Criteria for packing houses to be utilised for Citrus Fruit to be exported to China (PROC), EU, Iran, Japan, Korea and the USA 

2006
1. The packing house is clean and tidy.

2. The storerooms utilised for packing, are separate from facilities utilised for the stowing of fruit.

3. With regard to the sorting of fruit, sufficient lighting is available on the packing line.

4. Rejected fruit are segregated well in advance.

5. Packing material is clean at all times.

6. Strict sanitation is applied at all times.

7. The areas surrounding the packing house and cold rooms are clean and free from quarantine pests.

8. There is a responsible person in the packing house and cold room that can confirm that the work programme has been adequately applied.

9. Inspection samples are drawn according to the relevant export programme.

10. All pallets are marked correctly for the relevant export programme.

11. A pallet tracking system is in place.

12. The fruit is to be handled independently from any other fruit during packaging and handling.

13. During storage in cold rooms pallets of passed fruit to be stacked one metre apart from non-programme fruit.

14. Fruit in crates destined for different markets to be positioned at least one metre apart from each other.

15. Post-harvest treatment with registered fungicides to be strictly applied.
16. Loading of passed fruit to be done on a hard surface or concrete floor.
