
  

 
 

 

                PPECB HANDLING PROTOCOL  
                                                              

COLDSTORE AND AMBIENT HANDLING      

FACILITY INSPECTION  

Doc No:  HP 44 

Page 1 of 
14 

Rev: 0 

Date:  
14/12/2012 

 Approval Senior Cold Chain Specialist  
Manager:  Research and Development 
General Operations Manager: Coastal 

Name: Robbie Robinson 
Name: Mduduzi Ngcobo 
Name: Cyril Julius 

Initial: 
Initial: 
Initial: 

Responsibility Regional Operations Managers Refer to page 13  

 

 
           INTRODUCTION 

 

In order to comply to international standards, all refrigerated and non-refrigerated storage 

facilities (including cooling equipment) used for handling perishable products destined for 

exports are required to be inspected and certified. This document serves to set out all 

requirements and guidelines required for handling perishable products.  

 

The main reason for certification is to ensure that the perishable products are stored and 

handled in such a way that they are free of contamination and their quality is preserved at all 

times in order to minimize losses.   Apart from minimizing losses, the international trade 

becomes increasingly more demanding on aspects of food safety and traceability. 

 

The requirements listed below are basically a summary of the most important design and 

approved specifications of a facility and equipment already in use. It therefore does not alter 

or change any specifications stipulated by other national or international authority. 

 
The requirements and responsibilities of the various disciplines set out in this document are 

not claimed to be complete or to cover all aspects of product handling.  

 

           BACKGROUND 

 

In terms of Regulation No. 917 of 4 May 1984 (PPEC Act No. 9 of 1983) PPECB is responsible 

for the registration of all cold stores or handling facilities that are to be used for the storage 

and or pre-cooling and loading of export perishable products from South Africa. 

 

The majority of exporting countries insists on a perishable storage facility being certified to a 

specified standard before the produce is allowed to be stored therein. With regards to the 

Government of the Republic of South Africa, the PPECB has been empowered to register and 

approve all cold stores and ambient storage facilities. 

  

 A declaration of Regulation No. 917, published in the Government Gazette No. 9211 of 4 May 

1984, and basically states that it is illegal to export products from a facility or cold store that 

is not approved for export. A certificate will be assigned when the storage facility has been 

surveyed and found to be in accordance with and equivalent to the requirements set out 

further in this document. 
 

         SECTION A: 
 

           1. GENERAL: 
 

1.1. What are perishable products? 

 

 The term ‘perishable products’ refer’s to all agricultural products and byproducts that are 

consumed in their fresh form, however, these products tends to deteriorate due to continuous 

biochemical or metabolic reactions (such as respiration), taking place inside them. These 

products are also prone to decay due to the growth of microbial organisms. These products 

should then be handled in a manner that reduces deterioration in order prolong their shelf 

life. Careful consideration of the factors affecting the “shelf life” of perishables should 

therefore be made and applied during cold storage. Perishable products include frozen 

produce, fresh meats, seafood, dairy products, fresh fruits and vegetables and other 

horticultural products such as fresh flowering bulbs and cut flowers. 
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1.2. Cross Taint 

 

 Cross-taint is defined as a contamination of products by odorous air from other cargoes and 

or surrounds inside storage spaces. Most perishable products have volatiles that give them a 

unique characteristic smell and taste. However, some products smells are so strong that they 

tend to be absorbed by other products stored inside the same storage space as them, this 

phenomenon is referred to as ‘cross-taint’. Some smell may come from foreign sources such 

as equipment e.g. leaking refrigerant. Such contamination interferes with the affected 

products’ taste and smell, and it seriously detracts the consumer’s preference.   

 

  Odours are therefore important during the cleanliness inspection of cold stores, containers 

and ships. The typical cold store; ship and container odours is accompanied by tickling, 

burning, cooling and occasionally painful sensation, e.g. ammonia and sulphur dioxide. 

 

 The intensity of tainting is a function of the prevailing odour concentration in the storage 

space and the duration of exposure to the odorous atmosphere. Odours can vary in received 

intensities that may range from just detectable to overpowering. Some products will absorb 

another’s taint faster than others, so will some products transfer taint faster than others. It 

should be emphasized that the presence of a taint should not necessary be associated with a 

health hazard, but rather contamination that effects product quality. 

 

          2. TEMPERATURE: 

 

 Temperature is the measure of the quantity of heat energy and is expressed in degrees 

Celsius. 

 

Temperature is particularly important both for long and short time storage. The main 

objective of refrigeration is to preserve quality and prolong the storage life of perishable 

products by lowering the product’s temperature in order to retard metabolic reactions and 

growth of decay microbial organisms. 

 

 Storage at optimum carrying temperature is essential to ensure that the best quality is 

maintained with the longest possible shelf life. 

 

2.1. Delivery Air Temperature (DAT) 

 

 This is the temperature at which air leaves the evaporator coil (cooling coil) to be delivered 

into the cold storage area by means of blowing fans. The cold air is generally circulated in the 

cold store and over the product by means of the fans. During this time heat is transferred 

from the warm produce to the passing cold air and thus cooling the stored produce. The heat 

absorbed from produce is then returned to the evaporator coils where it is absorbed by the 

cold refrigerant and transported to the outside ambient air by the condenser. The correct 

temperature setting for a specific chilled product is close to or equal to the DAT as this is 

where the temperature controller sensor must be situated. PPECB will check the sensor 

position during inspection. 

 

2.2. Return Air Temperature (RAT) 

 

 This is the temperature of the air leaving the interior of the cooled area before entering the 

evaporator where absorbed heat is removed. 
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 Return air temperature is generally accepted as representing the average temperature of the 

commodity within the storage space. This also applies to containers, ships, road and rail 

transport etc. Within deepfreeze stores the temperature control sensor should be situated in 

the return air stream preferably nearer the suction side of the evaporator coil or anywhere in 

the room, but not near a door-way. 
 

2.3. Temperature range 
 

 The temperature range defines the upper and lower limits within which temperatures of all 

cargo should be maintained. 
 

 In many cases the lower limit will be very close to the product’s freezing point. In the case of 

fresh fruit and vegetables the freezing point is an absolute limit, which if exceeded will almost 

certainly result in irreversible damage to the commodity.  
 

 2.4 Pre-cooling 
 

Pre-cooling is defined as the process of rapid field heat removal from the freshly harvested 

produce. Fruit, vegetables, flowers and plants are living organisms, undergoing metabolic 

reactions such as respiration and they suffer moisture loss and deterioration. They should 

therefore be cooled promptly and thoroughly to avoid postharvest losses.  In literature delays 

in cooling after harvest has been associated with rapid loss of sealable quality produce. 

Prompt cooling of fruit, vegetables, flowers and plants immediately after harvesting will 

lengthen the products’ storage potential. 
 

2.5. Temperature management 
 

Good temperature management is essential during handling in the cold chain. During the 

entire storage period the temperature must remain as constant as possible. Some products 

are particularly sensitive to temperature variations, which can reduce the shelf life of most 

commodities. 
 

2.6. Temperature recording 
 

 Air-temperature recorders are very commonly used in cold stores. In South African where 

export products are concerned, it is mandatory to record air temperatures. In the EEC, for 

example, their use is mandated by Guideline 89/108 of December 21, 1988, and by Guideline 

92/1 of January 13, 1992. According to these guidelines, storage rooms in which frozen foods 

are stored must be equipped with suitable automatic temperature recording instruments to 

measure the air temperature at regular intervals. 

 

 In addition to air temperature being recorded where cold treatment products are stored, pulp 

temperature must also be recorded. 

 

          3. AIR DETAILS: 

 

3.1. Humidity 

 

This is a term used to describe the presence of moisture or water vapour in the air. 
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Loss of water from harvested horticultural crops is just one of the major causes of quality 

deterioration and weight loss during storage. This loss of water from living tissue is known as 

transpiration. The rate of transpiration must be minimized to avoid loss in soluble weight and 

avoid wilting and shriveling of the produce. The moisture loss can be minimized by good 

handling conditions of recommended humidity and temperature combination. 

 

 

3.2. Relative Humidity (RH) 

 

 Is a term used to express the amount of moisture in a given sample of air in comparison or 

relative to the amount of moisture that the sample is able to hold if totally saturated at a 

given temperature and pressure. Relative humidity is projected in percentage. Inside a chilled 

cold store, this must ideally be checked twice a day. 

 

3.3. Air circulation and distribution 

 

 The need for adequate air circulation and particularly for even distribution is of paramount 

importance. Poor air distribution can adversely affect product temperatures and result in air 

temperature fluctuations through a stack. 

 

For the entire duration of storage a uniform and adequate air circulation is essential to 

maintain sufficient and affective atmospheric conditions. For good results, the air should be 

distributed evenly throughout the entire cold/deepfreeze room. 

 

3.4. Fresh air ventilation 

 

 Many cargoes, particularly fruit, vegetables, flowers and plants stored under chilled and 

ambient conditions require some form of fresh air ventilation. Regular measuring of the 

carbon dioxide concentration within the cold store is important. Where applicable, ethylene, 

carbon dioxide and carbon monoxide gas concentrations should also be monitored carefully. 

 

           4. HEAT LOAD:   

 

4.1. Heat transmission 

 

Heat enters a cooled area through its construction and the amount of transfer will vary with 

different material. The refrigeration plant must again remove the quantity of heat that has 

penetrated. 

 

4.2. Product heat load 

 

The product load is composed of any heat gain occurring due to product situated in the 

refrigerated space. The load may arise from a product being higher than the storage 

temperature when entering the cold store and is calculated at which temperature it must 

reach within a given time period. This load includes heat of respiration and specific heat of 

product and packaging. 

 



  

 
 

 

                PPECB HANDLING PROTOCOL  
                                                              

COLDSTORE AND AMBIENT HANDLING      

FACILITY INSPECTION  

Doc No:  HP 44 

Page 5 of 
14 

Rev: 0 

Date:  
14/12/2012 

 Approval Senior Cold Chain Specialist  
Manager:  Research and Development 
General Operations Manager: Coastal 

Name: Robbie Robinson 
Name: Mduduzi Ngcobo 
Name: Cyril Julius 

Initial: 
Initial: 
Initial: 

Responsibility Regional Operations Managers Refer to page 13  

 

 
4.3. Respiration heat 

 

Certain products for example fruit are still living organisms after they have been removed 

from a tree or vine and like human being’s they give off heat during the living and respiration 

process. 

 

           5. DEEP-FREEZE ROOMS AND FROZEN PRODUCTS: 

 

 Freezing is done in such a way that the zone of maximum crystallization (for most products 

between -1,0°C and -5,0°C) is passed through quickly, and freezing is complete only when 

equilibrium temperature reaches -18,0°C. 

 

Frozen storage is the stage of a product’s make-up other than the water content at a constant 

chosen (holding) temperature, generally -18ºC or colder. The lower the temperature, the 

longer the product can be stored. 

 

The two most common ways of pre-freezing a product is by Air-blast freezing and Cryogenic 

freezing, thereafter moved in a holding room. The latter is when foodstuffs are exposed to an 

atmosphere below -60ºC. 

 

Frozen foods must never be stored in contact with floors or walls of storage rooms. At least 

80mm opening should be allowed for between product and room structure. 

 

 5.1. Thermal insulation 

 

  Thermal insulation are those materials or combination of materials which, when properly 

applied, retard the transfer of heat energy i.e. to reduce temperature fluctuations within an 

enclosure. The primary function of insulation for a deep-freeze room or cold room 

construction is to prevent heat and moisture from entering the refrigerated area. 

 

  Insulation on its own is not able to prevent moisture ingress from the outside air to within the 

cooled area.  The inclusion of a waterproof material known as a “Vapour Barrier” either on the 

inside, outside or preferably both is essential. 

 

  Deepfreeze cold stores floors must be correctly constructed with a waterproof layer and 

heating. 

 

It is most important that all joints are well sealed with a non-contaminating and non-tainting 

sealant. 
 

 5.2. Water vapour barriers 
 

Water vapour barriers are materials that provide a resistance to the transmission of water 

vapour under specific conditions. 
 

Water vapour barriers may be classified as structural, membrane, or coating. A vapour barrier 

must preferably be installed on either side of the insulating material. 
 

The room floor is also insulated and must include an under floor vapour barrier and heating. 
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 5.3. The refrigerating capacity 
 

           The refrigerating capacity is expressed in kWR. It is imperative that the amount of 

refrigeration is sufficient for the type and quantity of product to be stored. 
 

 5.4. Requirements for cold storage 
   

           Refrigeration cannot improve the quality of products.  It slows down the processes of 

microbial, chemical or enzymatic deterioration. The more advanced these processes are, the 

more difficult it is to slow them down. 

 

  Refrigeration must be continuous. The products must remain under refrigeration throughout 

the period from the producer to the consumer. This continuity is termed the “cold chain”. 

 

   For both chilled and frozen products, the temperature and other atmospheric factors must be 

constant and suitable for each category of food stored. 

 

            5.5. Hygiene and cleaning 

 

      Special attention must be given to hygiene conditions inside storage areas, cold rooms and or 

loading areas. Gas or harmful odours released by the stored products or the development of 

microorganisms could contaminate the atmosphere and walls of the cold rooms. 

 

 It is not always possible or desirable to renew the air in storage rooms (for example, in 

freezing or controlled-atmosphere rooms).  In such cases, chemical or physical methods must 

be used. 

 

 5.6. Safety equipment and requirements 

 

      The owner must ensure that all legal and regulatory obligations in the areas of safety and 

hygiene are complied with. 

 

        SECTION B: 

 
1.0 REQUIREMENTS AND REGISTRATION OF COLD AND DEEP FREEZE ROOMS: 

 

In terms of the provisions of PPEC Act No. 9 of 1983 of the Republic of South Africa, 

all cold stores deepfreeze rooms and ambient storage facilities are required to be 

inspected and certified by PPECB. 

 

     1.1 The outside surrounding area of the complex within the vicinity of the loading area 

must be clean and tidy, i.e. no excessive dirt/rubble/dust that can blow on the produce during 

loading and offloading, disposed food waste that can cause disease and flies, no excessive 

water and/or mud at the loading area that may come into contact with the product during 

rain and/or washing. 

 

     1.2 Cold store doors that are able to be locked from the outside, safety-opening devices on 

the inside of doors are required, must operate satisfactorily and able to be opened by one 

person without having to exert excessive force. Doors that do not have a locking mechanism 

i.e. unable to be locked on the outside will not need the inclusion of a safety opening devise 

on the inside, but there must be a handle, lever or other means included to assist opening the 

door. 
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 Doors must open and close easily i.e. no mechanical damage and when closed, must seal 

satisfactorily, i.e. the gasket or door seal on all sides mostly only three sides of the door must 

be in good condition and be according to the door manufactures specification and installation. 

Doors must not be warped. Doors runners, rollers or hinges must operate satisfactorily and 

not show signs of ware that can affect their correct functioning. 

 

     1.3 An air curtain or a curtain of purpose made plastic strips or similar fitted to the inside of 

the door opening is essential to limit cold/warm air, birds and insects entering when the doors 

are standing open. A curtain is not mandatory if the cold store doors lead into a temperature 

controlled air-lock. The air-lock temperature must be maintained at 10,0°C or colder. 

 

1.4 Temperature thermometer sensing bulbs or elements should not be closer than two 

meters from the door for inside air temperature reading. When the door is opened, air enters 

and affects the temperature indicated on the thermometer and takes time to re-adjust after 

the door is once again closed. Dial thermometers are not mandatory, but if fitted, it is 

advisable to have them calibrated annually as a number of makes do not remain accurate for 

much more than a year. 

 

 

1.5 Air temperature recorders are compulsory to record air temperatures continuously and 

where “cold treatment” products are to be stored; pulp temperatures must also be recorded. 

The latter will be discussed in detail within a separate document under the heading “Cold 

Treatment Procedures”. The accuracy must remain within 0.5°C at all times. The 

temperatures must be recorded at a frequency of at least 60 minutes intervals or on a 

continuous basis with segment resolutions of 0.5°C preferably less. 

 

With regards to chilled produce in cold rooms the sensor must be installed in the delivery air 

stream between 2 and 6 meters from the evaporator coil, depending on airflow speed or 

volume. It must sense the air temperature prior to it coming into contact with the product. 

The stronger the evaporator fans, the further away the sensor needs to be. It must simply be 

in the moving delivery air stream. 

 

With regards to deepfreeze rooms, the sensor must be mounted in the return air i.e. the air 

having circulated through the cargo and returning to the evaporator/cooling coil. 

 

1.6 The thermostat/temperature control sensor (adjustable air temperature controlling 

device) must be installed in the delivery air stream at the same location as indicated above 

for the temperature recorder sensor. All temperature control devices must control 

temperature to within an accuracy of 0.5°C or better. 

 

For deep freeze rooms the temperature control sensor must be on the suction or return-air 

side of the evaporator coil in the same location as described above for temperature recorder 

return air sensors. As also described it is not incorrect to place the sensor anywhere in the 

room, but must be some distance away from the door, i.e. the sensor must not sense the 

warm air entering the room through the doorway. 

 

Reasons for the positions of the above sensors are as follows: 

 

 Sensing the supply air in the case of cold stores is to prevent chilling injury of sensitive 

products by preventing the temperature of the supply air descending below the preset 

temperature setting. 
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 In the case of deep freeze rooms, the supply air temperature is not so critical and the 

return air temperature gives a more reliable reflection of the product temperature. This 

will mean in practice that air is usually delivered at lower temperatures than the set point. 

The thermostat control sensor should therefore be placed in the return air. 

 

 

1.7 Room insulation must be of the required thickness/effectiveness that will ensure the 

temperature of the stored product is maintained according to requirement under fully loaded 

conditions. The insulation must be perfectly sealed with no openings to the outside and to be 

in good all round condition. 

 

 1.8 All pipes, wiring etc. must be sealed properly so as not to allow air to pass between 

them and the insulation. Insulation that has leaks will absorb moisture until it is waterlogged, 

rendering it useless. 

 

1.9 A suitable intact vapour barrier must be included on the inside and outside of the 

insulation to protect it during washing and adverse weather conditions. It also prevents 

moisture from entering or escaping from the room.  

 

1.10 Evaporator coil drip-tray drain pipes must have water traps included in-line to 

prevent air and rodents from entering the pipes from outside of the cold store. 

 

1.11 Lighting in the cold store must be sufficient. What is “sufficient”? 
 

Person must be able to read temperatures from a thermometer without having to use a torch. 

  Person must be able to read package markings without having to use a torch. 

  A forklift driver must be able to clearly see people to prevent injury. 

Lights (globes) must be covered to prevent the possibility of broken glass falling on the stored 

goods. In the event that the light globe manufacturer indicates that the globes will not burst, 

a guarantee must be supplied in writing. This guarantee will be kept on file for future 

reference. 

 

The cold store must at all times be in a very clean condition from the roof to the floor, as dirt 

allows bacteria and fungi proliferation, etc. which is harmful to any product. Hygiene is of 

utmost importance. Permanent stains are not classified as dirt. 

 

1.12 Evaporator coils and condensing units must have the capacity and design to maintain 

the desired temperature and 90% ±5% humidity inside the cold store. 

 

1.13 Air speed must be sufficient so as to reach the opposite side of the room and to 

penetrate all products and spaces and in so doing must maintain the required conditions 

even when the outside conditions are extreme. 

 

1.14 Plant room and machinery must be kept clean. 

 

1.15 Cargo loading areas must have sufficient protection against the elements in place. No 

loading may take place in the open during inclement weather conditions. An overhang is 

advisable. An air lock though is strongly recommended. 
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1.16 Rodent traps/baits must be are installed. Bait traps must be positioned outside the 

cold store complex within approximately 1metre from and on both sides of all external 

entrances. 

 

 

     SECTION C: 
 

1. REQUIREMENTS FOR AMBIENT STORAGE FACILITIES: 
 

      1.1 The outside surrounding area of the complex is inspected. The area must be clean and tidy, 

with no excessive dirt or dust blowing on the produce during loading, no area where excessive 

water and mud will accumulate during rain and/or washing and come into contact with the 

product being loaded.     
 

     1.2 The lighting in the storage area must be sufficient? To determine what “sufficient” is: 

 One should be able to read temperatures (if applicable) from a thermometer without having 

to use a torch.  

 One must be able to read package markings without having to use a torch. 

 A forklift driver must be able to clearly see people to prevent injury or causing damage to 

cargo. 

 If the complex is designed in such a way that lighting is insufficient and is impossible to 

improve the lighting even if additional is installed, then the cold store operator must have an 

assistant available with an effective torch to assist the PPECB assessor with additional 

lighting if necessary. 

 

    1.3 Lights (globes) must be covered with undamaged covers, to prevent the possibility of broken 

glass falling on the stored goods. If the globes are of the un-burstable types, the globe 

manufacturer must indicate this in writing to the PPECB. 

 

    1.4 The complex and storage area must be in a very clean condition from roof to floor. 

Dirt and dust allows bacteria and fungi proliferation, etc. that are harmful to any product. 

Hygiene is of utmost importance. 

 

     1.5 If diesel and or gas forklift trucks without scrubbers or purifiers are being used within the 

storage area, airlock and or during the loading of containers, certification must be revoked. 

 

     1.6 Rodent Checks: The facility and storage area must be free of droppings that indicate pest 

infestation. Rodent traps/baits must be installed at all storage areas irrespective of whether 

infestation is visible not. Bait traps must be positioned outside the store complex within 

approximately 1metre from and on both sides of all entrances. 

 

     1.7 Sufficient protection against bird entry and bird droppings in the storage area is essential. 

 

 
 SECTION D: 
 

1.0 REQUIREMENTS FOR THE USE OF FORKLIFTS DURING THE STORAGE AND TRANSPORT OF 
EXPORT   PERISHABLE PRODUCTS: 
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Classification of a storage area includes that enclosed area where horticultural products are 
placed for any period of time and where little or no fresh air is being provided and where 
fumes may enter and accumulate. 

 
  1.1. Battery operated forklifts are acceptable to be used within an enclosed storage area and for    

the loading of perishable products into modes of conveyance. 

 

1.2. Gas operated forklifts are not acceptable unless fitted with ethylene absorbing components to 
their exhaust systems. Proof of the installation is to be provided to PPECB in writing on request. 
The written proof shall be in the form of an indemnity from the provider of the mechanical 
service, and will state that the required gas inhibitor is fitted and replaced at intervals that will 
ensure prevention of an accumulation of both carbon monoxide and ethylene greater than 0.15 
ppm inside the storage area. The owner/operator of the storage area will co-sign the indemnity 
and in so doing will guarantee that the concentration of these gases will not exceed 015.ppm. 

1.3. Diesel operated forklifts are not acceptable unless fitted with ethylene absorbing    
components to their exhaust systems. Proof of the installation is to be provided to PPECB in 
writing on request. The written proof shall be in the form of an indemnity from the provider of 
the mechanical service and will state that the required gas inhibitor is fitted and replaced at 
intervals that will ensure prevention of an accumulation of ethylene greater than 0.15 ppm 
inside the storage area. The owner/operator of the storage area will co-sign the indemnity and in 
so doing will guarantee that the concentration of these gases will not exceed 015.ppm. 

     NB: Diesel forklifts models will only be acceptable when manufactured from the year    
     1999 onwards. 

 

     Note: It must be pointed out that if the above minimum requirements are not adhered to, the 

     certificate of approval will not be issued or will be cancelled, resulting in the cold store being  

     rejected for the storage of export of perishable products until such time that all the necessary  

     defects are rectified and re-inspected by PPECB. 

 

     SECTION E: 
 

1.0 REQUIREMENTS FOR COLD TREATMENT (STERI) COLDROOMS: 

 

In addition to all of the above requirements as written for standard storage facilities, 

the following will also apply for Cold Treatment cold-rooms: 

 

   1.1    The loading of containers must take place within +/- 30m from the cold room door.  

1.2  The cold store must be equipped with a Paltrack or similar type pallet tracking 

system. 

 

Before loading can commence, the cold store or complex must provide PPECB with 

a printout or list of the approved pallets. 

 

   1.3 A permanent electronic recording system must be installed for recording air and pulp 

temperatures on an hourly or continuous basis. 
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   2. COLD STORE: 

 

   2.1 The following must be installed according to the following minimum requirements: 

 

 Each forced air cooling tunnel within a cold room must be equipped with a 

minimum of two pulp sensors on the inside of the tunnel.  

 If pallets are stacked three high, four pulp sensors are required on the inside of 

each tunnel.  

 The sensors must be long enough to reach the furthest point of the tunnel.  

 Each tunnel must have at least one pulp sensor on the outside face. 

 

    2.2     In addition to the above, the following must be in place: 

 

 Where more than three forced air cooling tunnels are situated in a single cold 

room, there must be at least one pulp sensor inserted in the front face/outer side 

for every three tunnels. 

 

     3. TUNNEL: 

 

      3.1The following must be installed according to the minimum requirements: 

 

 Each cooling tunnel must be equipped with a minimum of two pulp sensors on the 

inside and one on the outside.  

 Pallets that are stacked three high must have a minimum of four pulp sensors on 

the inside of each tunnel that can reach the furthest point in the tunnel stack. 

  

     3.2 The following must be installed according to the minimum requirements: 

 

 Each cold store or tunnel must also be equipped with one air sensor suspended 

from the ceiling of the room to record the delivery air temperature.  

 It is advisable to also record the return air. Recorders should preferably be located 

at a central point. (control room) 

 

     3.3 Diesel or gas forklift trucks without scrubbers or purifiers that are being used within 

cold store cooling area, airlock and or during the loading of containers are 

prohibited. 

 

  3.4 All facilities must have at least one accessible container plug-in power point. 

 
     SECTION F: 
 

     1 PROCEDURE FOR REGISTRATION/CERTIFICATION OF STORAGE FACILITIES: 

 

 The following are the certification/registration procedures that are significant to both PPECB 

and the storage facility operator: 

 

 • The Operator will request registration by PPECB and discuss the inspection cost. 

 • PPECB will send the operator an application questionnaire (Q15), which is to be fully and 

accurately completed and returned to PPECB. 
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 Guidelines and requirements will be supplied on request, as follows: 

  

 • PPECB will scrutinize the questionnaire and inform the owner/operator of required 

adjustments/alterations. If none are necessary, arrangements will be made to inspect the 

cold store. 

 

 • The PPECB will inform the operator verbally and in writing of faults that must be attended 

to prior to approval. If necessary a second inspection will be carried out and on being 

approved, a certificate of approval will be issued. Approval stickers will be attached to 

each approved cold room door. 

 Although the certificate is issued once only, inspection is annual during which time the 

stickers on the approved cold room doors will be replaced. 

 • Details of the registered cold store will then be added to the Q77 list and the PPECB 

Navision system. 

 

          2 TECHNICAL SPECIFICATIONS: 

 

These specifications form part of the questionnaire form Q15 as mentioned further along in 

this document that is required to be completed by the cold store owner/operator. 

A sketch plan of the location and layout of the cold store(s) is required. It does not 

necessarily have to be an engineer’s drawing, but must reflect the most necessary 

requirements as follows: 

 

 Measurements and type of construction materials. 

 Positions of door(s), coolers, fans, false ceilings and structures that can influence air 

patterns. 

 Position of other nearby structures, for example – machine room, loading zones, pack 

house etc. 

 

 Thickness of insulation in ceiling, walls (in floor for freezing rooms), type of insulation. 

 In the case of gas tight controlled atmosphere rooms, also the position and type of 

emergency equipment and access doors, the position of gas control apparatus, for 

example external lime rooms, gas generators and air connecting pipes. 

 

     3 TECHNICAL INSPECTION: 

 

 A PPECB assessor will visit the cold store and ensure that: 

 

 The facility has been erected according to specifications and that all technical details have 

been completed and are correct. 

 Additional details on the general structural condition and acceptability thereof for the 

storage of perishable export products meet requirements. 

 Measuring and control instruments are in an acceptable condition and operate 

satisfactorily. Check accuracy of temperature and other parameter recording equipment.  

Where standard logging equipment is specified, such as with CA cold stores that these 

logs are completed correctly. 

 Product stacking is correct so as to ensure optimum use of airflow for temperature 

management. 
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Responsibility for Operational Matters: 
 
Regional Operations Managers (ROM): 

 
Cape Town Office 
 

Ms. Emaculate Malashe  
Office:   +27 21 552 3408 
Mobile:   +27 71 684 3511 
Fax:   +27 21 552 3481 
Email:   emmaculatem@ppecb.com 

 
Port Elizabeth office 
 
  Ms. Ida Viljoen   
  Office:   +27 41 364 3671/2 
  Mobile:   +27 82 411 4484 
  Fax:   +27 41 364 3676 
  Email:   idav@ppecb.com 
 
Durban office 
 
  Mr. Vijan Chetty 
  Office:   +27 31 467 2719 
  Mobile:   +27 82 491 0809 
  Fax:   +27 31 467 4300 

Email:   vijanc@ppecb.com 

 

mailto:emmaculatem@ppecb.com
mailto:idav@ppecb.com
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