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Animal and Plant Health Inspection Service, USDA § 301.75–11 

number of the Departmental permit 
issued for such article. 

[50 FR 51231, Dec. 13, 1985. Redesignated and 
amended at 55 FR 37450, Sept. 11, 1990] 

§ 301.75–10 Interstate movement of 
regulated articles through a quar-
antined area. 

Any regulated article not produced in 
a quarantined area may be moved 
interstate through a quarantined area, 
without a certificate, limited permit, 
or Departmental permit, if all of the 
following conditions are met: 

(a) The regulated article is accom-
panied by either: A receipt showing 
that the regulated article was pur-
chased outside the quarantined area, or 
a bill of lading stating the location of 
the premises where the shipment origi-
nated, the type and quantity of regu-
lated articles being moved interstate, 
and the date the interstate movement 
began. 

(b) The regulated article is moved 
through the quarantined area without 
being unloaded, and no regulated arti-
cle, except regulated fruit that quali-
fies for interstate movement from the 
quarantined area in accordance with 
§ 301.75–7 of this subpart, is added to the 
shipment in the quarantined area. 

(c) The regulated article is com-
pletely covered, or enclosed in con-
tainers or in a compartment of a vehi-
cle, during movement through the 
quarantined area, except that, covering 
or enclosure is not required if the regu-
lated article is moved through the 
quarantined area without stopping, ex-
cept for refueling or for traffic condi-
tions, such as traffic lights or stop 
signs. 

[55 FR 37452, Sept. 11, 1990] 

§ 301.75–11 Treatments. 

(a) Regulated fruit. Regulated fruit for 
which treatment is required by this 
subpart must be treated in at least one 
of the following ways at a commercial 
packinghouse whose owner operates 
under a compliance agreement under 
§ 301.75–7(a)(2): 

(1) The regulated fruit must be thor-
oughly wetted for at least 2 minutes 
with a solution containing 200 parts per 
million sodium hypochlorite, with the 

solution maintained at a pH of 6.0 to 
7.5, or 

(2) The regulated fruit must be thor-
oughly wetted with a solution con-
taining sodium o-phenyl phenate 
(SOPP) at a concentration of 1.86 to 2.0 
percent of the total solution, for 45 sec-
onds if the solution has sufficient soap 
or detergent to cause a visible foaming 
action or for 1 minute if the solution 
does not contain sufficient soap to 
cause a visible foaming action. 

(3) Peroxyacetic acid. The regulated 
fruit must be thoroughly wetted for at 
least 1 minute with a solution con-
taining 85 parts per million peroxy-
acetic acid. 

(4) Sodium hypochlorite , peroxy-
acetic acid, and SOPP must be applied 
in accordance with label directions. 

(b) Regulated seed. Regulated seed for 
which treatment is required by this 
subpart must be extracted from fruit 
that has been treated in accordance 
with paragraph (a) of this section. The 
regulated seed must then be cleaned 
free of pulp, immersed for 10 minutes in 
water heated to 125 °F. (51.6 °C.) or 
higher, then immersed for at least 2 
minutes in a solution containing 200 
parts per million sodium hypochlorite, 
with the solution maintained at a pH 
of 6.0 to 7.5. 

(c) Personnel. All personnel for which 
treatment is required by this subpart 
must clean their hands using one of the 
following disinfectants: 

(1) Gallex 1027 Antimicrobial Soap; 
(2) Hibiclens; 
(3) Hibistat; 
(4) Sani Clean Hand Soap; or 
(5) Seventy Percent Isopropyl Alco-

hol. 
(d) Vehicles, equipment, and other arti-

cles. All vehicles, equipment, and other 
articles for which treatment is re-
quired by this subpart must be cleaned 
and disinfected by removing all plants, 
leaves, twigs, fruit, and other plant 
parts from all areas of the equipment 
or vehicles, including in cracks, under 
chrome strips, and on the under-
carriage of vehicles, and by wetting all 
surfaces (including the inside of boxes 
and trailers), to the point of runoff, 
with one of the following disinfectants: 

(1) A 200-ppm solution of sodium hy-
pochlorite with a pH of 6.0 to 7.5; 
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