleaning, washing,
selecting, grading and sorting and equipment to remove the infected cherries and sufficient
light to perform inspections.

3.4Packing houses shall provide adequate space, apparatuses and equipment to
facilitate  inspectors to perform inspections, pest identification and other
required work.

3.5Prior to the start of the ‘packing process each year, appropriate pest control
measures shall be taken to remove the harmful object to the living plants in the field inside the
packing houses. If necessary, sterilization measures shall be performed to ensure sanitation in
the packing houses.

3.6 The packing houses shall confirm that the cherries exported to Taiwan are
packed from supplying orchards which  meet the above-mentioned
requirements. Cherries not sourced from supplying orchards meeting the
above-mentioned requirements must not be packed and exported to Taiwan. If
cherries from supplying orchards which do not produce cherries to be exported
to Taiwan are stored inside the cold storage warehouse at the same time, a
space that is properly separated shall be provided for storing cherries to be
exported to Taiwan.

3.7Inspectors of MOAF shall inspect the packing houses each year prior to the
start of the packing process and confirm that they comply with these
Quarantine Requirements. The staff from BAPHIQ shall also meet the examination. Prior to
the cherries export season every year,



MOAF shall provide BAPHIQ with the list and codes of the registered packing houses that
meet the aforementioned requiremerits.

4. Fresh cherries must be treated with cold treatment for disinfestation (hereinafter referred to
as "cold treatment") of Ceratitis capitate and comply with the following requirements:
4.1 Temperature and duration of cold treatment: temperature in central pulp shall be at
1°C (or below) for 16 days (or above).
4.2 Guidelines for approval of the cold treatment facilities

42.1 Cold treatment facilities must be permanent facilities equipped with the
equipment for temperature measuring, temperature recording and locking
(sealing).

4.2.2 The fluctuation of temperature inside the cold treatment facilities shall be within
the range of 0.6 degree Celsius (£0.6 °C).

4.2.3 Every year before the first use, the cold treatment facilities shall be inspected
and approved by quarantine officers dispatched by BAPHIQ invited by MOAF.
The inspection shall include temperature calibration and a 24-hour running test
for empty chambers.

4.2.4 MOAF shall send a list of approved cold treatment facilities to BAPHIQ each
year.

4.3 Guidelines for Cold Treatment Prior to Export

4.3.1 Cold treatment shall be conducted at cold treatment facilities that have been
inspected and approved by BAPHIQ and MOAF. MOAF shall incite the
personnel of BAPHIQ to Turkey to verify its cold treatment and export
quarantine.

4.3.2 When conducting cold treatment, three temperature probes shall be used to
measure the central pulp temperature of fresh cherries, and the probes must be
inserted and secured in the fruit pulp. Another two temperature probes shall be
used to measure chamber temperature. Each temperature probe shall be placed
at an appropriate position.

4.3.3 When cold treatment is being conducted, the treatment facilities shall be
sealed and locked.

4.3.4 During cold treatment; the temperature inside the cold treatment facility
shall be automatically recorded at least once every hour. MOAF
quarantine officers shall monitor the cold treatment and sign the
temperature record sheet.

4.3.5 Once completion of cold treatment, fresh cherries shall be packed at
premises equipped with pest-proof facilities and must be transported in
closed packaging according to the Point 4 in these Quarantine
Requirements.



4.3.6 If living Mediterranean fruit fly is found in cold-treated cherries during
export inspection, that particular consignment of cherries shall not be
exported to Taiwan and shall not be submitted for re-inspection. The cold
treatment facilities responsible for the treatment of that particular
consignment of fresh cherries shall be suspended from conducting any
treatment for fresh cherries to be exported to Taiwan. MOAF shall
investigate the cause of the situation. Only after the investigation and
improvements are completed and confirmed by BAPHIQ can the
treatment facilities recommence treatment of fresh cherries to be
exported to Taiwan. MOAF shall provide BAPHIQ information on the
cause of the above problem and the results of the investigation and
improvements.

5. Cherries with low temperature treatment should be completed meet the following
requirements:
5.1 Fresh cherries shall be packed in one of the following packing methods:

5.1.1 With new packing materials.

5.1.2 Packed by closed packing or packed with sealed packing-carton. If the packing-
carton has ventilation holes, the holes shall be covered with screen of no more
than 1.6 mm fine meshes.

5.2 Transported in one of the following methods:

5.2.1 Packed on pallet or tray. The pallet or tray shall be entirely wrapped with screen
of no more than 1.6 mm fine meshes or with other insect and mite proof packing
materials for 6 sides.

5.2.2 Transported by sealed container, doors of the container shall be sealed.
The container and seal number shall be stated on the phytosanitary certificate issued
by MOAF.

5.3 Each packed carton or pallet should be clearly marked with the name or code of the
packing houses.
5.4 The package of fresh cherries exporting to Taiwan shall bear the “To Taiwan” marking.

6. Guidelines for Export Inspection and Quarantine

6.1 Export inspection for fresh cherries must be conducted at premises equipped
with pest-proof facilities or at registered premises.

6.2 At the time of export of fresh cherries, MOAF shall sample 2% of the packed
cartons of every shipment on a random basis to conduct the inspection.

6.3 The phytosanitary certificates issued by MOATF, the probe calibration records
and complete cold treatment record sheets with the official MOAF stamp and
the signatures of its quarantine officers must accompany the importation.

6.4 The phytosanitary certificates issued by MOAF shall include the following
statements:

6.4.1 The names or codes of packing houses (to be consisted with which on
the packing carton),

6.4.2 The code of cold treatment facilities, treatment temperature, duration and
date of cold treatment, and inspection date.



6.4.3 The fresh cherries have been inspected and found free of Ceratitis capitata,
Cydiapomonella, Anarsia lineatella, Frankliniella occidentalis and Erwinia
amylovora. If the relevant requirements established by BAPHIQ have been
changed, the previous additional declaration shall be amended in accordance
with the new requirements.

6.4.4 The fresh cherries have been inspected in conformity with “Quarantine
Requirements for the Importation of Fresh Cherries from Turkey”

7. Import Inspection Procedure

7.1 The cold treatment or the packing of consignment is not in compliance with
the aforementioned quarantine requirements, the consignment shall be
returned or destroyed.

7.2 If the consignment is not accompanied by the export phytosanitary certificate
(including the probe calibration record and complete cold treatment record
sheets) issued by MOAF, or the contents listed on the export phytosanitary
certificate do not meet these Quarantine Requirements or other related
regulations, the correct phytosanitary certificate must be re-submitted;
otherwise the consignment shall be returned or destroyed.

7.3 If a live Mediterranean fruit fly is intercepted during import inspection, the
consignment shall be returned or destroyed. BAPHIQ shall notify MOAF
immediately to suspend the cold treatment and export of cherries to Taiwan.
Export will be resumed only after the cause of infestation is clarified, and
BAPHIQ approves and verifies the improvement measures that have been
taken.

7.41f any other harmful pests are intercepted, quarantine measures will be taken
in accordance with relevant quarantine regulations.

8. Two months prior to each cherries export season, MOAF shall invite BAPHIQ to
send quarantine officers to Turkey to inspect and verify the packing house and
operations of cold treatment as well as export inspection and quarantine. All costs
associated with BAPHIQ conducting the on-site verification visit should be borne by
Turkey.



