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(iv) The cold treatment facility and
APHIS must agree in advance on the
route by which consignments are al-
lowed to move between the vessel on
which they arrived at the port and the
cold treatment facility. The movement
of consignments from vessel to cold
treatment facility will not be allowed
until an acceptable route has been
agreed upon.

(v) Advance reservations for cold
treatment space at the port must be
made prior to the departure of a con-
signment from its port of origin.

(vi) Devanning, the unloading of fruit
from containers into the cold treat-
ment facility, must adhere to the fol-
lowing requirements:

(A) All containers must be unloaded
within the cold treatment facility; and

(B) Untreated fruit may not be ex-
posed to the outdoors under any cir-
cumstances.

(vii) The cold treatment facility
must remain locked during non-work-
ing hours.

(viii) Black lights or sticky paper
must be used within the cold treatment
facility, and other trapping methods,
including APHIS-approved fruit fly
traps, must be used within the 4 square
miles surrounding the cold treatment
facility at the maritime port of Gulf-
port, MS, and within the 5 square miles
surrounding the cold treatment facility
at the maritime port of Corpus Christi,
TX.

(ix) During cold treatment, a backup
system must be available to cold treat
the consignments of fruit should the
primary system malfunction. The facil-
ity must also have one or more reefers
(cold holding rooms) and methods of
identifying lots of treated and un-
treated fruits.

(x) The cold treatment facility must
have the ability to conduct methyl bro-
mide fumigations on site.

(xi) The cold treatment facility must
have contingency plans, approved by
the Administrator, for safely destroy-
ing or disposing of fruit.

[756 FR 4241, Jan. 26, 2010, as amended at 75
FR 52217, Aug. 25, 2010; 76 FR 60361, Sept. 29,
2011]
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§305.7 Quick freeze treatment require-
ments.

Quick freeze treatment for fruits and
vegetables imported into the United
States or moved interstate from Ha-
waii or Puerto Rico must be conducted
in accordance with §§319.56-12 or 318.13-
13, respectively, of this chapter. The
PPQ Treatment Manual indicates
fruits and vegetables for which quick
freeze is an authorized treatment. Re-
quests to authorize quick freeze as a
treatment for other fruits and vegeta-
bles may be made in accordance with
§305.2(c).

[75 FR 4241, Jan. 26, 2010, as amended at 76
FR 60361, Sept. 29, 2011]

§305.8 Heat treatment requirements.

(a) Certified facility. The treatment fa-
cility must be certified by APHIS. Re-
certification is required annually, or as
often as APHIS directs, depending upon
treatments performed, commodities
handled, and operations conducted at
the facility. In order to be certified, a
heat treatment facility must:

(1) Have equipment that is capable of
adequately circulating air or water (as
relevant to the treatment), changing
the temperature, and maintaining the
changed temperature sufficient to
meet the treatment schedule param-
eters in the PPQ Treatment Manual or
in another treatment schedule ap-
proved in accordance with §305.2.

(2) Have equipment used to record,
monitor, or sense temperature, main-
tained in proper working order.

(3) Keep treated and untreated fruits,
vegetables, or articles separate so as to
prevent reinfestation and spread of
pests.

(b) Monitoring. Treatment must be
monitored by an official authorized by
APHIS to ensure proper administration
of the treatment. An official author-
ized by APHIS approves, adjusts, or re-
jects the treatment.

(c) Compliance agreements. Facilities
located in the United States must oper-
ate under a compliance agreement with
APHIS. The compliance agreement
must be signed by a representative of
the heat treatment facilities located in
the United States and APHIS. The
compliance agreement must contain
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