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addition to meeting all other applica-
ble requirements of this section, must
meet the following special conditions:

(i) Bulk and containerized consign-
ments of fruits or vegetables arriving
for cold treatment must be cold treated
within the area over which the U.S. De-
partment of Homeland Security is as-
signed the authority to accept entries
of merchandise, to collect duties, and
to enforce the various provisions of the
customs and navigation laws in force.

(ii) APHIS will evaluate facility safe-
guards in light of the plant health
risks involved and approve the oper-
ation of a facility in that location sub-
ject to the following conditions to be
agreed upon by the involved parties
and included in the compliance agree-
ment required in §305.6(f):

(A) The facility will only be certified
if the Administrator determines that
the regulated articles could be safely
transported to the facility from the
point of entry or origin without signifi-
cant risk that plant pests will escape
in transit to the facility or while the
regulated articles are at the facility.

(B) Bulk consignments (those con-
signments which are stowed and un-
loaded by the case or bin) of fruit must
arrive in pest-proof packaging that pre-
vents the escape of the pests of con-
cern.

(C) The facility must ensure that the
pest-proof cartons are off-loaded from
containers in a safeguarded environ-
ment and at no time are the articles to
be removed from the cartons prior to
treatment.

(D) Arrangements for treatment
must be made before the departure of a
consignment from its port of entry or
points of origin in the United States.
The cold treatment facility and APHIS
must agree in advance on the route by
which consignments are allowed to
move between the aircraft on which
they arrived at the airport and the cold
treatment facility. The movement of
consignments from aircraft to a cold
treatment facility will not be allowed
until an acceptable route has been
agreed upon.

(E) The facility must have contin-
gency plans, approved by the Adminis-
trator, for safely destroying or dis-
posing of fruits or vegetables.

§305.8

(F) The facility must maintain phys-
ical separation of treated articles from
untreated articles and apply all re-
quired safeguards (e.g., larger consign-
ments are broken up into smaller boxes
following treatment and those treated
articles are required to be packaged in
pest-proof containers per an agreement
between the treatment facility and the
importer) before releasing to local
markets or for movement to other
States.

[75 FR 4241, Jan. 26, 2010, as amended at 75
FR 52217, Aug. 25, 2010; 76 FR 60361, Sept. 29,
2011; 78 FR 63374, Oct. 24, 2013]

§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.
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