1.2, Address of the NPPO
2. Information of erop
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2.4. "Plamt product Proposed tn be expected ; (fruit, seed, leaf, sctem,
eitc.)
3. Production Area

3.1. State, Region, Province, District, etc.

3.2, Ma;pof'theﬂrea(in detail) : ;
8.3. General climantis condition : .l

4. Cultivétion Information
4l. Internal legislation h  been. applied (e.g pest frae esntrol
| et e S0P (58 Bt Gt e,
4.2, Produced from aren officialy certified as pest free by NPPO
{described in detail) ;
4.3. fgﬂﬁn Pest management, surveillance programs and certification
efries

44. Harvesting methods : }
5 Current pest stanus of op L

<lassifitatiog [ Plant Bi;mbutioﬂ He_ferenqe Contral
bamiE  fon (Class, [part | | measures
and Order, affected 5
common | Family) (leaves,
name fruits,
Howers,
stem,
root,
. ete) :
T .
 Nematodes
Phytoplasm
Viruses . : ™
Weeds ‘_
Other {if any) l
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6. Packaging and storage

6.1, Pagking methods:

6.2. Postharvest treatmenit(s):

6.3. Emmga condition:

6.4, Tmnspgrtaum (domestic and internationai):

. Export certification system (current phyntosanitary certification
Procedures, e.g

Inspection, sampling methods, pest detection and identification.
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