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History
• The 2004 & 2005 hurricane 

seasons. 
– Devastated citrus canker 

eradication efforts in FL.
• Jan. 10, 2006 - End ofJan. 10, 2006 End of 

eradication program.
• Aug. 1, 2006 - Interim Rule.

– Entire state quarantined.
– USDA initiates packinghouse fruit inspections 

(up to 2% of the packed fruit).

History
• June 21, 2007 –

New proposed rule 
published for comment. 
– Until the final new rule 

is published, FL is still p ,
under the interim rule 
= continue as last 
season.

– New rule estimated to 
be published in Oct.

Current Requirements
• All FL packing facilities must 

sign a Compliance Agreement.
– USDA APHIS issuing for packers & re-packers.

• All FL citrus prohibited from shipping to citrus-All FL citrus prohibited from shipping to citrus
producing states and territories, regardless 
if fruit show symptoms of canker or not.

• Fruit shipped to non-citrus producing states and 
some major export markets (e.g., Europe) must 
satisfy numerous pre- and postharvest 
requirements.

Current Requirements
• Fruit must:

– Be obtained from groves inspected within 30 
days of harvest and found free of canker 

– Carry a fruit Harvesting 
Permit
B t t d t kill– Be treated to kill any 
possible canker bacteria on 
the fruit surface 

– Be accompanied by a 
Limited Permit 

– Be traceable back to the 
block from which it was 
harvested 

Current Requirements
• All boxes or other containers in which fruit is 

packed are required to be clearly marked 
with the statement: 

– “Limited permit: USDA-APHIS-PPQ. Not forLimited permit:  USDA APHIS PPQ.  Not for 
distribution in AZ, CA, HI, LA, TX, American 
Samoa, Guam, Northern Mariana Islands, 
Puerto Rico, and Virgin Islands of the United 
States”



Current Requirements
• If canker is found in a block, no fruit from it 

can be moved interstate for the entire season. 
• If a canker-infected fruit is 

found in a packed carton, 
the fruit from that block isthe fruit from that block is 
disqualified from these 
markets and must be re-
graded, re-inspected, and 
then can be shipped only to 
countries were canker is not 
a concern (e.g., Japan or 
Canada).

Export Requirements

• All fruit shipped outside of Florida, 
regardless of destination, is inspected by 
USDA to verify freedom from canker. 
– Interstate movement of fresh citrus from 

Florida to domestic markets is governed byFlorida to domestic markets is governed by 
the Code of Federal Regulation, CFR 301.75 
Subpart-Citrus Canker. 

• The international movement of fresh citrus 
from Florida to foreign markets is governed 
by the importing country’s requirements and 
these vary from country to country.

European Requirements

• Fruit from a negative grove block is permitted 
to be exported to the EU if: 
– The grove block and immediate vicinity (50 foot 

buffer) is inspected after July 1, and 120 days 
prior to shipment, and found to be free of citrus p p ,
canker.

– Fruit are treated with SOPP or chlorine.
– None of the harvest fruits show symptoms of 

citrus canker.
• Fruit must receive a phytosanitary certificate. 

Current Requirements

• Even shipments destined for countries where 
canker is not a concern must be inspected 
and found free of canker, although the grove 
inspection, Harvesting Permit, and Limited 
Permit are not requiredPermit are not required. 
– If canker is found in a packed carton destined 

for these markets, the fruit must be re-graded 
and re-inspected before shipment. 

• There are no limitations on citrus 
shipments within Florida.

• Published and 
opened for 
comment 
June 21, 2007.
– Comment period

Proposed Rule

Comment period 
extended to 
August 7th, 2007
(from July 23rd)

– 78 comments 
submitted.

Pest Risk Assessment

• The proposed rule is based on a pest risk 
analysis (PRA) as well as a risk management 
analysis (RMA).

Th i d t i k t• The peer-reviewed pest risk assessment 
(PRA) concludes that:
– “asymptomatic, commercially produced citrus 

fruit, treated with a disinfectant, and subject to 
other mitigations, is not epidemiologically 
significant as a pathway for the introduction 
and spread of citrus canker.”



Risk Management Analysis

• The risk management analysis (RMA) 
concluded that:
– current postharvest inspections and 

treatments make the introduction and spread 
of canker into other commercial citrus 
producing States through the movement of 
commercially packed fresh citrus fruit 
unlikely.

– because packinghouse inspections 
combined with treatment achieve this goal.

Proposed Rule
• If adopted, would amend the canker 

regulations so that field inspections would no 
longer be required. 

• USDA personnel would continue inspecting 
packed fruit in the packinghouse to ensure that p p g
canker-infected fruit was not shipped. 
– ~1,000 fruit per lot would be inspected 

(currently up to 2% of the fruit is inspected).

– A lot = “fruit of a single variety that has passed 
through the entire packing process in a single 
continuous run not to exceed a single work 
day.”

Proposed Rule
• Thus, asymptomatic fruit would be shipped to 

other states regardless of canker presence in 
the grove. 
– The goal is keeping symptomatic fruit out of the 

packed cartons, regardless of where the fruit 
i i t doriginated. 

Practices for Shipping 
Canker-Free Fresh Fruit
• The continued ability to produce, pack, and 

ship canker-free fruit will require an 
integrated approach involving both pre- and 
postharvest practices.p p

Pre-harvest Practices

• Attaining 100% canker-free fruit in the field will 
become more difficult. 
– If canker incidence within a block is high, then 

perhaps the fruit would be best sent directly to 
the processor.p

• Keep up to date on the latest information and 
production recommendations.
– See the Florida Citrus Pest Management Guide

http://edis.ifas.ufl.edu/TOPIC_BOOK_Florida_Citrus_Pest_Management_Guide

• Grower self-surveys will become even more 
important.

Pre-harvest Practices

• Windbreaks 
– Perhaps established around every 

5 to 10 acre block.
– For more information, visit:  

http://www.lal.ufl.edu/extension/windbreaks/index.htm

• Follow strict decontamination and sanitary 
measures.
– Prevent movement of canker from areas with 

canker to those that are still free. 
• Limit equipment and personnel movement 

(esp. in wet groves). 



Pre-harvest Practices

• When canker infected trees are found, 
consider options carefully.

• Copper applications to prevent fruit infection.
– Most useful when fruit 3/4th to 1-inch in 

diameterdiameter.
• In mid-July fruit becomes 

somewhat more resistant.
– Excessive copper may 

increase the possibility of 
copper injury to the fruit.

University of Florida Postharvest Resources 
Website (http://postharvest.ifas.ufl.edu).

Packinghouse Day and
The Indian River Postharvest Workshop

• Canker Program and Research updates from:
– Patrick Gomes (National CHRP Project 

Coordinator). 
– Tim Gottwald (USDA/ARS). ( )
– Jan Narciso (USDA/ARS).
– Tim Schubert (FDACS/DPI).
– Tom Burks (UF/IFAS).
– Mark Ritenour (UF/IFAS).

Packinghouse Day and
The Indian River Postharvest Workshop

• Hands-on training workshops. Certificates will 
be issued to those completing each training 
workshop.
– Canker identification on fresh fruit - TimCanker identification on fresh fruit Tim 

Schubert (FDACS/DPI), Gordon Bonn 
(FDACS/DPI), Jamie Yates (UF/IFAS), and Monty 
Myers (UF/IFAS).

– Canker decontamination - Jamie Yates (UF/IFAS) 
and Monty Myers (UF/IFAS).



Thank You!


