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Responsible Person:

National Manager Cold Chain Protocols and Standards

Approver:

General Manager Coastal

Department:

Operations - Cold Chain

A: TO BE COMPLETED BY PARTY REQUESTING DISPENSATION {(APPLICANT) AND SENT TO dispensations@ppech.com

Exporter

Cold store

Agent

Producer

Requesting party:

Industry Body | v

Other

If other, specify:

Request Summary

Container set-point of minus 1 ° C and maximum pulp temperature at load-out +0.8 °C

Motivation for dispensation:

A multitude of exporters expressed to SATI their requirement for a container booking code with lower set-point than the
international standard of minus 0.5 C. These requirements are based on the exporters’ perceived experience of better
quality arrivals associated with lower temperature conditions inside of the containers, when the set-points are minus 1°C.

The dispensation application is intended for bookings by all stakeholders on a voluntary, non-compulsory basis , to non-
protocol destinations. Exporters and logistics coordinators who use booking codes at set-points lower than minus 0.5°C,
which is below the international norm for non-protocol markets, and in this case at minus 1°C, should inform the producers
whose table grapes they are exporting that they are using dispensation booking codes for the commercial consignments.

This dispensation request conforms with, and therefore will not undermine the False Codling moth management system
(FMS) or Fruit Fly management system (FFMS) of the table grape industry.

Contact Person (Print Name): SATable Grape Industry (SATI) (attn Dawie

Maelich)

Tel.: 021 863 0366

Mobile: 0828867094

E-mail: dawie@satgi.co.za

(FBO ar PHC or PUC) code if applicable: all registered FBO's, PUC's<PHC’s

Producer name: All PUC's

Tel.:n/a

Mobile: n/a

E-mail: Table Grape Distribution list

Product type: Table Grapes

Cultivar: All registered table grape cultivars

Load point/s name: All registered load points

Loading date: Seasonal

Area: All

Estimate product loading temp. +0.8 °C

Set point: minus 1.0 °C

Vent setting: 0 cbm/h

Booking regime code:-GRFH9

GRT 9

No of pallets: Not limited

Vessel name: All non-protocol destinations

Voyage number: n/a

ETD: Seasonal

RSA departure port: All ports

Final discharge country: All non-protocol destinations

If Seasonal Dispensation: (Date) From: 30 Oct 2025 (Date) To: 31 May 2026 N/A (V):

Was Industry body/s informed? ; v Did Industry body/s agree in writing? 4 v

Was Producer/Exporter informed? 1! 0 Did Producer/Exporter agree in writing? YES o

Does Shipping Line agree to the o o Was Shipping Line written consent . i

deviation? - Y received? R )
nitial | [o#7 ]
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ANNEXURE A TO BE SUBMITTED HEREWITH AND ALL DISPENSATIONS ARE GRANTED SUBJECT TO THE TERMS AND
CONDITIONS SET OUT THEREIN.

ANNEXURE A
STANDARD TERMS AND CONDITIONS THAT APPLY TO ALL DISPENSATIONS GRANTED BY THE PERISHABLE PRODUCTS
EXPORT CONTROL BOARD (“PPECB")

Notwithstanding anything to the contrary, I/we _ Dawid Hermanus Moelich (full name) (Personally, where an individual), for
and on behalf of the South African Table Grape Industry NPC (full name of the legal entity), the undersigned:

1. Warrant that all the information supplied in the application (T13— Temperature and Handling Dispensation)
submitted herewith is both true and correct (“Dispensation”); and

2 warrant that all the facts which could have affected the PPECB’s decision to grant the Dispensation or not have been
disclosed by me/us in writing to the PPECB; and

3. confirm that I/we are not aware of any third parties that may be negatively affected should the PPECB grant the
Dispensation; and

4, know that if the Dispensation is granted it is a deviation from the regulated requirements, which requirements set out

the most suitable conditions (including but not limited to temperatures, handling, and procedures) to ensure the best
outcome for any perishable product; and

5. accept that deviating from the regulated requirements increases the risk for loss to be incurred and can result in
product being damaged or lost and I/we knowingly, unconditionally, and irrevocably accept all and any
(direct/indirect/actual and/cr consequential) risk, loss or damage which may arise out of the Dispensation being
granted; and

6. hereby agree to indemnify, defend, and hold harmless the PPECB, the Board, and/or any employee or officer
appointed under the PPECB, from any claim arising out of or relating to the granting of the Dispensation. This
indemnification relates to any claims or losses incurred by the undersigned and/or any third parties.

7 |/we warrant that we are authorized to sign this undertaking.

Signed at Paarl{p/ace signed) on 20 October 2025 (date)

P,

Signature

B: TO BE COMPLETED BY PPECB: R&D
Dispensation granted YES / NO
Comments:

Granted as per client's request.

Exporters that make use of the dispensation take full responsibility for the quality of products.

Exporters intending to use regime code must ensure that all producers and packers of fruit will be sent via this
dispensation are informed of it and consent to its use on consignments.

Exporters making use of dispensation codes will be required to share quality reports to dispensations@ppecb.com

NB - Copy to be send to the applicant and the Regional Lead Assessor/Chief Inspector/Cold Chain
Temperature Management Coordinators involved. Dispensation file uploaded on M/files.

Name Maropeng Choshi Signature M Date |06/11/2025
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