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Application for USDA-APHIS Approval of Self-Refrigerated Containers (revised 3/05/04)

(For use in conducting quarantine cold treatments in-transit under USDA regulations)

Web site to find containers and vessels with a search and a printable list. http://www.cphst.org/treatment/containers.cfm

Instructions:

(1)  Review the regulatory requirements spelled out in the attachment on page five and the USDA Treatment Manual.

(2)  This form is arranged in five parts. You must answer all of the questions asked if applicable.                   Approval shall be denied or delayed if any items are left blank if applicable.

(Note:  If some items are not applicable, write “N/A.”)

(3)  Send the completed form to the following office:

New address as of March 29, 2004
UNITED STATES DEPARTMENT OF AGRICULTURE

ANIMAL PLANT HEALTH INSPECTION SERVICE

PLANT PROTECTION AND QUARANTINE

CENTER FOR PLANT HEALTH SCIENCE AND TECHNOLOGY

TREATMENT QUALITY ASSURANCE UNIT

1730 Varsity Drive, Suite 400

Raleigh, North Carolina 27606 USA

Fax: (919) 855-7493

This form was completed by:


1.  Name:        ______________________________________________________

2.  Title:          ______________________________________________________


3.  Signature:  ______________________________________________________


4.  Name of Company:  _______________________________________________

Part I.   The Container Itself (or Series of Containers)
A.  Owner Container Identification

1.  Owner’s Operating Numbers: _______________   through _______________



(Total number of containers in this series: ____________)


2.  Manufacturer’s Serial Numbers: _____________ through _______________


3.  ABS D.T. Numbers: ______________________________________________

            4.  Date of Manufacture: ____________________


5.  Owner Container Line: _________________________ Division:____________

            6.  Company contact person: ___________________________

            7.  Address:     ______________________________________________________



            ______________________________________________________


8.  Fax: _________________________ 9.Telephone ________________________

            10. E-mail: _______________________

(Note:  If the information for the owner container line i.e. address, fax number, telephone number, and email are missing the container series will not be certified by the USDA. Do not use leasing company as owner.)

B. Container Manufacturer


1.  Container Manufacturer: _________________________

            2.  Company contact person: ___________________________


3.  Address:     ______________________________________________________



            ______________________________________________________


4.  Fax: _________________________ 5.Telephone ________________________

            6. E-mail: _______________________

C. Container Leasing Company (if known) or other


1.  Container Leasing Company: _________________________

            2.  Company contact person: ___________________________


3.  Address:     ______________________________________________________



            ______________________________________________________


4.  Fax: _________________________ 5.Telephone ________________________

            6. E-mail: _______________________

D.  Container Size


1.  External dimensions (in feet):  Length: _____   Height: _____   Width: _____


2.  Internal cubic capacity (in cubic feet): ___________

E.  Insulation


1.  Type of insulation used: _______________________


2.  Thickness (range in inches): _________________________

Part II.   The Refrigeration Unit
A.  Make and Model: _________________________________

B.  Defrost Cycle:  Is it fully adjustable (e.g., 3, 6, 9, 12, 24 hours)? _______________________

C.  Cooling Capacity

            1.  Full Cool:    _____ BTU; _____Kcal


2.  Partial cool:  _____BTU; _____Kcal 

D.  Age of equipment (if not new): __________

E.  Air Flow 


1.  Bottom Delivery _____ only bottom delivery is acceptable


2.  Delivery method: __________________________________


3.  Air flow rate (cubic feet/minute)



@ 0 inches of water: _____________ @ 0.75 inches of water __________ 

Part III.   The Controller and Recorder
A.  Make and Model


1.  Controller: _______________________ Type: ______________________________


2.  Recorder: ________________________ Type: ______________________________

B.  Adjustment Capability: _______________________________________________________

C.  Age of Equipment (if not new): ________________________________________________

D.  Is the temperature record printed on chart paper during the voyage, or is it stored and later           downloaded by computer after the voyage is completed? _____________________________       __________________________________________________________________________

E.  Frequency of recording (Note:  There must be an indication of the temperature and time              from each sensor, at least once an hour.) ________________________________________

F.  Location of the unit:  


Inside the container    _____ Outside the container _____



If the controller or printer are accessible from the outside (without opening                                    doors), will this unit be locked or sealed while in use? _____________________ 

Part IV.   The Temperature Sensors

A. Temperature Sensors provided by owner. NO____.(proceed to Part V.) YES______(go to B.)

Shipment of fruit is required to have USDA approved temperature sensors. See page 5.

B.  Number of Sensors installed:  (Note:  The minimum number is three.) _________________
C.  Description of sensors


1.  Length (in inches): _______2.  Diameter (in inches): ______3.  Type: ____________ 

D.  If required, can the controller/recorder accommodate several additional sensors? _________ 


If so -- 1.  What type? ______________________  
2.  How many? ________________

E.  Response time: _____________________________________________________________

F.  Scale:  The temperature recording will be in: Fahrenheit _____   Centigrade _____

G. Accuracy :____________( Note:  Sensors must print at least in tenths of a degree, and must be        accurate to within +/-0.3 degrees C, or +/- 0.5 degrees F.)
H.  Length of the cable wires leading from the controller to the sensors (Note:  The wires must           be long enough to reach fruits in all parts of the container.)___________________________

I.  Additional comments (if any):_________________________________________________

      __________________________________________________________________________  

Part V.      The longevity of refrigerated containers used for in-transit cold treatment of fruits under our USDA protocol.

A.  How frequently are refrigerated containers inspected by certified inspectors for wear due to usage, and to determine if repairs are needed?  Are certification inspections done annually?  These inspections may include (but are not limited to) reefer body, machinery construction and operation, conversion of refrigerant to non-CFCs, container walls (foam insulation), and tightness of doors.

B.  Does your company have the capacity to track which containers are approved by USDA?

(This means  the usage, maintenance and repair histories of each approved container.  We are also interested to know if some of the containers, previously approved, have already been scrapped.)

C.  Generally, how long (in years) does a refrigerated container provide satisfactory service to the industry?  The USDA wants to insure that cold treatments done in-transit are done in the best-made and well-maintained containers, able to withstand treatment requirements.

Attachment:  General Requirements for Approval of Containers Used for Cold Treatment
[Note:  This page is for general information only.  Submit it with the application as well as the cover letter. This information is taken from the Treatment Manual (USDA APHIS PPQ]

Containers must have adequate refrigeration, insulation, and thermostatic control to precool and uniformly hold fruit temperatures at 2.2o C (36o F) or below for the entire treatment period.

Standards for Temperature Recording Instruments
Recording instruments used for cold treatments conducted in self-refrigerated containers must be approved (in advance) by the Center for Plant Health Science and Technology.  

The readings of the instrument have to be accurate to within plus or minus 0.3o C, or plus or minus 0.5o F of the true temperature range of +27o F to +37o F, with a resolution of 0.1o F or C.

Sensors also will have an outer sheath of 0.25 inch (6.4 mm) diameter or less.  The sensing element must be located within the first inch (2.5 cm) of the sensor. At least three sensors are necessary for each container. Sensors can be supplied by owner, leasing company or shipper.

Sensors must be capable of collecting temperature data at least once every hour, and recording or storing data for up to 30 days.

System should have a visual display so that temperatures can be reviewed manually during the treatment, and for ease of calibration.

Printout must identify each sensor and indicate time and temperature.  An identification number has to be printed so that the recorder and printout can be matched.

If the recorder is to be carried inside the container, the data should be accessible without opening the container.  

Please note:  Approval of refrigerated containers by USDA-APHIS shall be limited to their expected useful life, not to exceed 15 years.  All containers more than 15 years of age may be required to be certified again. Cancellation of approval may also result from any of the following reasons:


-  Inadequate maintenance.


-  The container is no longer being used to carry refrigerated fruits.


-  The container is scrapped.

-  The container has a change of ownership ( had not been reported to the unit).


-  The container has a change of serial number (had not been reported to the unit).

The four letter prefix may be changed on approved containers but the serial number needs to stay the same as the approved container. Change of prefix must be notified to the address on page 1. Ownership needs to be the same when changing prefix. De-listed containers may be re-approved for use, following re-application.  However, USDA may ask to see maintenance records.  Also, a physical inspection may be required.
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