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EXECUTIVE SUMMARY

The purposetbis visilvas to assess the fresh oAilinrg cepaxpompatwayin the USA production
areafthe Central Valley of California and the Willamette Valley of Oregon, to gekEspathway
management informafltre assessment was to indisges®nswith UBA officials and technical

experts how the ri$Pelia antiguRantoea ananatnd its vectoring arthrdpragikliniella fugcae

managed on the fresh oexmort pathwdy. antiques known to be associated with fresh onion
production in the USA, but has not been detected on the imporhpedfovatywadMPé s o bj ec t i
to understand howsthregulated pesif concerarebeing managedfectively.

The aspects of the pathway assessment of relevance to MPI offichbtemaliaiedf
- Preexport phytosanitary procedurelion to productions sites, packhouses, storage facilities
and any associated treatment facilities
- Onion harvest, packing, gradinguatidispection processes
- Traceability anbygosanitary security actiyities
- USDAAPHI$hytosanitamyspectin andertificatigorocedures

Key pathway assessment outcomes

Overall the observations and discussionthdysatbway assessnpeavidda high level of

confidencthatthe USA onion export pathway is based on a well established integmnatpehpest m

(IPM) best practicebathCalifornia and Oregon. MPI officials were told that practices in Oregon are als
used by producers in Washisgadaunder the Pacific North West (PNW) IPM proGineserteree

states are the primary exportéesbfonions to New Zealand.

The IPM best practices focus on prevention of infestation/infection at production sites, field monitorin
APHIS/state officials and certified third party pest control advisers (PCA) and targeted control activitie
recormendation from PCAs as necessahemrital use on onion production sites is in compliance with
APHIS and the Department of Pesticide Regulation pest management regulations, in addition to Glok
Good Agricultural Practices (Global GAP) used bgtthef majavers. Pest risk management continues
during harvest and gustvest processing practices. During harvest and packhouse processing onions
sorted, graded and checked for any sign of infestation/infection or quality defects. Atiyvithions detecte
pests or disease will be excluded from export.

In particular, MPI officials discussed how th2. @sitighandP. ananatisnd its vectoring arthropod

F. fuscare managedanion production. Onion producers advised that bBcantsguasiological
characteristics, preventative IPM activities are used to commence production at sites free of infestatic
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to protect early seedling growth (the most vulnerable stage) by use of seed treatments, field monitoril
early pesticidertmls if detectd®l. ananatis not known to occur in any of the three major export states.
However, during the production séaB&@A or APHIS/state official were to detect any field symptoms
resembling. ananat@r other unknown disease it Wwewddnt for state laboratory identification.
Confirmation Bf ananatisfection would then initiate USDA/APHIS investigation, response and
eradication/management activities, in addition to regional, state, national and international notificatior
risk management of the vectoring arthrépscis controlled by the IPM practices of field monitoring,

with pesticide controls if detected above threshold levels.

The USDA and APHIS phytosanitary inspection and certification procedusebeste dnoownerfbr

export from the USA are free from regulated pests of concern to New Zealand were discussed and
demonstrated to MPI officials. It is USDA/APHIS policy to reject a consignment from export if a regul
pest of concern to an importingrgasidetected during phytosanitary inspection. USDA/APHIS
phytosanitary procedures are based on international principles and conducted by certifying inspector
high level of knowledge (academic or practical life experience) and extensive training.

MPI officials found thabniorexport system frpnoductioto postharvest practiceseffectively
managing the risk of pests and diseases of concern to NéWh& paldmehy assessment visit
provided MPI officials the opportunity to atnation to understand how these practices are
undertaken and will be used to inform the USA onion IHS review.

BACKGROUND

New Zeal and has been importing fresh onions f
counteseason from AugudDerember annuallymixture aéd and yellow onions are imfooted

the USAdependent on residual domestic storage supplies and consumer demand. Trade records sinc
2000 indicate onions are primarily imported from three wes@atifstaties ©gon and Washington

and occasionally from Florida and NevadghAkiSsare also in place for onions from Australia and
Japan, thee are not activeport pathway

The USA onion import pathway has been active for 17 years with vebufegvtissyssiod there

have been approximately 430 consignments imported, at a weight of-Be00cem@.0Dhis history

of trade shows general compliance to the current phytosanitary measures (standard commercial proc
and preexport phytosanitargpection), with only intermittent interceptions of regulated pests. When
regulated pests are intercepted at the New Zealand border, these are treated (fumigated with methyl
bromide) prior to biosecurity clearance.

Howevemi2009 MPI raiseahcern Wi the USDregarding potential risk associated with regulated

pests on the fresh onion import pathway from the USA to NeldelieadatiquBantoea ananatis

and its vectérankliniella fusd4P| understands these pests are present in thertSAndiLibe in

the production areas that onions are currently exportediaft®the$e pests have not been intercepted

on thdJSA oniomport pathwadyis for this reason thatidéuested technical information from the
USDAelating to these pestsensure current phytosanitary measures are providing an appropriate leve
of biosecurity risk management on the pathway. In addition, MPI requested the USDA allow a pathws
assessment to be undertaken to observe and discuss pathwahetiSihibas suggested that the
optimal time for MPI®&s visit is at the beginn
California and the Willamette Valley of Oregon.

The information gathered during the pathway assurance visit wilfoerusked teview of the USA
onion IHS, in additiondithwway interception recardisechnical information provided by the MISDA.



will undergo public consultation onditee@iHS once agreement has been reathdde USOér

the regulatioof the aforementioned pests. Public consultation will take 30 days, followeddy a period G
weeks when MPI will review and respond to any submissions received. If no significant technical obje
are raised during consultation, MPI will igsogihenal IHS for a period of ten days before the final IHS
is issued; trade cannot commertsr the proposed amendednitdiSis issued as final.

ITINERARY

The visit itinerary included:

4 August 2014/ - Travel to Kern County
- California opening tiieggat Kern County Ag Commissioner Office

- Visit production site and packhdii G -

- USDA/APHIS Federal and California phytosanitary system overviey

- Visit production site and packhdii G2

- USDA/APHIghytosanitary inspection demonstration
- Travel back to Fresno

5August 2014| - Travel back to Coalinga

- Visit production site and packhdi )
- USDA/APHIS phytosanitary inspection demonstration

- Visit production site and packhdii lEEGzGzG2)
- Travel back to Fresno
- California closing meeting at Fresno Ag Commissioner Office

6 August 2014| - Travel to Portland, Oregon
- Discussion about trade policy with Department of Agriculture

7 August 2014| - Oregon opening meeting at Portland Depaigeculaire Office

- USDA/APHIS Oregon phytosanitary system overview

- Travel to Brooks

- Visit production site and packhdii GGG
)

- USDA/APHIS phytosanitary inspection demonstration

- Visit production site and storage 4} E)

- Travel to Salem

- Oregon closing meeting at Salem Department of Agriculture Office

- Travel back to Portland

8 August 2014| - Review of technical information provided by USDA/APHIS
- Review of pathwassessment observations and information gathered
- Pathway assessment report preparation

DEFINITIONS

[Note: terms such as-compliance and corrective action are not applicable to pathway assurance visits
as standards have not been finalised nor a wosgkptficial assurance programme developed.
Quality systems terms have been replaced with
also be used for the review of treatment facility activities where appropriate.]

Term Definition




Critical actions

Actions that must be undertaken before trade can commence because

1.l mport of the commodity wusing
human, animal or plant health, market access, official assurances,
nationalgooddP | 6 s credi bil ity at ri g
reported to the requesting country during a closing meeting and ap

action(s) taken before trade can commence/continue.

2. ltis requested by the country seeking market accesssnerasof
equivalent requirements.

Issues

An issue that demonstrates risk to the operation of a specification or s
specifications. It may be a specific issue or a system with multiple issu
cumulative effect.

Resolution of the issuebeitequired before trade can commence.

Recommendationg

Recommendations are given to highlight areas of a system that requirg
improvement (or clarification) even though an issue has not occurred.

Recommendations must be considered by the requestinpeodotmulatir]
actions for resolution.

NB A recommendation to change existing specifications does not con
change. Existing specifications must be complied with until any chang

officially promulgated.

REFERENCES

- Import health standard (IHS) 1H2@&tation and clearance of fresh fruit and vegetables into New

Zealand;

- Import health standard: Fresh oAibng(cepdrom the United States of America;
- International Standard for Phytosanitary Measures

ENTRY METINGS

Entry meetings were conducted in California and Oregon with USDA/APHIS and associated officials.

meetings were held in California at the Keri\@uauityral Commissi@féice on 4 August 2014 and

in Oregon at Portland Departmentooiftéggi Office on the 7 August 2014.

During the entry meetings MPI confirmed the itinerary and purpose of a pathway assessment in the
of reviewing an IHS. In addition, MPI confirmed the objectives of the pathway assessment were to ok
and disuss the phytosanitary activities and operational procedures of the onion export pathway in the
Central Valley of California and the Willamette Valley of Oregon, including the following aspects of th

export system:

A USDAJ/APHIS regulatory framénegigtration, traceability, product security);

A USDAJ/APHIS phytosanitary system (inspection and certification);

A USA onion export pathway overvieto-éemt);

A Observe/discuss 6standard c¢commer O.iaatifjua

P. ananat&nd its vectét. fuscain addition to other regulated pests associated with the

pathway);

A Observe/ discuss 6standard commerci al

>

Observe/ discuss O0st andar ghckicoosesmmer ci al

A Observe/ discuss 6standard commerci al
facilities if appropriate).
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PATHWAY ASSESSMENT FINDINGS

SUMMARY OF CRITIGAITIONS AND ISSUES

Nil

SUMMARY OF RECOMMENDATIONS

Recommendation MPI to seek pest risk management information from the USDA staggsin US
that export fresh onions to New Zealand.

Recommendation RIPI willsethe observations of the current export system matemhthingy
assessment to informréveevof import requirements.

Recommendation BIPI tgropose any changes to the current import requirements for fresh onions fror
the USA, followed by engesge of relevant New Zealand stakholders and public consultation for an IHS
amendment.

ACTIONS SIGNOFFDATEAUDITOREOMMENTS

07/08/2014
Information provided by USDA for
Oregon and PNW pest manageme

IHS reviewmcludechithe2014/1%resh
Produce Imports work programme.

1. MPI to seek pest risk management information fr
USDA used in US states that export fresh onions
Zealand

2. MPI willilsethe observations of the current export ¢
made during pathway assessment to inform the r
import requirements.

IHS reviewmcluled m the2014/1%resh

3. MPI to propose any changes to the current impor
prop y g P Produce Imports work programme.

requirements for fresh onions from the USA, follo|
engagement of relevant New Zealagttb&laks and
public consultation any necessary IHS amendme

PRODUCTION SITES

Fresh onions can be produced throughout the USA at varying seasonal periods dependent on climati
requirements of the onion variety e.gntarorediaileng day onions. Thajority of the fresh onions

grown for export to New Zealand are produced in California, Oregon and Washingtonabut also occas
exports are received from Nevada and Florida. Both conventional and organic growers currently expc
fresh onions to Newl|Zed.

Preplanting activities

Onion seed used to grow fresh for market onions is produced throughout the US#saeder a seed
system (two growing seasons to complete the seed to seed cycle). Under the USDA/APHIS seed
certification scheme, onion seksk®se indexed as well as surveyed lagstatited certifying officer
(ACQduring growth for symptoms of associated disease problems. Detection of any suspected disea
send to the state diagnostic laboratory for identification.

Once onion seedcertified free from disease it is then treated with insecticide and fungicides to protect
against pests and disease. However, use of treated seed is at the discretion of the grower, depender
their status as conventional or organic.

Productiontes for growth of fresh onions are selected on the basis of previous land use, surrounding
environment and water availability, it is general practice to rotate land use between different crops to
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minimise the accumulation gfdiesasand weedsuild p. Growers MPI officials spoke to use a
rotation patterns of betwe€mno2610 years.

In addition to ensuring a production site does not have previous pest or disease pressures, a site is
prepared using a variety of cultural practices beforehmaatinglutie the removal or control of weeds
at the siteghecking drainage is appropriate and the organic mattetdstiaty amdl preparation of soil

to ensure appropriate nutrient levels.

Planting or seedling transplant

Both fresh and storage sraoe planted throughout the USA, in the spring/summer and fall/winter
respectively. Onion varieties vary between states due to suitability of climatic and environmental con
Most commonly, red and white onions are grown for the fresh niankenantsyel storage.

In California onion seeds rather than seedling transplants are used. Onion seeds are air and belt plar
between December and January into sandy loam soil to a depth of %4 to % inch. A sprinkler system is
to irrigate at theginning of the season until germination and then will be changed to drip tape irrigatio

In Oregon both seeds and seedling transplants are used, dependent on the onion variety, season col
and grower prefereri®lantings usually occur betwslem&ry and April, dependent on use of seed or
seedling®©ne grower MPI officials spoketoweed his seedling growing, sending his own seed away
and receivingd3leaf plants back for transplant at the optimal time.

Pest and disease monitoring

Duing onion production, sites are monitored for pests and diseases as part of the state wide IPM
programmes adopted by growers. In addition to following IPM monitoring for prevention of crop
infestation/infection, several growers follow Global GARsintiiah (ifasot more stringent) monitoring
requirements. Crop monitoring is conducted by growers and their technical company staff in addition
state registered PCAs ARHlIS/state ACO field inspection prior to harvest to confirm freedom from targ
peds and diseases. On any day a PCA will monitor for general plant health, field weaknesses, irrigati
issues, weather and environmental damage and pest and disease presence and signs/symptoms.

a) Delia antiquaonitoring

While no specific monitoririgeita antiqua onion fields has been develiopestation often follows

cool and wet conditions and is observed by slow seedling emergence and development as early sign
infestation, which can be verified by pulling up plants to inspectésemzgydeCps monitobDfor
antiquanost vigilantly at the beginning of a season when seedlings are most susceptible to infestatior
Population estimates alobe made from adult fly activity obtained from the use of yellow sticky traps
and through abwations during crop walk through.

b) Frankliniella fusaad other thrips monitoring

F. fuscdas not been recorded as present in Oregon, but is present in Califoipsatabhise

present in both stafBisrips are generally easy to morotagtitmandom sampling of plants to determine
presence and count. Thrips damage can be seen as scarring (silvery appearance) from surface raspi
caused by feeding, to determine population levels thrips areichesdfidetdfrprotected inner leaves

near the bulb and when levels are vethéygban be foumdernally on leaf surfaces. Plants, leaves

and bulbs are pulled apart and inspected using a hand lens for presence of different lifestages. This
technique is used for at least five plarftaufrdifferent areas of the field.

c) Pantoea ananatis

AlthougPantoea ananatias never been detected in CA, OR or WA, PCAs monitor for any plant health
issues, whether common, infrequent or ui8ymoptoms that would be associatéd antmatis



inkction could includghted leaves, bleached and rotted seed stalks and bulb rot. As is PCA best
practice, on detection of disease symptoms a sample would be taken and sent to the state pathologis
identification.

Confirmation Bf ananatisfet¢ion or any other new pest or disease of significance would initiate
USDA/APHIS investigation, response and eradication/management activities, in addition to regional,
national and international notifications, as necessary.

Integrated pest managerneantivities

California and Oregon onion growers follow IPM programme guidelines to grow onions, which are
accessible form state websites and updated by university academic and technical staff as necessary.
Extension services available to facilitatadfddpare employed at state and country authorities under
the Farm Adviser scheme.

In general, IPM practices are based on the concept of prevention practices, monitoring for pest prese
and economic damage and control activities where appropriate. Prevention practices and pest monitc
are discussed above and are used in adsliiodaal biological, cultural and chemical control practices.
These involve crop husbandry that sustains levels of natural enemies in a crop, appropriate applicatic
nutrients and irrigation (jointly referred to as chemigation), crop hygienet saditzjiopraad an
awareness of environmental conditions to pest association and pressures to forecast potential pest
problems.

Upon detection of a pest above economic thres
chemical controlg aequired, this is lodged with the state authority for pesticide regulation and includes
information such as target crop and pest, chemical application rate, withholding period and buffer zor
Following application of the recommended chemicalareagmeprt must be filed within seven

working days.

Outlined below is the management for specific pests of concern MPI officials discussed with growers

a) D. antiqua

Managementof antique primarily achieved through preventative IPM activagethese

previously discus$esked treatments, crop rotations and ensuring breakdown of organic matter at a
production site. If detected, insecticides can be used but may have limited effectiveness due to the
association bt antiquevith bulbs b&loground. This being said, most growers MPI officials spoke to
advised B. antiques detected in a crop it will be excluded from export.

b) F.fuscaand other thrips

Thrips are known to thrive in hot dry conditions, therefore they are more of a pest in California where
climatic conditions are present than in Oregon that has lower temperatures and higher levels of rainfz
thrips populations are detecteddeddrconomic thresholds, chemical control is recommended.
Approved chemicals are applied as per label rates and are used from a range of chemical families to
pesticide resistance developing.

c) P. ananatis

P. ananatisas not been detected inoDailif or Oregon. However, IPM practices to use if necessary are
also largely focused on preventative activities such as crop rotations to ensure theistirgnot a pre
disease reservoir. In addition, cultural practices that reduce the Ifkeliboddadfide appropriate

use of irrigation, especially if overhead is used as opposed to a drip system. Similarly, onions should
harvested when tops are mature to ensure quick drying of tops. As previous§ly aliscus ek if
detectednd identified in onion production by a PCA ; or an ACO, it would be subject to county/state
response activities.



Harvest

Prior to onion harvest irrigation is strictly controlled to allow the top$\theinypdmme.are mature

and ready to havwkemajority abpswill haveaturally fathdown(seePlate 1 and Zjrowers of

onions choose to harvest either by hand or mechanically, dependent on the onion variety. For hand F
onions are undercut, pulled, clipped and placed into sacka thedigiggePlate 3). While

mechanical harvest involves topping the onions with a mower, followed by lifting and windrowing to a
the onions to cure. Onions from both methods of harvesting are put into sacks to be taken for packing
Generally, vt and red onions are hand harvested in California and Oregon and yellows are mechanit
harvested.

Harvested red ions dlng. |

PACKHOUSE ACTIVITIES

Packhouses in California and Oregon varied in their design and layout to accommodate for the variar
climatic conditions between the states and product dispatch approaches (pack and ship vs. pack and
In California, open plan packhouses aialgersed due to dry heat and the pack and ship approach.
Conversely in Oregon, packhouses are enclosed and have accompanying storage capacity to pack a
store. In both states, onions agreeed by customers to be packed on demand, resuitiag in mini
storage.
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Onion receival procedures

Packhouses use an incoming and outgoing traceability systems to record onion receival and dispatct
Traceability systems include use of hard copy spreadsheets and waéRiEteharsld) which are
enterechito packhouse databases to enable traceability during processing in the packhouse and repot
functions.

Plated: Receival spreadsheet. Plates: Recevial wall planner.

On arrival trucks are weighed in for onion weight and out to calcldge &gcep@d onions have

their production site information loaded into the packhouse traceability system, including harvest date
and/or field and supervisor and are allocated an internal barcoded traceability label for use during
packhouse procexs This barcode will record packingoshateddityarietyfield siteisizedabel/
colourfuantity/ weight/packing superviser as the onions move through the packhouse.

Sorting and grading

Onions arrive in opeshaped trailers transported froinelthgeePlates), trailers are cleaned between

field runs. Onions enter the packhouse processing line by first going through a topper machine to cut
tops and tails to commodity descripteRater).

7 Ty

7N ES -
Plates: Onions unloaded frortetsai Plate7: Onion topper machine.

On the processing line staff manually grading of onions for qualitytogpedles)iams, seconds,

defects and pest and disease infestation/isteRiane 8 and.Btaff have training in pest detection

and alert a supervisor on detection of pests or disease of concern; packingatafinenisantu

cantracted seasonal workerading hands take quality samples three times a day during processing for
guality inspection and pest infestatioafingeatiples are taken from the back of the trailer on arrival and
after processirny detection of pests on organic onions results in rejection of the line.
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A @
PlateB: Staff rough sorting of onions. Plate9: Staff sorting of onions.

Onions argenerally processed by size for bagging. Sizing machines (rollers) are used to eliminate sm
onions and any other débeisPlate 10 and 1Bulbs pass over brushes, excess onion leaves and skin
fall away; all onion waste goes to cattle.

PlatelQ i rollers. Platell Sized and grade onions.

Packing and storage

Packhouses are operated in alignment with good handling practices and company standard operatin
procedures (SOPnions are packed based on variety agdeftate 12 and 1@Yered by the

customer and usually shipped the same day. Only new, clean and inert or synthetic material is to be |
for packing of onions, which is stored separately to prevent contamination.



Platel2: Onion packed into bags.

Packed onions are labelled with traceability information before dispatch and kept segregated until lo
prevent produetinfestatioseePlate 14 and 15)

Plate 14: Segregated onions. Plate 13:abelled for traceability.

When ®rage facilitiese used, which occasionally occurs in Oregon, they are secured facilities that als
operate under SOPs to maintain the integrity of their stored product until shipment. Storage facilities

on theprinciples of product segregatiseciatyto prevent pest infestation or product substitution prior
to phytosanitary certification.

Onion storage is usually for a minimaj pewever they can be kept for up to a year in optimal
condition&enerally, onions are stored at 36, 45 ardk@énding on storage length and mode of
transport

Packhouse hygiene

Packhouse hygiene and sanitation is regulated by company spetifilo$€sygiene and safety
signagéeatureshroughout the fagiin addition to regular meetinge updates are provided for any

changing circumstantegs of staff hygiene practices and equipment hygiene and maintenance were
used by all packhouses MPI officials visited.

Packhouse cleaning is undertakeradteshift or between runs if onions are sourced from different
geographic locations or groMest. sanitation practices were outsourced by packhouse companies,

1z



however some are undertakeouse. Between seasons packhouses, equipment and gt/ associa
storage areas are completely emptied for sanitation. Similar to packhouse sanitation, pest control act
are outsourced to companies for control of insects, rodents and other contaminating pests.

PHYTOSANITARY PROGEBES

Phytosanitary export stem

In USA the National Plant Protection Organisation (NPPO) with regulatory authority over phytosanita
inspection and certification of fresh onions for export to New Zealandnsiitnsndebignated

operational agency ARHARNt ProtectionchQuarantine (PPQ) unit. However, USDA/APHIS/PPQ

does not regulate the exportation of commaodities, but provides a service for commodities that are elig
certification by assisting exporters to meet the requirements of importing coanttiegsn&gpert c

held in the Phytosanitary Export Database (PExD), specifying import requirements that must be met:
satisfy foreign trading partners.

While APHIS (and PPQ) federally administers export certification programmes, there is a Memorandt
Undestanding (MOU) with USA states and counties that permits authorised certifying officials (ACOS]
inspect, verify and certify plant commaodities for export. In large states such as California ACOs opere
the county level e.g. Fresno ACOs, whibgoim &Z©s operate at the state level through the Oregon
Department of Agriculture. Regardless of at what level (state or county) an ACO operates, they are r
to meet the same minimum requirements to meet USDA/APHIS accreditation, incleding higher acad
gualifications or equivalent professional employment experience, quarantine training, examinations, ¢
and refresher training. In addition to formal quarantine training, ACOs are continually trained by count
state technical experts (@igeusity IPM extension services and laboratory entomologists and
pathologists) in pest detection and recognition.

Production sites growing fresh onions for exfg
are required to comply with cHam&#egislation and the import requirements of the country of export to
which is verified by the ACO prior to phytose
of I ntentd that 1 s sub miibDepatmentofPastidde Regutatioa ut h ¢
(DPR) before pesticide application and foll ov
for verification of control activities if necessary.

Throughout production, packing and storage, re&efutsspecifying all activities. These records
provide traceability of onions throughout the onion export system for phytosanitary and food safety
purposes, that are auditable by USDA/APHIS and state authorities when necessary.

Phytosanitary inspecti@nd certification

MPI observed three phytosanitary inspection demonstrations during the pathway assessment,
demonstrating the procedures an ACO follows to verify import requirements have been met prior to
phytosanitary certification.

Prior to phytosanjtéinspection an ACO will access the PEXD to confirm the import requirements for the
country of export destination, this information will include what the inspection sampling rate, pests an
diseases of concern, contamination thresholds and anyaatrastadevAt the inspections MPI

observed each ACO held the New Zealand import requirements and reference material for pests and
diseases of concern.

In general, an ACO will look for disease symptoms and signs of pest infestation, commaakrating on the
and base of the onion. A knife and hand lens is used by the ACO for closer inspection of suspect mal
with an onion cut to investigate internal infection/infestation if necessary. Any live or dead pests dete:
are collected in specimen jadefuification, being sent to an approved entomologist or pathologist as
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necessary. A consignment will be held until an identification confirmation is received; if the pest is rec
to New Zealand the consignment is rejected.

Plate 17APHIS/P'Q Inspection area.

Plate 18APHS/PPQ inspection area. Plate 19nspection table with cut oriodsvaste

In addition to inspection for pests and disease, ACOs also check onion waste (excess skins) for infes
and ensure soil | evels do not exceed New Zeal

Plate 20: Inspection table with onion®late 21: Inspgean of onion waste.



