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FOREWORD

The Agreement on the International Carriage ofdpeatble Foodstuffs and on the Special Equipmergto b
Used for such Carriage (ATP) done at Geneva orpleSwer 1970 entered into force on 21 November 1976

The Agreement and its annexes have been regultadnded and updated since their entry into force by
the Working Party on the Transport of Perishabledstuffs (WP.11) of the Economic Commission fordpar’'s
Inland Transport Committee.

Territorial applicability

ATP is an Agreement between States, and there averall enforcing authority. In practice, highway
checks are carried out by Contracting Parties,reimdcompliance may then result in legal action banal
authorities against offenders in accordance widirttlomestic legislation. ATP itself does not prése any
penalties. At the time of publishing, those CortiragParties are:

Albania; Austria; Azerbaijan; Belarus; Belgium; Bisand Herzegovina; Bulgaria; Croatia; Czech Répub
Denmark; Estonia; Finland; France; Georgia; Germ&rgece; Hungary; Ireland; Italy; Kazakhstan; Latv
Lithuania; Luxembourg; Moldova; Monaco, Montenegwgrocco; Netherlands; Norway; Poland; Portugal;
Romania; Russian Federation; Serbia; Slovakia;e8imy Spain; Sweden; The former Yugoslav Republic o
Macedonia; Tunisia; Ukraine; United Kingdom; Unitsthtes of America; Uzbekistan.

ATP applies to transport operations performed @ntéritory of at least two of the above-mentioned
Contracting Parties. In addition, a number of caeathave also adopted the ATP as the basis farthgonal
legislation.

Additional practical information

Any query concerning the application of ATP shoh#&ldirected to the relevant competent authority.
Additional information may also be found on the UBEE Transport Division web site on the following pag

http://www.unece.org/trans/main/wpll/atp.html

This information, updated on a continuous basiscems:

- the status of ATP;

- Depositary notifications (e.g.: new ContractParties, amendments or corrections to legal
texts);

- Publication details (corrections to the pubii@a, new publications);

List and details of competent authorities aiidPAT est Stations.

The text below comprises the Agreement itself amdmnexes as amended on 11 September 2007.
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AGREEMENT ON THE INTERNATIONAL CARRIAGE OF PERISHAB LE FOODSTUFFS
AND ON THE SPECIAL EQUIPMENT TO BE USED FOR SUCH CARRIAGE (ATP)

THE CONTRACTING PARTIES,

DESIROUS of improving the conditions of preservatif the quality of perishable foodstuffs duringith
carriage, particularly in international trade,

CONSIDERING that the improvement of those cond#ios likely to promote the expansion of trade in
perishable foodstuffs,

HAVE AGREED as follows:

Chapter |
SPECIAL TRANSPORT EQUIPMENT

Article 1

For the international carriage of perishable foofist equipment shall not be designated as "inedlat
"refrigerated”, "mechanically refrigerated”, or &dted" equipment unless it complies with the defing and
standards set forth in annex 1 to this Agreement.

Article 2

The Contracting Parties shall take the measuresssacy to ensure that the equipment referred to in
article 1 of this Agreement is inspected and tekiedompliance with the said standards in confoymith the
provisions of annex 1, appendices 1, 2, 3 and thisoAgreement. Each Contracting Party shall geixe the
validity of certificates of compliance issued innformity with annex 1, appendix 1, paragraph 4 his t
Agreement by the competent authority of anothertaoting Party. Each Contracting Party may recogttie
validity of certificates of compliance issued iméarmity with the requirements of annex 1, appeesiit and 2,
to this Agreement by the competent authority ofateSnot a Contracting Party.



Chapter |l

USE OF SPECIAL TRANSPORT EQUIPMENT FOR THE INTERNAT IONAL
CARRIAGE OF CERTAIN PERISHABLE FOODSTUFFS

Avrticle 3

1. The provisions of article 4 of this Agreemerulshpply to all carriage, whether for hire or rediar for
own account, carried out exclusively - subjechimirovisions of paragraph 2 of this article - &ij, by road or
by a combination of the two, of

- quick (deep)-frozen and frozen foodstuffs, ahd o
- foodstuffs referred to in annex 3 to this Agresmteven if they are neither quick (deep)-frozerfirozen,

if the point at which the goods are, or the equipheentaining them is, loaded on to a rail or realicle and
the point at which the goods are, or the equipmentaining them is, unloaded from that vehicleiaravo
different States and the point at which the goodsialoaded is situated in the territory of a Cadiing Party.

In the case of carriage entailing one or more sessings other than sea crossings as referredp@aragraph 2
of this article, each land journey shall be consideseparately.

2. The provisions of paragraph 1 of this articlalklkewise apply to sea crossings of less thab Kb on
condition that the goods are shipped in equipmsed dior the land journey or journeys without traasling of
the goods and that such crossings precede or fat@wor more land journeys as referred to in pagagd of
this article or take place between two such landrjeys.

3. Notwithstanding the provisions of paragraphad 2of this article, the Contracting Parties neaichpply
the provisions of article 4 of this Agreement te tarriage of foodstuffs not intended for humansconption.

Article 4

1. For the carriage of the perishable foodstufécded in annexes 2 and 3 to this Agreement, glogpenent
referred to in article 1 of this Agreement shallused unless the temperatures to be anticipateddhout
carriage render this requirement manifestly unreargsfor the purpose of maintaining the temperature
conditions specified in annexes 2 and 3 to thiss&grent. The equipment shall be so selected anddhsiethe
temperature conditions prescribed in the said aemean be complied with throughout carriage. Furttore,

all appropriate measures shall be taken, morecpidatly as regards the temperature of the foodsaifthe time

of loading and as regards icing or re-icing dutimg journey or other necessary operations. Nesksh, the
provisions of this paragraph shall apply only in fao as they are not incompatible with internationa
undertakings in the matter of international camiagsing for the Contracting Parties by virtuearfiventions in
force at the time of the entry into force of thigrAement or by virtue of conventions substitutedtiem.

2. If during carriage under this Agreement the @iows of paragraph 1 of this article have not been
complied with,

(a) the foodstuffs may not be disposed of in thigttey of a Contracting Party after completion of
carriage unless the competent authorities of thwatti@cting Party deem it compatible with the
requirements of public health to authorize suctpalsl and unless such conditions as the
authorities may attach to the authorization whemting it are fulfilled; and

(b) every Contracting Party may, by reason of duygiirements of public health or zooprophylaxis and
in so far as it is not incompatible with the oti@ernational undertakings referred to in the last
sentence of paragraph 1 of this article, prohitstentry of the foodstuffs into its territory or kea
their entry subject to such conditions as it magedeine.
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3. Compliance with the provisions of paragraph thif article shall be required of carriers foetor reward
only in so far as they have undertaken to procupravide services intended to ensure such congdiand if
such compliance depends on the performance of tbemdces. If other persons, whether individuals o
corporate bodies, have undertaken to procure origecservices intended to ensure compliance wigh th
provisions of this Agreement, they shall be reciiite ensure such compliance in so far as it depends
performance of the services they have undertakemnowure or provide.

4, During carriage which is subject to the prowisi@f this Agreement and for which the loading p@n
situated in the territory of a Contracting Parggponsibility for compliance with the requiremesftparagraph 1
of this article shall rest, subject to the provigf paragraph 3 of this article,

- in the case of transport for hire or reward, whihd person, whether an individual or a corporatsy/bwho
is the consignor according to the transport docurenn the absence of a transport document, thigh
person, whether an individual or a corporate bady has entered into the contract of carriage thigh
carrier;

- in other cases with the person, whether an idd&i or a corporate body, who performs carriage.



Chapter 11l

MISCELLANEOUS PROVISIONS
Article 5

The provisions of this Agreement shall not applgderiage in containers classified as thermal rimagit
by land without transloading of the goods wherehstarriage is preceded or followed by a sea crgssiner
than a sea crossing as referred to in article @&gpaph 2, of this Agreement.

Article 6

1. Each Contracting Party shall take all appropnméasures to ensure observance of the provisiahis o
Agreement. The competent administrations of thet@woting Parties shall keep one another infornfatie
general measures taken for this purpose.

2. If a Contracting Party discovers a breach cotetiiby a person residing in the territory of anothe
Contracting Party, or imposes a penalty upon sumrson, the administration of the first Party simfbrm the
administration of the other Party of the breacka®red and of the penalty imposed.

Article 7

The Contracting Parties reserve the right to énterbilateral or multilateral agreements to thieefthat
provisions applicable to special equipment and igfons applicable to the temperatures at whichagert
foodstuffs are required to be maintained duringiage may, more particularly by reason of spediatatic
conditions, be more stringent than those prescribdtlis Agreement. Such provisions shall appljydo
international carriage between Contracting Pawiieish have concluded bilateral or multilateral agnents as
referred to in this article. Such agreements siettansmitted to the Secretary-General of theéddriVations,
who shall communicate them to Contracting Partiethis Agreement which are not signatories of thid s
agreements.

Article 8

Failure to observe the provisions of this Agreensérall not affect either the existence or the vigliof
contracts entered into for the performance of ag#i



Chapter IV

FINAL PROVISIONS
Article 9

1. States members of the Economic Commission foofuand States admitted to the Commission in a
consultative capacity under paragraph 8 of the Cimsion's terms of reference may become ContraPtntes
to this Agreement

(& by signing it;
(b) by ratifying it after signing it subject to ifadation; or
(c) by acceding to it.

2. States which may participate in certain acegtiof the Economic Commission for Europe under
paragraph 11 of the Commission's terms of referemay become Contracting Parties to this Agreemgnt b
acceding thereto after its entry into force.

3. This Agreement shall be open for signature @®itiMay 1971 inclusive. Thereatfter, it shall bewfor
accession.

4, Ratification or accession shall be effectedh@ydeposit of an instrument with the Secretary-Gaéthe
United Nations.

Article 10

1. Any State may at the time of signing this Agreaiwithout reservation as to ratification or gbdsiting
its instrument of ratification or accession or ay dime thereafter declare by notification addrdskethe
Secretary-General of the United Nations that theeAment does not apply to carriage performed iroaiy a
particular one of its territories situated outsitl@ope. If notification as aforesaid is made atier entry into
force of the Agreement in respect of the notify8tgte the Agreement shall, ninety days after the aawhich
the Secretary-General has received the notificatiease to apply to carriage in the territory oittgies named
in that notification. New Contracting Parties adgogdo ATP as from 30 April 1999 and applying paesah 1 of
this article shall not be entitled to enter anyeshtipn to draft amendments in accordance with tieequlure
provided for in article 18, paragraph 2.

2. Any State which has made a declaration undeagpaph 1 of this article may at any time thereafter
declare by notification addressed to the SecreGeyeral of the United Nations that the Agreemeiit bve
applicable to carriage performed in a territory ednm the notification made under paragraph 1 isfdkticle
and the Agreement shall become applicable to gatiiathat territory one hundred and eighty dater #fie date

on which the Secretary-General has received thi#taation.

Article 11

1. This Agreement shall come into force one ye&erdive of the States referred to in its article 9
paragraph 1, have signed it without reservatiortoasatification or have deposited their instrumeafs
ratification or accession.

2. With respect to any State which ratifies, oreads to, this Agreement after five States haveesigh
without reservation as to ratification or have defml their instruments of ratification or accessithis
Agreement shall enter into force one year afterstid State has deposited its instrument of ratific or
accession.



Article 12

1. Any Contracting Party may denounce this Agredrbgrgiving notice of denunciation to the Secretary
General of the United Nations.

2. The denunciation shall take effect fifteen mardfter the date on which the Secretary-Generalived
the notice of denunciation.

Article 13

This Agreement shall cease to have effect if thalmer of Contracting Parties is less than five tigtmut any
period of twelve consecutive months after its ety force.

Article 14

1. Any State may at the time of signing this Agreaiwithout reservation as to ratification or gbdsiting
its instrument of ratification or accession or ay dime thereafter declare by notification addrds&ethe
Secretary-General of the United Nations that tlgjse&ment will be applicable to all or any of theiteries for
the international relations of which that Stateeisponsible. This Agreement shall be applicabtbederritory
or territories named in the notification as frone thinetieth day after receipt of the notice by Sexretary-
General or, if on that day the Agreement has nbegeered into force, as from its entry into force.

2. Any State which has made a declaration undeagpaph 1 of this article making this Agreement
applicable to a territory for whose internationalations it is responsible may denounce the Agre¢me
separately in respect of that territory in confdaymiith article 12 hereof.

Article 15

1. Any dispute between two or more ContractingiPaxoncerning the interpretation or applicatiothdis
Agreement shall so far as possible be settled bptration between them.

2. Any dispute which is not settled by negotiatshall be submitted to arbitration if any one of the
Contracting Parties concerned in the dispute saastg and shall be referred accordingly to one arem
arbitrators selected by agreement between thosie®alf within three months from the date of thquest for
arbitration, the Parties concerned in the disprg@inable to agree on the selection of an arbitcatarbitrators,
any of those Parties may request the Secretary+@lesfehe United Nations to designate a singléteator to
whom the dispute shall be referred for decision.

3. The decision of the arbitrator or arbitratorsigeated under the preceding paragraph shall lergjron
the Contracting Parties concerned in the dispute.

Article 16
1. Any State may, at the time of signing, ratifying acceding to, this Agreement, declare thabé&sdnot
consider itself bound by article 15, paragraphe®3aof this Agreement. The other ContractingiBsighall not

be bound by these paragraphs with respect to angr&xing Party which has entered such a reservatio

2. Any Contracting Party which has entered a reg@&rw under paragraph 1 of this article may attang
withdraw the reservation by notification addresgethe Secretary-General of the United Nations.

3. With the exception of the reservation providedifh paragraph 1 of this article, no reservationhis
Agreement shall be permitted.



Article 17

1. After this Agreement has been in force for thyears, any Contracting Party may, by notification
addressed to the Secretary-General of the UniteidiNg request that a conference be conveneddqguttpose

of revising this Agreement. The Secretary-Genshall notify all Contracting Parties of the requastd a
revision conference shall be convened by the Smgr&eneral if, within a period of four months frehe date

of the notification sent by the Secretary-Generat,less than one third of the Contracting Padigsify their
assent to the request.

2. If a conference is convened in pursuance ofgoapd 1 of this article, the Secretary-Generall sl
advise all the Contracting Parties and invite thesubmit within a period of three months, the msgds which
they wish the conference to consider. The Segr&aneral shall circulate the provisional agendatiie

conference, together with the text of such promgsalall Contracting Parties not less than threaths before
the date on which the conference is to open.

3. The Secretary-General shall invite to any camfee convened in pursuance of this article altthumtries
referred to in article 9, paragraph 1, of this Agnent, and also the countries which have becomé& &ximg
Parties under the said article 9, paragraph 2.

Article 18

1. Any Contracting Party may propose one or moreraments to this Agreement. The text of any
proposed amendment shall be communicated to theetdeg-General of the United Nations, who shall
communicate it to all Contracting Parties and bitrig the notice of all the other States refete@th article 9,
paragraph 1, of this Agreement.

The Secretary-General may also propose amendnoghts Agreement or to its annexes which have been
transmitted to him by the Working Party on the Bort of Perishable Foodstuffs of the Inland Tramsp
Committee of the Economic Commission for Europe.

2. Within a period of six months following the datewhich the proposed amendment is communicated by
the Secretary-General, any Contracting Party miyrimthe Secretary-General

(a) that it has an objection to the amendment wegpoor

(b) that, although it intends to accept the propdisa conditions necessary for such acceptanascre
yet fulfilled in its country.

3. If a Contracting Party sends the Secretary-Gdaezommunication as provided for in paragraph)2{
this article, it may, so long as it has not notdftee Secretary-General of its acceptance, subnabgection to
the proposed amendment within a period of nine mofdllowing the expiry of the period of six months
prescribed in respect of the initial communication.

4, If an objection to the proposed amendment tedta accordance with the terms of paragraphsiBani
this article, the amendment shall be deemed nbate been accepted and shall be of no effect.

5. If no objection to the proposed amendment has B&ated in accordance with paragraphs 2 andfsof
article, the amendment shall be deemed to have d&mpted on the date specified below:

(@) if no Contracting Party has sent a communicatithe Secretary-General in accordance with
paragraph 2 (b) of this article, on the expiryhaf period of six months referred to in paragraph 2
this article;

(b) if at least one Contracting Party has sentramanication to the Secretary-General in accordance
with paragraph 2 (b) of this article, on the eartiEthe following two dates:
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- the date by which all the Contracting Partieschitient such communications have notified
the Secretary-General of their acceptance of theqeed amendment, subject however to the
proviso that if all the acceptances were notifietbbe the expiry of the period of six months
referred to in paragraph 2 of this article the ddiall be the date of expiry of that period;

- the date of expiry of the period of nine monteferred to in paragraph 3 of this article.

6. Any amendment deemed to be accepted shall immdefiorce six months after the date on which iswa
deemed to be accepted.

7. The Secretary-General shall as soon as possfblen all Contracting Parties whether an objectmthe
proposed amendment has been stated in accordathgeaségraph 2 (a) of this article and whetheranmmaore
Contracting Parties have sent him a communicati@tcordance with paragraph 2 (b) of this artitiene or
more Contracting Parties have sent him such a coriwation, he shall subsequently inform all the Cacting
Parties whether the Contracting Party or Partigsihave sent such a communication raise an objetithe
proposed amendment or accept it.

8. Independently of the amendment procedure laiehdo paragraphs 1 to 6 of this article, the ansexwl
appendices to this Agreement may be modified bgement between the competent administrations diell
Contracting Parties. If the administration of an@acting Party has stated that under its natitaalits
agreement is contingent on special authorizatioanothe approval of a legislative body, the consdrthe
Contracting Party concerned to the modificatiommfannex shall not be deemed to have been givérthat
Contracting Party has notified the Secretary-Gdniat the necessary authorization or approval tiessn
obtained. The agreement between the competenhadrations may provide that, during a transitiqretiod,
the old annexes shall remain in force, wholly opart, concurrently with the new annexes. The &acy-
General shall specify the date of the entry intedmf the new texts resulting from such modificas.

Article 19
In addition to communicating to them the notificats provided for in articles 17 and 18 of this
Agreement, the Secretary-General of the Uniteddwatishall notify the States referred to in artigle
paragraph 1, of this Agreement and the States whiale become Contracting Parties under article 9,
paragraph 2, of:
(&) signatures, ratifications and accessions uadiie 9;
(b) the dates of entry into force of this Agreemgmtsuant to article 11;
(c) denunciations under article 12;
(d) the termination of this Agreement under artith
(e) natifications received under articles 10 and 14
()  declarations and notifications received undéck 16, paragraphs 1 and 2;
(g) the entry into force of any amendment purstauatrticle 18.
Article 20
After 31 May 1971, the original of this Agreemehtl be deposited with the Secretary-General of the

United Nations, who shall transmit certified trupies to each of the States mentioned in artigla@graphs 1
and 2, of this Agreement.



IN WITNESS WHEREOF, the undersigned, being duly authorized theretogltsigned this Agreement.

DONE at Geneva, this first day of September, one thudiséne hundred and seventy, in a single copyhen t
English, French and Russian languages, the thxéglieing equally authentic.






Annex |

DEFINITIONS OF AND STANDARDS FOR SPECIAL EQUIPMENT ¥
FOR THE CARRIAGE OF PERISHABLE FOODSTUFFS

Insulated equipment Equipment of which the bod¥is built with insulating walls, doors, floor
and roof, by which heat exchanges between thedrasid outside of the body can be so limited that
the overall coefficient of heat transfer (K coeiffiat), is such that the equipment is assignable to
one or other of the following two categories:

Iy =Normally insulated equipment - characterized by a K coefficient
equal to or less than
0.70 W/nt.K;

Ir = Heavily insulated equipmenharacterized by : - a K coefficient equal toless

than 0.40 W/MK;

- walls with a thickness of at least
45 mm for transport equipment
of a width greater than 2.50 m.

This second condition is, however, not requiredrfansport equipment designed prior to the date
of entry into force of this amendmehand built before that date or during a periochoéeé years
following that date.

The definition of the K coefficient and a descmptiof the method to be used in measuring it, are
given in appendix 2 to this annex.

Refrigerated equipment Insulated equipment which, using a source af ¢eatural ice, with or
without the addition of salt; eutectic plates; @ny, with or without sublimation control; liquefied
gases, with or without evaporation control, et¢h)eo than a mechanical or "absorption" unit, is
capable, with a mean outside temperature of + 3@P@wering the temperature inside the empty
body to, and thereafter maintaining it:

At +7°C maximum in the case of class A,
At -10°C maximum in the case of class B;
At -20°C maximum in the case of class C; and
At 0°C maximum in the case of class D,

with the aid of appropriate refrigerants and figgn Such equipment shall comprise one or more
compartments, receptacles or tanks for the refiigerThe said compartments, receptacles or tanks
shall:

Be capable of being filled or refilled from thatside; and

Have a capacity in conformity with the provisiafsannex |, appendix 2, paragraph 34.

The K coefficient of equipment of classes B andh@llsin every case be equal to or less than
0.40 W/nf.K.

1/ Wagons, lorries, trailers, semi-trailers, contaims and other similar equipment.
2 In the case of tank equipment, the term "bodydmsaunder this definition, the tank itself.
3 The date of entry into force of this amendmeabiday 1991.

-11 -



Mechanically refrigerated equipment Insulated equipment either fitted with its owfrigerating
appliance, or served jointly with other units oartsport equipment by such an appliance,
(mechanical compressor unit, "absorption" unit,)et€he appliance shall be capable, with a mean
outside temperature of + 30 °C, of lowering the gemature inside the empty body to, and
thereafter maintaining it continuously in the felimg manner at:

In the case of classes A, B and C, any desiredipadly constant valug in conformity with the
standards defined below for the three classes:

Class A Mechanically refrigerated equipment fitted wathefrigerating appliance such thahay
be chosen between + 12 °C and 0 °C inclusive;

Class B Mechanically refrigerated equipment fitted wathefrigerating appliance such thahay
be chosen between + 12 °C and - 10 °C inclusive;

Class C Mechanically refrigerated equipment fitted wathefrigerating appliance such thahay
be chosen between + 12 °C and - 20 °C inclusive.

In the case of classes D, E and F a fixed prafticainstant value; in conformity with the
standards defined below for the three classes:

Class D Mechanically refrigerated equipment fitted wathefrigerating appliance such thast
equal to or less than 0 °C;

Class E. Mechanically refrigerated equipment fitted withedrigerating appliance such thaist
equal to or less than - 10 °C;

Class F Mechanically refrigerated equipment fitted watlefrigerating appliance such thaist
equal to or less than - 20 °C. The K coefficigrgquipment of classes B, C, E and F shall in every
case be equal to or less than 0.40 YWm

Heated equipment Insulated equipment fitted with a heat-produapgliance which is capable
of raising the temperature inside the empty bogamal thereafter maintaining it for not less than
12 hours without renewal of supply at, a practicabbinstant value of not less than + 12 °C when
the mean outside temperature of the body is tlttated below for the two classes:

Class A Heated equipment for use when the mean outsidpérature is - 10 °C; and

Class B Heated equipment for use when the mean outsidpérature is - 20 °C.

The K coefficient of equipment of class B shalkirery case be equal to or less than 0.40 3%m
Transitional provisions. For a period of three years following the ddterdry into force of this
Agreement in conformity with the provisions of alé 11, paragraph | thereof, the overall

coefficient of heat transfer (K coefficient) mag,the case of equipment already in service at that
date, be equal to or less than:

0.90 W/nf.K in the case of insulated equipment in categgrydfrigerated equipment in class A,
all mechanically refrigerated equipment, and heatpgipment in class A; and

0.60 W/nt.K in the case of refrigerated equipment in claidesd C and heated equipment in
class B.
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Moreover, after the period of three years refetoed the first subparagraph of this paragraph and
until the equipment is finally withdrawn from seregj the K coefficient of the mechanically
refrigerated equipment in question of classes BECand F may be equal to or less than

0.70 W/nt.K.

These transitional provisions shall not, howevegclude the application of any stricter regulations
enacted by certain States for equipment registiertiteir own territory.
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Annex 1, Appendix 1

PROVISIONS RELATING TO THE CHECKING OF INSULATED, REFRIGERATED,
MECHANICALLY REFRIGERATED OR HEATED EQUIPMENT
FOR COMPLIANCE WITH THE STANDARDS
Checks for conformity with the standards predsedi in this annex shall be made:
(a) before the equipment is put into service;

(b) periodically, at least once every six years;

(c) whenever required by the competent authority.

Except in the cases provided for in appendix 2agiaaphs 29 and 49, to this annex, the checks shall
be made at a testing station designated or approydhde competent authority of the country in
which the equipment is registered or recorded,amla the case of the check referred to in (a)
above, a check has already been made on the equiifis®df or on its prototype in a testing station
designated or approved by the competent authofitile@country in which the equipment was

manufactured.

(@) New equipment of a specific type seriallggarced may be approved by testing one unit of
that type. If the unit tested fulfils the requirems prescribed for the class to which it is
presumed to belong, the test report shall be regead a Type Approval Certificate. This
certificate shall expire at the end of a periodsof yearsbeginning from the date of

completion of the test.

The date of expiry of test reports shall be statemonths and years.

(b) The competent authority shall take steps tofywéhat production of other units is in
conformity with the approved type. For this pugdsmay check by testing sample units

drawn at random from the production series.

(c) Aunit shall not be regarded as being of Hrastype as the unit tested unless it satisfies the

following minimum conditions:

() [Ifitisinsulated equipment, in which case tieference equipment may be insulated,

refrigerated, mechanically refrigerated or heaigaigment,

the construction shall be comparable and, in paetr¢cthe insulating material

and the method of insulation shall be identical;

the thickness of the insulating material shall o less than that of the

reference equipment;

the interior fittings shall be identical or simpdid;

the number of doors and the number of hatchesher apenings shall be the

same or less; and

the inside surface area of the body shall not bmash as 20% greater or

smaller;

(i) If it is refrigerated equipment, in which @aghe reference equipment shall be

refrigerated equipment,
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(d)

the conditions set out under (i) above shall bisfead;

inside ventilation appliances shall be comparable;

the source of cold shall be identical; and

the reserve of cold per unit of inside surface afel be greater or equal;

(i) If it is mechanically refrigerated equipmeim which case the reference equipment
shall be either:

(&) mechanically refrigerated equipment;

- the conditions set out in (i) above shall bessiil; and

- the effective refrigerating capacity of the maulal refrigeration
appliance per unit of inside surface area, undersme temperature
conditions, shall be greater or equal;

or (b) insulated equipment to which it is intendedhave fitted, at a later date, a

mechanical refrigeration unit and which is completevery detail but with the

refrigeration unit removed and the aperture fillddring the measurement of

the K coefficient, with close fitting panels of teame overall thickness and

type of insulation as is fitted to the front walh which case:

- the conditions set out in (i) above shall bessiil; and

- the effective refrigerating capacity of the meuieal refrigeration unit
fitted to insulated reference equipment shall eefined in annex 1,
appendix 2, paragraph 41.

(iv) Ifitis heated equipment, in which case thference equipment may be insulated or
heated equipment,

- the conditions set out under (i) above shals&isfied;
- the source of heat shall be identical; and

- the capacity of the heating appliance per ofinside surface area shall
be greater or equal.

If, in the course of the six-year period, peduction series exceeds 100 units, the competent
authority shall determine the percentage of uoitse tested.

The methods and procedures to be used in cleftkicompliance with the standards are described
in appendix 2 to this annex.

A certificate of compliance with the standartalkbe issued by the competent authority of the
country in which the equipment is to be registened recorded on a form conforming to the model
reproduced in appendix 3 to this annex.

In the case of equipment transferred to anothemtepwhich is a Contracting Party to ATP it shall
be accompanied by the following documents so teatdémpetent authority of the country in which
the equipment is to be registered or recorded #wlk an ATP certificate:
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(a) in all cases, the test report - of the equipnitself or, in the case of serially produced
equipment, of the reference equipment;

(b) in all cases, the ATP certificate issued bg ttompetent authority of the country of
manufacture or, for equipment in service, the caenteauthority of the country of
registration. This certificate will be treatedsgsrovisional certificate valid, if necessary, for
three months;

(c) inthe case of serially produced equipmertéithnical specification of the equipment to be
certified (this specification must cover the satami as the descriptive pages concerning the
equipment which appear in the test repord must be drawn up in at least one of the three
official languages).

In the case of equipment transferred after it heenkin use, the equipment may be subject to a
visual inspection to confirm its identity beforettompetent authority of the country in which itis
to be registered or recorded issues a certificatempliance. The certificate or a certified true
photographic copy thereof shall be carried on tip@ipment during carriage and be produced
whenever so required by the control authoritieswkver, if the certification plate reproduced in
appendix 3 to this annex is fixed to the equipmibr@ said plate shall be recognized as equivalent
to an ATP certificate. The said certification plahall be removed as soon as the equipment ceased
to conform to the standards laid down in this annd equipment cannot be designated as
belonging to a category or class except by virtfighe transitional provisions contained in
paragraph 5 of this annex, the validity of theifiegte issued for such equipment shall be limited
the period laid down in the said transitional psians.

Distinguishing marks and particulars shall bixadl to the equipment in conformity with the

provisions of appendix 4 to this annex. They shaltemoved as soon as the equipment ceases to
conform to the standards laid down in this annex.

The insulated bodies of “insulated”, "refrigedit "mechanically refrigerated” or "heated" traorsp
equipment and their thermal appliances shall eaah permanent distinguishing marks affixed by
the manufacturer and including at least the foltayyarticulars:

Country of manufacture or letters used in intéamal road traffic;

Name of manufacturer or company;

Model (figures and/or letters);

Serial number;

Month and year of manufacture.
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Annex |, Appendix 2

METHODS AND PROCEDURES FOR MEASURING AND CHECKING T HE
INSULATING CAPACITY AND THE EFFICIENCY OF THE COOLI NG OR
HEATING APPLIANCES OF SPECIAL EQUIPMENT FOR
THE CARRIAGE OF PERISHABLE FOODSTUFFS

A. DEFINITIONS AND GENERAL PRINCIPLES

K coefficient The overall coefficient of heat transfer (K di@ént) which represents the
insulating capacity of the equipment, is definedhsy following formula:

w

K= —
S.A6

where W is the thermal capacity required in a boidyean surface area S to maintain the absolute

differenceA 6 between the mean inside temperatyend the mean outside temperaig&uring

continuous operation, when the mean outside terturer is constant.

The mean surface area S of the bisdhe geometric mean of the inside surface areadbthe
outside surface area 8f the body:

S=4s.%

In determining the two surface areas®d $, structural peculiarities and surface irregulasgtof

the body, such as round-offs, wheel-arches antikbgshall be taken into account and shall be
noted under the appropriate heading in the testrt@pescribed hereunder; however, if the body is
covered with corrugated sheet metal the area cereidshall be that of the plane surface occupied
thereby, not that of the developed corrugated sarfa

In the case of parallelepipedic bodies, the nreside temperature of the bofy) is the arithmetic
mean of the temperatures measured 10 cm from the atahe following 12 points:

(a) the eight inside corners of the body; and
(b) the centres of the four inside faces havirgléingest area.

If the body is not parallelepipedic, the 12 pointis measurements shall be distributed as
satisfactorily as possible having regard to thepeha the body.

In the case of parallelepipedic bodies, the maaiside temperature of the bo@) is the
arithmetic mean of the temperatures measured 1@amthe walls at the following 12 points:

(a) the eight outside corners of the body;
(b) the centres of the four outside faces havirglargest area.

If the body is not parallelepipedic, the 12 powiteneasurement shall be distributed as satisfégtori
as possible having regard to the shape of the body.

The mean temperature of the walls of the bmdthe arithmetic mean of the mean outside
temperature of the body and the mean inside terhyreraf the body:

-19 -



10.

9e+ Hi

2
The mean outside temperatures and the meam itesitperatures of the body, taken over a steady
period of not less than 12 hours, shall not varynoye than £ 0.3 °C, and these temperatures shall
not vary by more than £ 1.0 °C during the precedrgpurs.
The difference between the thermal capacity medswrer two periods of not less than 3 hours at
the start and at the end of the steady state penmbseparated by at least 6 hours, shall béhlass
3 %.

The mean values of the temperatures and thermatitgver at least the last 6 hours of the steady
state period will be used in K coefficient calcidat

The mean internal and external temperatures dtd@gimning and the end of the calculation period
of at least 6 hours shall not differ by more that TC.

B.  INSULATING CAPACITY OF EQUIPMENT

Procedures for measuring the K coefficient

(a) Egquipment other than liguid-foodstuffs tanks

Insulating capacity shall be measured in comtirstoperation either by the internal cooling method
or by the internal heating method. In either céise,empty body shall be placed in an insulated
chamber.

Whatever the method employed, the mean temperafuhe insulated chamber shall throughout
the test be kept uniform, and constant to withi.% °C, at a level such that the temperature
difference between the inside of the equipmenthadhsulated chamberis 25 °C £ 2 °C, the mean
temperature of the walls of the body being mairgdiat + 20 °C £ 0.5 °C.

For a period of one year after this amendment comegorce”, the officially-recognized testing
stations may correct with the calculation the mesgwalue of the K coefficient and make it to
refer to an average wall temperature of + 20 °C.

When the overall coefficient of heat transferadefficient) is being determined by the internal

cooling method, the dew point in the atmospheriefinsulated chamber shall be maintained at
+ 25 °C = 2 °C. During the test, whether by theiinal cooling method or by the internal heating

method, the atmosphere of the chamber shall be toarieulate continuously so that the speed of
movement of the air 10 cm from the walls is maimeai at between | and 2 metres/second.

Where the internal cooling method is appliete or more heat exchangers shall be placed inside
the body. The surface area of these exchangelidghsuch that, if a fluid at a temperature not
lower than 0 °C~ passes through them, the mean inside temperaditine body remains below

+ 10 °C when continuous operation has been estadolis Where the internal heating method is
applied, electrical heating appliances (resistadsthe like) shall be used. The heat exchangers or
electrical heating appliances shall be fitted veithair blower having a delivery rate sufficient to
obtain 40 to 70 air charges per hour related tcethpty volume of the tested body, and the air
distribution around all interval surfaces of thetéel body shall be sufficient to ensure that the
maximum difference between the temperatures oRasfithe 12 points specified in paragraph 3 of
this appendix does not exceed 2 °C when continapasation has been established.

L]

This date of entry into force is on 22 Februa®pé.

To prevent frosting.
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Temperature measuring instruments protecteidstgadiation shall be placed inside and outside
the body at the points specified in paragraphsd3aaf this appendix.

The appliances for generating and distributinid or heat and for measuring the quantity of cold
heat exchanged and the heat equivalent of therairlating fans shall be started up. Electrical
cable losses between the heat input measuringimstit and the tested body shall be established
by a measurement or calculation and subtracted fhentotal heat input measured.

When continuous operation has been establisttesl, maximum difference between the
temperatures at the warmest and at the coldestspainthe outside of the body shall not exceed

The mean outside temperature and the meareiteitperature of the body shall each be read not

The test shall be continued as long as is sacgt ensure that operation is continuous (see fa
of this appendix). If not all measurements ar@®uattic and recorded, the test shall be continued
for a period of eight consecutive hours in ordentike sure that operation is continuous and to take

The method described below applies only tolsiagmpartment or multiple-compartment tank
equipment intended solely for the carriage of kibf@odstuffs such as milk. Each compartment of
such tanks shall have at least one manhole andiscearge-pipe connecting socket; where there
are several compartments they shall be separabed dne another by non-insulated vertical

Insulating capacity shall be tested in contimuoperation by internal heating of the empty tank

Throughout the test, the average temperatutteedhsulated chamber must be kept uniform, and
constant to within £ 0.5 °C, at a level such thatdifference in temperature between the inside of
the equipment and the insulated chamber is nothass25 °C + 2 °C, with the average temperature
of the body walls being kept at + 20 °C + 0.5 °C.

For a period of one year after this amendment comegorce”, the officially-recognized testing
stations may correct with the calculation the meadwalue of the K coefficient, and make it refer
to an average wall temperature of + 20 °C.

The atmosphere of the chamber shall be madérdolate continuously so that the speed of
movement of the air 10 cm from the walls is maimeai at between | and 2 metres/second.

A heat exchanger shall be placed inside thie tdhthe tank has several compartments, a heat
exchanger shall be placed in each compartment. ekbleangers shall be fitted with electrical
resistors and a fan with a delivery rate suffictergnsure that the difference between the maximum
temperature and the minimum temperature inside eactpartment does not exceed 3 °C when
continuous operation has been established. Iftahk comprises several compartments, the
difference between the mean temperature in thesbltdbmpartment and the mean temperature in
the warmest compartment shall not exceed 2 °Cietin@eratures being measured as specified in
paragraph 21 of this appendix.

11.
12.
13.
2 °C.
14.
less than four times per hour.
15.
the definitive readings.
(b) Liquid-foodstuffs tanks
16.
partitions.
17.
an insulated chamber.
18.
19.
20.
*/

The date of its entry into force is on 22 Febru&96.
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21.

22.

23.

24,

25.

26.

Temperature measuring instruments protecteidstgadiation shall be placed inside and outside
the tank 10 cm from the walls, as follows:

(@) If the tank has only one compartment, measentégmshall be made at a minimum of
12 points positioned as follows:

The four extremities of two diameters at right &asgb one another, one horizontal and
the other vertical, near each of the two ends etamk;

The four extremities of two diameters at right &sgto one another, inclined at an
angle of 45° to the horizontal, in the axial plarighe tank;

(b) If the tank has several compartments, thetp@hmeasurement shall be as follows:
for each of the two end compartments, at leasfdi@wing:

The extremities of a horizontal diameter near tied &d the extremities of a vertical
diameter near the partition;

and for each of the other compartments, at Iéastdilowing:

The extremities of a diameter inclined at an aoflé5° to the horizontal near one of
the partitions and the extremities of a diametep@edicular to the first and near the
other partition.

The mean inside temperature and the mean outsigeetaiture of the tank shall respectively be the

arithmetic mean of all the measurements taken énaidl all the measurements taken outside the
tank. In the case of a tank having several compants, the mean inside temperature of each
compartment shall be the arithmetic mean of thesomeanents, numbering not less than four,

relating to that compartment.

The appliances for heating and circulatingaihand for measuring the quantity of heat exchdnge
and the heat equivalent of the air-circulating fahall be started up.

When continuous operation has been establisttesl, maximum difference between the
temperatures at the warmest and at the coldestspainthe outside of the tank shall not exceed
2 °C.

The mean outside temperature and the meareitesigberature of the tank shall each be read not
less than four times per hour.

The test shall be continued as long as is sacgt ensure that operation is continuous (see fa

of this appendix). If not all measurements ar@®uattic and recorded, the test shall be continued
for a period of eight consecutive hours in ordentike sure that operation is continuous and to take
the definitive readings.

(c) Provisions common to all types of insulated @ipment

(i)  Verification of the K coefficient

Where the purpose of the tests is not to déberthe K coefficient but simply to verify thati&
below a certain limit, the tests carried out asdbed in paragraphs 7 to 25 of this appendix may
be stopped as soon as the measurements made stidketK coefficient meets the requirements.
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27.

28.

29.

(i)  Accuracy of measurements of the K coefficient

Testing stations shall be provided with theigepent and instruments necessary to ensure that the
K coefficient is determined with a maximum margfrearor of + 10% when using the method of
internal cooling and = 5% when using the methoahternal heating.

(iii) Test reports
A test report consisting of

Part 1 conforming to Model No. | A or | B belowych
Part 2 conforming to Model No. 2 A or 2 B below

shall be drawn up for each test of an item of piopgint.

Checking the insulating capacity of equipment in&rvice

For the purpose of checking the insulating cipaf each piece of equipment in service as
prescribed in appendix 1, paragraphs | (b) and,ld¢his annex, the competent authorities may:

Apply the methods described in paragraphs 7 tof 2di® appendix; or
Appoint experts to assess the fitness of the eqeiprfor retention in one or other of the
categories of insulated equipment. These expkah ke the following particulars into

account and shall base their conclusions on ther@iset forth hereunder:

(a) General examination of the equipment

This examination shall take the form of an inspetf the equipment to determine the
following in the following order:

() the general design of the insulating sheathing;

(i)  the method of application of insulation;

(i) the nature and condition of the walls;

(iv) the condition of the insulated compartment;

(v) the thickness of the walls;

and to make all appropriate observations concethm@sulating capacity of the equipment.
For this purpose the experts may cause parts afdhgpment to be dismantled and require
all documents they may need to consult (plansyégsirts, specifications, invoices, etc.) to

be placed at their disposal.

(b) Examination for air-tightnesgot applicable to tank equipment)

The inspection shall be made by an observer sediorside the equipment, which shall be
placed in a brightly-illuminated area. Any methodiding more accurate results may be
used.
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30.

31.

(c) Decisions

() If the conclusions regarding the general caoditof the body are favourable, the
equipment may be kept in service as insulated egenp of its initial class for a
further period of not more than three years. éf¢bnclusions of the expert or experts
are unfavourable, the equipment may be kept iniceionly if it passes at a testing
station the tests described in paragraphs 7 td #8¥sosappendix; it may then be kept
in service for a further period of six years.

(i)  Inthe case of heavily insulated equipmenth# conclusions of an expert or experts
show the body to be unsuitable for keeping in serin its initial class but suitable for
continuing in service as normally insulated equipmthen the body may be kept in
service in an appropriate class for a further tyesers. In this case, the distinguishing
marks (as in appendix 4 of this annex) shall bengkd appropriately.

(ii)  If the equipment consists of units of selygbroduced equipment of a particular type
satisfying the requirements of appendix |, paralgiado this annex and belonging to
one owner, then in addition to an inspection ofheaait of equipment the K
coefficient of not less than 1% of the number oitsimay be measured in conformity
with the provisions of paragraphs 7 to 27 of thppendix. If the results of the
examinations and measurements are favourablégadiduipment in question may be
kept in service as insulating equipment of itsiahitlass for a further period of six
years.

(d) Testreports
A test report consisting of

Part 1 conforming to Model No. | A below; and
Part 2 conforming to Model No. 3 below

shall be drawn up for each test of an item of popgint by an expert.

Transitional provisions applicable to new equipmen

For four years from the date of the entry iftwe of this Agreement in conformity with the
provisions of article 11, paragraph 1 thereofvfjng to lack of testing stations the K coefficiet
equipment cannot be measured by the proceduresloism paragraphs 7 to 27 of this appendix,
the compliance of new insulated equipment withstamdards prescribed in this annex may be
verified by applying the provisions of paragraph &8, in addition, evaluating the insulating
capacity in the light of the following consideratio

The insulating material of the main componentsgsidlls, floor, roof, hatches, doors, etc.) of the
equipment shall be of a substantially uniform thieks exceeding in metre-length terms the figure
obtained by dividing the coefficient of thermal duetivity of the material in a humid environment
by the K coefficient required for the category ihieh inclusion of the equipment is requested.
C. EFFICIENCY OF THERMAL APPLIANCES OF EQUIPMENT

Procedures for determining the efficiency of therml appliances of equipment

The efficiency of the thermal appliances of ipment shall be determined by the methods
described in paragraphs 32 to 47 of this appendix.
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32.

33.

34.

Refrigerated equipment

The empty equipment shall be placed in an &tedlchamber whose mean temperature shall be
kept uniform, and constant to within + 0.5 °C, &6-°C. The atmosphere of the chamber, which
shall be kept humid by regulating the dew point 5 °C + 2 °C, shall be made to circulate as
described in paragraph 9 of this appendix.

Temperature measuring instruments protecteidstgadiation shall be placed inside and outside
the body at the points specified in paragraphsd34aaf this appendix.

(a)

(b)

(©)

In the case of equipment other than equippwith fixed eutectic plates, and equipment
fitted with liquefied gas systems, the maximum Viaeigf refrigerant specified by the
manufacturer or which can normally be accommodataall be loaded into the spaces
provided when the mean inside temperature of thdy btas reached the mean outside
temperature of the body (+ 30 °C). Doors, hatetmesother openings shall be closed and the
inside ventilation appliances (if any) of the equgnt shall be started up at maximum
capacity. In addition, in the case of new equiptharheating appliance with a heating
capacity equal to 35% of the heat exchanged thrthugtvalls in continuous operation shall
be started up inside the body when the temperagascribed for the class to which the
equipment is presumed to belong has been readh®ddditional refrigerant shall be loaded
during the test;

In the case of equipment with fixed eutecliatgs, the test shall comprise a preliminary
phase of freezing of the eutectic solution. Fas thurpose, when the mean inside
temperature of the body and the temperature oplhies have reached the mean outside
temperature (+ 30 °C), the plate-cooling appliarstaall be put into operation for
18 consecutive hours after closure of the doorshatches. If the plate-cooling appliance
includes a cyclically-operating mechanism, theltdtaation of operation of the appliance
shall be 24 hours. In the case of new equipmsrspan as the cooling appliance is stopped,
a heating appliance with a heating capacity equab®s of the heat exchanged through the
walls in continuous operation shall be started ngde the body when the temperature
prescribed for the class to which the equipmeptésumed to belong has been reached. The
solution shall not be subjected to any re-freezpgration during the test;

In the case of equipment fitted with liquefmgabk systems, the following test procedure shall
be used: when the mean inside temperature of ddg bas reached the mean outside
temperature (+ 30 °C), the receptacles for theefigd gas shall be filled to the level
prescribed by the manufacturer. Then the dootshka and other openings shall be closed
as in normal operation and the inside ventilatijgpliances (if any) of the equipment shall be
started up at maximum capacity. The thermostdt sbaet at a temperature not more than
2 degrees below the limit temperature of the presliotass of the equipment. Cooling of
the body then shall be commenced. During the ngalf the body the refrigerant consumed
is simultaneously replaced. This replacement diebffected:

Either for a time corresponding to the intervaMetn the commencement of cooling
and the moment when the temperature prescribetiéariass to which the equipment
is presumed to belong is reached for the first tione

For a duration of three hours counting from the s@ncement of cooling, whichever
is shorter.

Beyond this period, no additional refrigerantlsha loaded during the test.

In the case of new equipment, a heating appliantteavheating capacity equal to 35% of
the heat exchanged through the walls in continogesation shall be started up inside the
body when the class temperature has been reached.
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35.

36.

37.

38.

39.

40.

41.

42.

The mean outside temperature and the meareitesigperature of the body shall each be read not
less often than once every 30 minutes.

The test shall be continued for 12 hours afteimean inside temperature of the body has reached
the lower limit prescribed for the class to whible equipment is presumed to belong (A =+ 7 °C;
B=-10°C; C=-20°C; D=0°C) or, in the cadeequipment with fixed eutectic plates, after
stoppage of the cooling appliance. The test dmldeemed satisfactory if the mean inside
temperature of the body does not exceed the afdrésaer limit during the aforesaid period

of 12 hours.

Mechanically refrigerated equipment

The test shall be carried out in the conditidescribed in paragraphs 32 and 33 of this appendix

When the mean inside temperature of the babhes the outside temperature (+ 30 °C), the doors,
hatches and other openings shall be closed andftigerating appliance and the inside ventilating
appliances (if any) shall be started up at maximoapacity. In addition, in the case of new
equipment, a heating appliance with a heating dgpagual to 35% of the heat exchanged through
the walls in continuous operation shall be stauedinside the body when the temperature
prescribed for the class to which the equipmeptésumed to belong has been reached.

The mean outside temperature and the meareitsitperature of the body shall each be read not
less often than once every 30 minutes.

The test shall be continued for 12 hours #ftemean inside temperature of the body has reached

Either the lower limit prescribed for the classwich the equipment is presumed to belong
in the case of classes A, Band C (A =0 °C; B18~°C; C =- 20 °C); or

A level not lower than the upper limit prescribexdt the class to which the equipment is
presumed to belong in the case of classes D, EF-gbd= 0 °C; E =- 10 °C; F = - 20 °C).

The test shall be deemed satisfactory if the refating appliance is able to maintain the presdribe
temperature conditions during the said 12-hourgaksy;i (if any) of automatic defrosting of the
refrigerating unit not being taken into account.

If the refrigerating appliance with all its assories has undergone separately, to the satisfatt
the competent authority, a test to determine itscéf/e refrigerating capacity at the prescribed
reference temperatures, the transport equipmenthbmeagccepted as mechanically refrigerated
equipment without undergoing an efficiency testhié effective refrigerating capacity of the
appliance in continuous operation exceeds the losatthrough the walls for the class under
consideration, multiplied by the factor I.75.

If the mechanically refrigerating unit is reggd by a unit of a different type, the competent
authority may:

(@) require the equipment to undergo the detertioing and verifications prescribed in
paragraphs 37 to 40; or

(b) satisfy itself that the effective refrigeraginapacity of the new mechanically refrigerating
unit is, at the temperature prescribed for equigroéthe class concerned, at least equal to
that of the unit replaced; or

(c) satisfy itself that the effective refrigerajinapacity of the new mechanically refrigerating
unit meets the requirements of paragraph 41.

-26 -



43.

44,

45,

46.

47.

48.

49.

Heated equipment

The empty equipment shall be placed in an atedlchamber whose temperature shall be kept
uniform and constant at as low a level as possibie atmosphere of the chamber shall be made to
circulate as described in paragraph 9 of this agpen

Temperature measuring instruments protecteidstgadiation shall be placed inside and outside
the body at the points specified in paragraphsd34aaf this appendix.

Doors, hatches and other openings shall beedlasd the heating equipment and the inside
ventilating appliances (if any) shall be startedatimmaximum capacity.

The mean outside temperature and the meareiteitperature of the body shall each be read not
less often than once every 30 minutes.

The test shall be continued for 12 hours dfiedifference between the mean inside temperature
and the mean outside temperature of the body habked the level corresponding to the conditions
prescribed for the class to which the equipmeptésumed to belong, increased by 35 per cent in

the case of new equipment. The test shall be déeatesfactory if the heating appliance is able to
maintain the prescribed temperature differencenguttie 12 hours aforesaid.

Test reports
A test report consisting of

Part 1 conforming to Model No. | A or | B below;this has not already been prepared for a test
report under paragraph 28; and

Part 3 conforming to Model No. 4 A, 4 B, 4 C, 56dbelow shall be drawn up for each test of an
item of equipment.

Verifying the efficiency of thermal appliances ofquipment in service

To verify as prescribed in appendix |, paragsab) and | (c), to this annex the efficiencytiod
thermal appliance of each item of refrigerated, mamccally refrigerated or heated equipment in
service, the competent authorities may:

Apply the methods described in paragraphs 3Ztof4his appendix; or

Appoint experts to apply the following provisions

(a) Refrigerated equipment other than equipmettt fiked eutectic accumulators

It shall be verified that the inside temperaturéhefempty equipment, previously brought to
the outside temperature, can be brought to the temperature of the class to which the
equipment belongs, as prescribed in this annex, mahtained below the said limit
temperature for a period t

such that t_>12A6J in which

A 8 is the difference between + 30 °C and the said tiemperature, and

A 6'is the difference between the mean outside teatper during the test and the aforesaid
limit temperature, the outside temperature beirtgower than + 15 °C.
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(b)

(©)

(d)

(e)

If the results are favourable, the equipment maydme in service as refrigerated equipment
of its initial class for a further period of not meahan three years.

Mechanically refrigerated equipment

It shall be verified that, when the outside tempaeis not lower than + 15 °C, the inside
temperature of the empty equipment, which has lpgeniously brought to the outside
temperature, can be brought within a maximum peoio@l hours:

In the case of equipment in classes A, B or C,h® minimum temperature, as
prescribed in this annex;

In the case of equipment in classes D, E or Fhddiinit temperature, as prescribed in
this annex.

If the results are favourable, the equipment maykbpt in service as mechanically
refrigerated equipment of its initial class foruather period of not more than three years.

Heated equipment

It shall be verified that the difference betweea itiside temperature of the equipment and
the outside temperature which governs the claswhizh the equipment belongs as
prescribed in this annex (a difference of 22 °@case of class A and of 32 °C in the case
of class B) can be achieved and be maintaineddbless than 12 hours. If the results are
favourable, the equipment may be kept in servideeased equipment of its initial class for a
further period of not more than three years.

Provisions common to refrigerated, mechanicedfyigeratedand heated equipment

() If the results are unfavourable, refrigerataetechanically refrigerated or heated
equipment may be keptin service in its initiakslanly if it passes at a testing station
the tests described in paragraphs 32 to 47 ofayendix; it may then be kept in
service in its initial class for a further periofdsix years.

(i)  If the equipment consists of units of sewatiroduced refrigerated, mechanically
refrigerated or heated equipment of a particulpetgatisfying the requirements of
appendix |, paragraph 2, to this annex and belgngione owner, then in addition to
an inspection of the thermal appliances to endwaktheir general condition appears
to be satisfactory, the efficiency of the coolingheating appliances of not less than
1% of the number of units may be determined attrig station in conformity with
the provisions of paragraphs 32 to 47 of this adpen If the results of the
examinations and of the determination of efficieany favourable, all the equipment
in question may be kept in service in its initikdss for a further period of six years.

Test reports
A test report consisting of:

Part 1 conforming to Model No. | A below, if this$inot already been prepared for a test
report under paragraph 29 (d); and

Part 3 conforming to Model No. 7, 8 or 9 below $baldrawn up for each test of an item of
equipment by an expert.
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50.

51.

52.

53.

Transitional provisions applicable to new equipmen

For four years from the date of the entry iftwe of this Agreement in conformity with the
provisions of article 11, paragraph 1 thereofwifrog to lack of testing stations the efficiencyttod
thermal appliances of equipment cannot be deteithidigehe procedures described in paragraphs
32 to 47 of this appendix, the compliance with stendards of new refrigerated, mechanically
refrigerated or heated equipment may be verifieddplying the provisions of paragraph 49 of this
appendix.

D. PROCEDURE FOR MEASURING THE EFFECTIVE REFRIGERA TING
CAPACITY W o OF A UNIT WHEN THE EVAPORATOR IS FREE FROM FROST

At each equilibrium temperature, this capaisigqual to the sum of the heat flow W 6 flowing
through the walls of the calorimeter box or unitr@insport equipment to which the refrigeration
unit is attached and the heating powgnmilich is dissipated in the interior of the bodytbg fan
heater unit:

Wo=W, +U.A 0.
The refrigeration unit is fitted to either daraneter box, or a unit of transport equipment.

In each case, the overall heat transfer is measradingle mean wall temperature prior to the
capacity test. An arithmetical correction factzased upon the experience of the testing staton, i
made to take into account the average temperattine avalls at each thermal equilibrium during
the determination of the effective refrigeratingaeity.

It is preferable to use a calibrated calorimetet to obtain maximum accuracy.

Measurements and procedure shall be as describggragraphs 1 to 15 above; however, it is
sufficient to measure U directly, the value of thefficient being defined by the following
relationship:

U:i
ABm

where:
W  is the heating power (in watts) dissipated lgyittiernal heater and fans;

ABm s the difference between the mean internal teatpeed; and the mean external temperature
Oe;

U is the heat flow per degree of difference betwie air temperature inside and outside the
calorimeter box or unit of transport equipment nuead with the refrigeration unit fitted.

The calorimeter box or unit of transport equipnismiaced in a test chamber. If a calorimeter box
is used, U A 0 should be not more than 35% of the total heat Wayy

The calorimeter box or unit of transport equipmsmll be heavily insulated.

The following method may, if necessary, be usetth for reference equipment and for tests on
series manufactured equipment. In this case,fthetive refrigerating capacity is measured by
multiplying the mass flow (m) of the refrigeramiid by the difference in enthalpy between the
refrigerant vapour leaving the unitJland the liquid at the inlet to the unit)th

To obtain the effective refrigerating capacity, bieating power produced by the air circulating fans
(Wy) is deducted. It is difficult to measure Withe air circulating fans are driven by an exgdr

-29 -



54.

55.

motor, in this particular case the enthalpy metisatbt recommended. When the fans are driven
by internal electric motors, the electrical powemeasured by appropriate instruments with an
accuracy of + 3%.

The heat balance is given by the formula:

Wo = (ho - h) m - Wi

Appropriate methods are described in standards9B) BS 3122, DIN, NEN, etc. An electric
heater is placed inside the equipment in ordebtein the thermal equilibrium.

Instrumentation

Test stations shall be equipped with instrumentag¢asure the U value to an accuracy of + 5%.
Heat transfer through air leakage should not exdéédof the total heat transfer through the
calorimeter box or through the unit of transpomipqent. The refrigerating capacity shall be
determined with an accuracy £5%.

The instrumentation of the calorimeter box or wfittransport equipment shall conform to
paragraphs 3 and 4 above. The following are tméasured:

@)

(b)

(©)

(d)

(e)

Air temperatures:At least four thermometers uniformly distributedthe inlet to the
evaporator;

At least four thermometers uniformly distributddlze outlet to the evaporator;

At least four thermometers uniformly distributedtee air inlet(s) to the refrigeration unit;
The thermometers shall be protected against radiat

The accuracy of the temperature measuring sysheth be+0.2 K.

Energy consumption Instruments shall be provided to measure thdaréatenergy or
fuel consumption of the refrigeration unit.

The electrical energy and fuel consumption dbaletermined with an accuracy#.5%.
Speed of rotationInstruments shall be provided to measure thedspéeotation of the
compressors and circulating fans or to allow theseeds to be calculated where direct
measurement is impractical.

The speed of rotation shall be measured to amracg of+1%.

Pressure High precision pressure gauges (accurate to + 4B&)l be fitted to the
condenser and evaporator and to the compressomihkn the evaporator is fitted with a
pressure regulator.

Heat quantity = The heat dissipated by the internal fan heatitesdf with electrical
resistances shall not exceed a flow of 1W/amd the heater units shall be protected by a

casing of low emissivity.

The electrical energy consumption shall be detegthwith an accuracy &f0.5%.

Test conditions

(i)

The average air temperature at the inlet(shi refrigeration unit shall be maintained
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56.

(i)

at 30 °C_+0.5 K.
The maximum difference between the temperaturdeavarmest and at the coldest points
shall not exceed 2 K.

Inside the calorimeter box or unit of transpequipment (at the air inlet to the evaporator):
there shall be three levels of temperature betw2BrfC and +12 °C depending on the
characteristics of the unit, one temperature Ibeahg at the minimum prescribed for the
class requested by the manufacturer with a tolerafe 1 °C.

The mean inside temperature shall be maintainetinva tolerance of + 0.5 °C. During the
measurement of refrigerating capacity, the heatiglised within the calorimeter box or unit of
transport equipment shall be maintained at a cahfgel with a tolerance of £ 1%.

When presenting a refrigeration unit for testithg manufacturer must supply:

Documents describing the unit to be tested;

A technical document outlining the parameteas #re most important to the functioning of
the unit and specify the allowable range;

The characteristics of the equipment seriegtestind

A statement as to which form(s) of energy shallised during testing.

Test procedure

The test shall be divided into two major parts, teeling phase and the measurement of the
effective refrigerating capacity at three incregdiemperature levels.

(a)

(b)

Cooling phase; the initial temperature ofd¢hkrimeter box or transport equipment shall be
within £ 3 °C of the prescribed ambient temperatuteshall then be lowered to -25 °C (or
to the minimum class temperature);

Measurement of effective refrigerating capadt each internal temperature level.

A first test to be carried out, for at least foouhs at each level of temperature, under control
of the thermostat (of the refrigeration unit) tatstize the heat transfer between the interior
and exterior of the calorimeter box or unit of spart equipment.

A second test shall be carried out without therttustat in operation in order to determine
the maximum refrigerating power output, the heationgyer of the internal heater producing
an equilibrium condition at each temperature leageprescribed in paragraph 55.

The duration of the second test shall be nottless four hours.

Before changing from one temperature level to a@mtie box or unit shall be manually
defrosted.

If the refrigeration unit can be operated by mb@tone form of energy, the tests shall be
repeated for each.

If the compressor is driven by the vehicle engthe, test shall be carried out at both the
minimum speed and at the nominal speed of rotatidhe compressor as specified by the
manufacturer.

If the compressor is driven by the vehicle motitwe, test shall be carried out at the nominal
speed of rotation of the compressor as specifiethd@ynanufacturer.
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The same procedure shall be followed for the epyhralethod described in paragraph 53, but
in this case the heat power dissipated by the eafqofans at each temperature level must
also be measured.

57. Precautions

As the tests for effective refrigerating capacite @arried out with the thermostat of the
refrigeration unit disconnected, the following paetions must be observed:

if the equipment has a hot gas injection systemust be inoperative during the test;
with automatic controls of the refrigeration untiieh unload individual cylinders (to adapt
the refrigeration power of the unit to the poweaitable from the motor) the test must be
carried out with the number of cylinders appropifatr the temperature.
58. Checks

The following should be verified and the methodediindicated on the test report:

(i)  the defrosting system and the thermostat @netfoning correctly;

(i)  the rate of air circulation is that specifibgt the manufacturer.
If the air flow of a refrigeration unit is to be amured, methods capable of measuring the
total flow must be used. Use of one of the releexidting standards, i.e. BS 848, ISO 5801,
AMCA 210-85, DIN 24163, NFE 36101, NF X10.102, D4AM96 is recommended;

(iii) the refrigerant used for tests is that sfiedi by the manufacturer.

59. The refrigeration capacity for ATP purposéaha relating to the mean temperature at the(g)let
of the evaporator. The temperature measuringunstnts shall be protected against radiation.

60. Test Reports

A test report of the appropriate type shall be drayin accordance with model number 10 below.
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MODEL No. | A
Test Report

Prepared in conformity with the provisions of thgréement on the International Carriage of
Perishable Foodstuffs and on the Special Equiptoeiné Used for such Carriage (ATP)

Test report No...........

Section 1

Specifications of the equipment (equipment othanttanks for the carriage of liquid foodstuffs)

Approved testing station/expett:
=T 0T
F e [0 | £ T TP
Type of equipmen?
Make.........................Registration number......................... Serialmber...................

Date of firSt @Ntry iNtO SEIVICE ... .ot e e e e e e e e e e e e ee i eneaes

Tare ... kg Carrying capacity ... kg
Body:

Make and type ........coooviiiiiii i, Identification number ...........................

BUIIE DY e e e e e e e e e e

OWNEd OF OPEIrAtEd DY ... .ivie e e e e e e e e e e

SUDMI O DY .. e e e e e e e e
D= (<30 ] fo70] 1) 1 (U (3 1o o

Principal dimensions:

Outside: length............. m, width ............... m, height..................cooo . m
Inside: length ............... m, width ............ m, height.................oooo i, m
Total flOOr @rea OF DOGY ... ....cevve e et e e e e e e et nt

Usable internal volume of body ........ccooii i e e, M
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MODEL No. | A (cont'd)
Total inside surface area@ body ..........coiiii i m

Total outside surface are@a@ body..........c..veiii i n
MEAN SUMACE AreS = /S . Sh v v vt eee e ieeeee e ettt et et et et e e e et e e e e '

Specifications of the body wall¥:
1o o T
2700 o
S S ettt et e e e e e

Structural peculiarities of bod§:

Number, ) OF dOOTS o e e s

positions ) O VNS L

and dimensions ) of ice-10ading apPertures ..........c.ov.us e eeeee e e e
ACCESSOMNEE
K COBTICIENT = ... e e et W/n?.K

u Delete as necessary (experts only in the casestd carried out under ATP annex 1, appendix 2,
paras 29 or 49).

2/ Wagon, lorry, trailer, semi-trailer, containerte

3/ State source of information.

4/ Nature and thickness of materials constituting body walls, from the interior to the exterior,

mode of construction, etc.
5/ If there are surface irregularities, show hoya8d S were determined.

6/ Meat bars, flettner fans, etc.
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MODEL No. I B
Test Report

prepared in conformity with the provisions of thgrAement on the International Carriage of
Perishable Foodstuffs and on the Special Equiptoené Used for such Carriage (ATP)

Test report No...............

Section 1

Specifications of tanks for the carriage of liqtoddstuffs

Approved testing station/expett:
N =T 0T
F e [0 | (=T TP
Type of tank?
Make ................. Registration number................... Serial number ....................

Date of first entry into service

Tare? oo kg Carrying capacity ............cccccceeeeee.... kg
Tank:

Make and type ..........coviiiiiii e, IdentificationnbBT ................oo

BUIIE DY e e e e e e e e e

Owned Or OPErated DY ... ...ciiiii it e e s e e e e e
SUDMIEA DY .o e e e e e
(B F= Y (=30 loT0] 1 153 1 {1 o2 1o o TP

Principal dimensions:

Outside: length of cylinder .......... m, major axis ...... M, minoraxis.................. m
Inside: length of cylinder ........... m, major axis....... m, minor axis .................. m
Usable iNterNal VOIUME ... e e e e e e e e e e e en e m’
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MODEL No. 1 B (cont'd)
Internal volume of eaCch COMPAMENT ..o e et e e e e e s m
Total inside SUrface area@ taNK .........oveeee e et
Inside surface area of each compartm@ntS.................. S ) e nf

Total outside surface area@ tanK ..........eeeeeeee e et M
Mean surface area of tarfK:= 4/S .S vovevrirriiii et nf

Specifications of the tank Wall&: ... o i e

Structural peculiarities of the taNK: ..........coeoe oo e e

Delete as necessary (experts only in the casestd carried out under ATP annex 1, appendix 2,
paras. 29 or 49).

2

2/ Wagon, lorry, trailer, semi-trailer, containerte

3/ State source of information.

4/ Nature and thickness of materials constitutingtdmk walls, from the interior to the exterior, aeo
of construction, etc.

5/ If there are surface irregularities, show hoywa8d S were determined
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MODEL No. 2 A
Section 2

Measurement in accordance with ATP, annex 1, appehgaragraphs 7 to 15, of the overall
coefficient of heat transfer of equipment othemtkenks for liquid foodstuffs

Testing method: inside cooling/inside heatthg
Date and time of closure of equipment's doors dnEr@Penings: ..........c.eieiiiiie i e,

Averages obtained for ............... hours of continuous operation

(from it amd/pm.to ... a.m./p.m.):
(@) Mean outside temperature of bodyfe=........... CCE K
(b) Mean inside temperature of body: 6;= ............ CCE K
(c) Mean temperature difference achievR@: = ..., K

Maximum temperature spread:
L@ 11 €3 o [= o o o Y K

INSIAE DOAY ..o e e e e e e e e e K

+ A
Mean temperature of walls ofbogﬁ'z—g' PP O
Operating temperature of heat eXChaIEr ... ....ccovii e, °C

Dew point of atmosphere outside body during comtirsioperatiod

TOtal dUFALION OF TEST ... ettt et et e et e et et et et e et e et e et ee e ene eaaeeeens h
Duration of CONtINUOUS OPEIaALION ... ... ..u ittt it e et et et et s e e et e e e e et e e e e eaneeas h
Power consumed in @XChangers: MV. .. ... s e e e e e e e e e e e W
Power absorbed DY fanS V. ... ... e W

Overall coefficient of heat transfer calculatedthg formula:

. . W, —W>
Inside- [ tesY K=—"%-+=
nside-cooling te SAH

— Wi +W;

Inside-heating test K
nside-heating te SAD

K = W/n?.K
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MODEL No. 2 A (cont'd)
Maximum error of measurement With t€St USEA ............ut i ceeeee et e et et eer e eeeieeee 00

REMAIKS Y oo

(To be completed only if the equipment does noehthermal appliances:)

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validdqgueriod of not more than six years, with the
distinguishing mark IN/IR"

However, this report shall be valid as a certiicat type approval within the meaning of ATP antex
appendix 1, paragraph 2 (a) only for a period oft meore than six years, that is until

Doneat: .....ocooiiii e
ON e e
Testing Officer
I/ Delete as necessary
2/ For inside-cooling test only.
3/ If the body is not parallelepipedic, specify gwnts at which the outside and inside temperatures

were measured
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MODEL No. 2 B
Section 2

Measurement, in accordance with ATP annex 1, agpehgaragraphs 16 to 25, of the overall
coefficient of heat transfer of tanks for liquicbfistuffs

Testing method: inside heating
Date and time of closure of eqUIPMENt'S OPENINGS. .. ccmccr ettt e e e e e e e
Mean values obtained for ...............ccoceeiii i i e e e ee. hBWT cONtinuous operation
(from v am/pmoto a.m./p.m.):

(a) Mean outside temperature of tabk= ............... Ct K

(b) Mean inside temperature of tank:

ZSin -gin
O = —— = . i K
ZSin

(c) Mean temperature difference achievid: .....................ccooeeiiiiiiiiinnn K
Maximum temperature spread:

INSIAE TANK ... et e e e e e e e e K

Inside each compartment ............ociiiii it e e e s weenn K

OULSIAE TANK ..ot e e e e e et et e et et K
Mean temperature of tank walls ...t e el C
Total dUration OF TEST ...... i i s e e e e e e et e e e e h
Duration of continUOUS OPEration ..........coveiiieiitie it ie e e iee e vt s eeneenesenneneeeen D
Power consumed in eXChangers; MV... ..o s e e e e e e e W
Power absorbed DY fanS V. ... ... e e s W

Overall coefficient of heat transfer calculatedthg formula:

_ Wi+t W,
S.A6
K= oo, W/nf.K
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MODEL No. 2 B (cont'd)
Maximum error of measurement With teSt USEd ............ ot i e e 0

REMAIKSY oo e,

(To be completed only if the equipment does noehthermal appliances:)

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validdqgueriod of not more than six years, with the
distinguishing mark IN/IR?

However, this report shall be valid as a certiicat type approval within the meaning of ATP antex
appendix 1, paragraph 2 (a) only for a period oft meore than six years, that is until

DONE ALuuuiiiieiiie e i e e
o A Testing Officer
I/ If the tank is not parallelepipedic, specify ffwnts at which the outside and inside temperatures

were measured.
2/ Delete as necessary
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MODEL No. 3
Section 2

Expert field check of the insulating capacity otiggment in service in accordance with ATP annex 1,
appendix 2, paragraph 29

The check was based on test report NO..........cocovvvvv. dated oo
issued by approved testing station expert (nameddeess)  ......ccoveiiiii e
Condition when checked:

L] TP

(Do To] £3F-TaTo o] o 1T o 1T T <Y
SIS 1ottt e e e e e e e e e e e e e e e
Cleaning draiNNOlES ... ..ot e e e e e e e e et

AN LGN N SS i e e e e e e e e e

According to the above test results the equipmeay tme recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validiairmore than three years, with the distinguishing
mark IN/IR.Y

Done at ...

on:
Testing Officer

1 Delete as necessary
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MODEL No. 4 A
Section 3
Determination of the efficiency of cooling appli&scof refrigerated equipment using ice or dry ige b

an approved testing station in accordance with Amex 1, appendix 2, paragraphs 32 to 36 except
34 (b) and 34 (c)

Cooling appliance:
Description of cooling applidnCe ..........ooiii it e e
Nature of reffigeraNt ... ... s e e e e e e e e e e

Nominal refrigerant filling capacity specified
)Y = T 11 = Vo £ =) P kg

Actual filling of refrigerant used for teSt ..........iiiicee i kg
Drive independent/dependent/mains-0perdted. .. ..........ooeeeeeeeeee e,
Cooling appliance removable/not remMoVADIE .............cceee e e,
T =T 0T
TYPE, SEIAl NMUMIDET ... et e e e e e e e e et e e s
Year Of MANUIACTUIE ... ...t e e e e e e e e e e et e e e e e nen e

Filling device (description, where situated;
attach drawing if NECESSAIY) ... iuiit ittt et e e e e e e e e mmem e e e e e aen s

Inside ventilation appliances:
Description (number of applianCes, BIC.) .......ivii it et e
PoWer Of €lECHIC TaNS ... oe it e e e e ——— W
DEIIVEIY FAIE ....vvevt e et et e et e et e ettt e e e e e e e ee s saaeeene e TE
Dimensions of ducts: cross-section ............ M2 NG ..o m

Air intake SCreen; deSCriPtiTN........c..oevee oo

1/ Delete if not applicable
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MODEL No. 4 A (cont'd)
YN U 0] 4 =1 [od e (<17 o7 <Y

Mean temperatures at beginning of test:

INSide ...oviiie R K
Outside ..o, R O K
Dew point in test chamber ............... CCE K

Power of internal heating SyStem ..........ccoooiiiiiii i e e e W

Date and time of closure of equipment's
doOrs and OthEr OPENINGS ... ..v ittt e e e et e et e et e e e e e e e eanes

Record of mean inside and outside temperaturesaf bnd/or curve showing variation
of these temperatures with time

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validdqueriod of not more than six years, with the
iStiNGUISNING MAIK ... ..o e e

However, this report shall be valid as a certiicat type approval within the meaning of ATP antex
appendix 1, paragraph 2 (a) only for a period @fmaore than six years, thatisuntil ...........................

Done at: .o
on:

Testing Officer
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MODEL No. 4 B

Section 3

Determination of the efficiency of cooling appli@scof refrigerated equipment with eutectic plates

by an approved testing station in accordance wil® Annex 1, appendix 2,
paragraphs 32 to 36, except 34 (a) and 34 (c)

Cooling appliance:

1T ] ) 1T o P
Nature of EULECHIC SOIULION ... ... e e e e e e e e e e e e e e e e e e e as

Nominal eutectic solution filling capacity speeifi
L)Y T T 11 = Vo (0 (= &

Latent heat at freezing temperature stated by faaturer ............kJ/kg at ..................... °C
Cooling appliance removable/not removable

Drive independent/dependent/mains-operdted

=TT =T 0T e
TYPE, SEIAl NMUMIDET ... e e e e e e e e e e et e e e s
Year Of ManUIACTUIE ...... e e e e et e e e e ee e
Eutectic plates: Make .........ccooviviiiiiiiiiiiii TYPB it

Dimensions and number of plates, where situated,;
distance from walls (attach drawing) ..........c..cooiiiiii i

Total cold reserve stated by manufacturer forzirege
temperature of ............oiiil KJ 10 oo °C

Inside ventilation appliances (if any):

DTS o] T 1T o

YT (o] g =1 (od o [N o Y

I/

Delete if not applicable.
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MODEL No. 4 B (cont'd)

Mechanical refrigerator (if any):

WHEIE SIEUALEA ... et e e et et e et et e e et e et e
Compressor: Make .............cc.cvueene. TYPE oo
TYPE OF ANV .o e e e e e e e e e e
N FE LD N0l (=i 10 1= = | P
CONUEBNSET ...ttt et e et e et ettt et et e e et e e

Refrigerating capacity stated by the manufactuvetttie specified freezing temperature and an
outside temperature Of + 30 C ...t w

Automatic devices:

DEfrOStING (If @ANY) cvnit ittt e e e e e e e

TREIMOSTAL ... et e e e e e et et e e et et e e e e e a e

LP PIESSOSIAL ... ...ttt et e et ettt e e e e e

o Ll 0] (TS0 1 |

RENETVAIVE ..o e e e e

OIS o e e e e
Accessory devices:

Electrical heating devices of the door joint:

Capacity by linear metre 0f the reSiStOr .........ovvviiiii e e Wi/m

Linear length Of the reSIStOr .. ... e e e e e m
Mean temperatures at beginning of test:

INSIde ..o PO K

Outside .......ooveviiiiiie T et K

Dew pointintest chamber ...........0C & ... K
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MODEL No. 4 B (cont'd)
Power of internal heating SYStEIM ... ..ot e e e e e e e e w

Date and time of closure of equipment's
(o (o ToT £=3= T o [ oY= 1T 1<

Period of accumulation Of COI ... e h
Record of mean inside and outside temperatureedy b

and/or curve showing variation of these temperature
LT3 R 112 = PR

L S = T 6

According to the above test results, the equiprmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validdgeriod of not more than six years, with the
(o T1S3 U] o [ TE= 1] o N 4= Ut

However, this report shall be valid as a certiicat type approval within the meaning of ATP antex
appendix 1, paragraph 2 (a) only for a period d¢fmore than six years, thatis until .......................

Testing Officer
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MODEL No. 4 C
Section 3
Determination of the efficiency of cooling appliascof refrigerated equipment using liquefied gases

by an approved testing station in accordance wikF Annex |, appendix 2,
paragraphs 32 to 36, except 34 (a) and 34 (b)

Cooling appliance:

Description

Drive independent/dependent/mains-operdted

Cooling appliance removable/not removable

Y= LU =Tt LU L] T
TYPE, Serial MUMDET .. e e e e e e e e e e e
Year Of ManUIBCTUIE ... e e e e e e e e e e e e
Nature of reffigerant ... ... i e e e e e e

Nominal refrigerant filling capacity specified

L)Y = 11U = Lo (0= PP kg
Actual filling of refrigerant Used for test ..........oo vt iieei e kg
DeSCrPtioN Of TANK ... ..e i e e e e e
Filling device (description, where situated) ......... .o ieriie i e e e

Inside ventilation appliances:

DesCription (NUMDET, BIC.) ...ttt it e e e e e e e e e e e e e eeaaeam

POWET Of €lECHIIC TANS ... et e e e et e e e e s e e w
DEIVEIY TALE ...t ettt e e ettt et e e e ettt e e mh
Dimensions of ducts: cross-section ................. ZIEMGEN oo m

F 010 g F= LT o0 1= Yo T PP

I/ Delete if not applicable.
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MODEL No. 4 C (cont'd)

Mean temperatures at beginning of test:

Inside ... °C+ K
Outside ..o, O K
Dew point in test chamber ............... CCE i K

Power of internal heating SyStem ..........cccooiiiiiii i e e e W

Date and time of closure of equipment's
(o (o ToT £=3=TaTo Ie] o 1T 11 T 1<

Record of mean inside and outside temperaturesdayf hnd/or curve showing
variation of these temperatures With time ... ... e

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validdqueriod of not more than six years, with the
Lo [1S3 U] o [ TE= 1] o N 4= Ut

However, this report shall be valid as a certiicat type approval within the meaning of ATP antex
appendix 1, paragraph 2 (a), only for a periodaifmore than six years, thatisuntil ......................

Testing Officer
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MODEL No. 5

Determination of the efficiency of coo

Section 3

ling appli@scof mechanically refrigerated equipment

by an approved testing station in accordance wik? Annex 1,

appendix

2, paragraphs 37 to 40

Mechanical refrigerating appliances:

Drive independent/dependent/mains-operdted

Mechanical refrigerating appliances

removable/eatavable’

Y E T LU = Tox 10 ] =

I8 €L TRET= 1 = U 181 0] =

YAl Of MANUTACIUIE ...t e e e e e e e e e e et e et e et e e e aaeaeaeas

Nature of refrigerant and filling CAPACILY .........oov it e e e

Effective refrigerating capacity stated by manufiaet for an outside temperature of + 30 °C

and an inside temperature of:

S0 O i e e w
2 0 PP W
Compressor:

MaKe .o

Drive: electric/thermal/hydrauli¥

Description .......coocovvvviiviiiiin e,
Make ..................  Type.........
Condenser and evaporator ............

Motor element of fan(s): make ............!

Delete if not applicable.

TYPE e e

..... power .............. kW .. at...............rppm
1Y] o1 NUMDET ....oviiiiecece e,
KW b rpm
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MODEL No. 5 (cont'd)
Inside ventilation appliances:
Description (number of applianCes, B1C.) ... vvi it it e e e e e e e e
Power of eleCtric fans ..o e e W
DEIIVEIY TAIE ... .. e e e e e e e, nth
Dimensions of ducts: cross-section .............. M2, 1ength ..o m
Automatic devices:
MaKe ..o TYPE e
DEfrOStING (If @NY) 1v ittt e e e e e e e e e e e
TREIMOSTAL ... et e e e et e e et et e et e et e e e e e
I o] (TS 1o Lo - | R PP
HP PrESSOSIAL ... ot e e e e e et e e e e e e e e e e e e ee
RELETVAIVE ... e e e
(014 1=1 1= PP EUP TP
Mean temperatures at beginning of test:
Inside temperature ...............ooenenn . ittt K
Outside temperature ...................... i K
Dew point in test chamber ................ i —— K
Power of internal heating SYStEM .......co it e e e e e e w

Date and time of closure of equipment's
(o (oY) 3= 1o o1 g =T o] o 1= 11 s o

Record of mean inside and outside temperaturesaf Bnd/or curve showing variation
of these temperatures With tImMe ... e e e e e
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MODEL No. 5 (cont'd)

Time between beginning of test and attainment
of prescribed mean inside temperature 0f DOAY ........oceeeiiii i h

(R E] 1F=1 T

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validdqgueriod of not more than six years, with the
(o 1S3 1] g o TUTE= o 11 o .= 4

However, this report shall be valid as a certiicat type approval within the meaning of ATP antex
appendix 1, paragraph 2 (a), only for a periodatfmore than six years, thatisuntil ..........................

Testing Officer
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MODEL No. 6
Section 3

Determination of the efficiency of heating appliaa®f heated equipment by an approved testing
station in accordance with ATP annex 1, appendpa2agraphs 43 to 47

Heating appliance:
DT ] 11T
Drive independent/dependent/mains-operdted
Heating appliance removable/not removable
Y=g 10 = Lol (U (= TP PTP PP
Type, SErial NUMDET ... .. e e e e e e e e e
Year Of MANUIACTUIE ...... . e et e e e e s
WHREIE SHUBLEA ... ..ottt e et e e et e et e
Overall area of heat exchange surfaces ...... ..o e, nt
Effective power rating as specified by manufacturer..............cocoviii i, kw

Inside ventilation appliances:

Description (number of applianCes, B1C.) .. .v i
POWeEr Of €lECHIC TANS ... ..o e e e e e e e e e e s w
DEIVEIY TALE ... et e e ettt rh
Dimensions of ducts: cross-section ................... NGt ..o m

Mean temperatures at beginning of test:
Inside temperature .........cccovviiviiiiiiiii .. CE K
Outside temperature ..........c.ccoeeiieiiiiiiienne . i K

Date and time of closure of equipment's
(o [oTo] £=3=TaTo o 11 01T g ] o 1] a1 T PR

u Delete if not applicable.
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MODEL No. 6 (cont'd)

Record of mean inside and outside temperaturesayf bnd/or
curve showing variation of these temperatures Gt ................cooveiie i e,

Time between beginning of test and attainment esgiibed
mean inside temperature of DoAY ... ——— e h

Where applicable, mean heating output during test t
maintain prescribed temperature differefldeetween
inside and OULSIAE OF DOAY ......cuuirii e e e e e e e e e e e e w

[ ] T T

According to the above test results, the equiprmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validdqueriod of not more than six years, with the
AistiNQUISNING MaArK ... e e e e e e e e e e e

However, this report shall be valid as a certiicat type approval within the meaning of ATP antex
appendix 1, paragraph 2 (a), only for a periodaifmore than six years, that is until .....................

Done at: ... e
on:

Testing Officer

2/ Increased by 35% for new equipment.
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MODEL No. 7
Section 3

Expert field check of the efficiency of cooling digppces of refrigerated equipment in service in
accordance with ATP annex 1, appendix 2, paragf&p(a)

The check was conducted on the basis of repPOort NQ.....c...ovviv it e
dated ... e e e i e, ISSUE DY pVEd
testing station/expert (NAME, A0UArESS) ... .v. .ttt et et e e i et e e et een e e e e eenaanaeenns
Cooling appliance:
D11 o] ] 1T P
Y T U - Tot LU ) S TP
1IN €1 TRET= 1 = U 11 1] =
Year Of MANUFACTUNE ... e e e e et et e et e et e ea e e e e
NP LR =0 =3 T 1= = |

Nominal refrigerant filling capacity
specified DY MaNUIACTUIET ... ... e e e e e kg

Actual filling of refrigerant used fortest ............covicee i KO

Filling device (description, where situated) ............oocmei i i
Inside ventilation appliances:

Description (number of applianCes, €1C.) 1.v vt e

POWeEr Of €lECIIIC TANS ... ..t e e e e e w

DEIIVEIY FALE ... iis et ettt e ettt e et e e e et eeiee e e e e ine e e el

Dimensions of ducts: cross-section ............... e, length ..o m
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MODEL No. 7 (cont'd)
Inside temperature of the equipment before thégesfating appliance is started .........................°C
Total running time of the refrigerating unit ..o i e e eeennndD

Time between beginning of test and attainment esgiibed
mean inside temperature of DoAY ... ——— h

Check on operation Of thermMOSTAL ........c.oiiii e e e e e e
For refrigerated equipment with eutectic plates:

Period of operation of the cooling appliance faefzing
OF thE EULECHIC SOIULION ...t e et e et et e et ettt et e e e e h

Period during which inside air temperature is neiimgd
after the appliance is SWitched Off ... e e e h

L ST = T €,

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validaqreriod of not more than three years, with the
Lo 1S3 1] g o TUTE= o 11 o T .= 4

Testing Officer
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MODEL No. 8
Section 3

Expert field check of the efficiency of cooling digpces of mechanically refrigerated equipment in
service in accordance with ATP annex 1, appendpagagraph 49 (b)

The check was conducted on the basis of report Na........... dated ...,
issued by approved testing station/expert (NAMEEBE) .......c.vvriie et e e e e eenee s

Mechanical refrigerating appliances:
= LU =Tt LU =) PP
BN/ ¢ TS TRET= T = U 18] ] o=
Year Of MANUFACTUINE ...t e s e e e e e e et e e e e e e ees
D 1T ] 1T P

Effective refrigerating capacity specified by maamifirer for an outside temperature of +30 °C and
an inside temperature of

0 0 e W

S 00 T e W

S 20 T e e e W

Nature of refrigerant and filling CAPACILY .........civiii ittt e e e e e kg

Inside ventilation appliances:
Description (number of applianCes, €1C.) ... ...ii i e e
Power of electric fans .......c.oveiie i e e e W
DEIIVEIY FAIE ...eivee et e e e e e et e e e e e e et e e e et e e e eeaeane e TER
Dimensions of ducts: cross-section ............... e, length ..o, m

Condition of mechanical refrigerating appliance argide ventilation appliances ...................
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MODEL No. 8 (cont'd)

INSide temperature attaiNEd .........o.iiir it e e e e et e e e et e e e e °C
At an outside temperature Of ... ... e e e ——— °C
and with arelative running time Of ... ... %
RUNNMING MO Lo e e e e e e e e e e e e e e e e aae e h

Check on operation Of thermMOSTaL ...........oie i e e e e e e

=0 =T

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3 valid fgedaod of not more than three years, with the
Lo 1S3 1] g o TUTE= o 11 o T = 4

Testing Officer
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MODEL No. 9
Section 3

Expert field check of the efficiency of heating &ppces of heated equipment in service in accorelanc
with ATP annex 1, appendix 2, paragraph 49 (c)

The check was conducted on the basis of report No............... dated .........coooiiiiiii
issued by approved testing station/expert (NaMFEER) ..........coeeit i i e e
Mode of heating:

91T o] ] 1T o

Y/ F T LU = Tod 10 ] =

TYPE, SEHAI NUMDIET ...t e e e e e et e e et e et e e et re et e e nreaaenas
Year Of MANUTACTUIE ... et ittt et et e e e e e et et e e e e e eenea ames
WHEIE SITUBLEM ... ..ttt et et et et et et et et et e e e e e et a et e e nee e e eaens
Overall area of heat exchange SUMaces ..........vv vt e, m’
Effective power rating as specified by manufacturer.................cooooi i, kw

Inside ventilation appliances:

Description (number of applianCes, E1C.) ....vi ittt e e e e e e e

PoWer Of €lECIIIC TANS ... ..t e e w

DEIIVEIY TALE ... ..o e et e e mh
Dimensions of ducts: Cross-Section ..............cccceeeuuee. NGlength ..o m
Condition of heating appliance and inside ventilatBpplianCes ..........cooooviiii it e,
INSide temperature attaiNed ...........oiiririe e e e e e e e °C
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MODEL No. 9 (cont'd)

At an outside tEMPErature Of ... ... e e e e e e °C
and with arelative running time Of ... e e %
RUNNING LM e e e s e e e e et e et e e e e e e e e eaas h

Check on operation of thermMOoStat ...t it e e e e e e e e

L ST = T 6,

According to the above test results, the equipnmeay be recognized by means of a certificate in
accordance with ATP annex 1, appendix 3, validaqreriod of not more than three years, with the
(o 1S3 1] g o TUTE= o 11 o T .= 4

Done at: .o
on: e e e e

Testing Officer
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MODEL No. 10
TEST REPORT

prepared in conformity with the provisions of thgreement on the International Carriage of
Perishable Foodstuffs and on the Special Equipthoeioé Used for such Carriage (ATP)

Test Report No...............

Determination of the effective refrigerating caipaof a refrigeration unit in accordance with
paragraphs 51 to 59 of ATP annex 1, appendix 2

Approved testing station

[NV =T 01
0 [0 |

Refrigeration unit presented DY: ...

(&) Technical specifications of the unit

Date of manufacture: ..........ooviiiiii i MaKe: e
13 = S Serial NO: .o
Category’

Self-contained/not self-contained
Removable/not removable
Single unit/assembled components

1= 0] T P
Compressor: Make: ..oovi i, TYPE: e
Number of cylinders: ................ Cubic capacity: .......cccoeeeeveennnnn.
Nominal speed of rotation: ..........cooiie i e rpm

Methods of drivé’: electric motor, separate internal combustiorireg
vehicle engine, vehicle motion

Compressor drive motor: (See footnotes 1 and 2)

Electrical: MaKe: ...oiiiiii TYPE: et
Power: ..o, KW at..oie e, rpm
Supply voltage .............oevennee. V  Supplyfrequency ...................Hz
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MODEL No. 10 (cont'd)

Internal combustion engine: MaKe: ..oooviiiii i, TYPE e
Number of cylinders: ............ Cubic capacity: ....................
Power:.........ccoovevvvives. KW@t rpm
Fuel: ..o
Hydraulic motor: MaKe:....oooiiiieie e TYPE: i e,
Method of drive: ..................
Alternator: Make: ..o, TYPE: e
Speed of rotation: . (nominal speed given bytlaemufacturer:
(
(... ...rpm
(
(MINIMUM SPEEA: ..t e e e e e e e rpm
Refrigerant fluid:
Heat exchangers Condenser Evaporator
Make-type

Number of tubes

Fan pitch (mnd

Tube: nature and diameter (nfmn)

Exchange surface area?)#

Frontal area (1)

Number

Number of blades per fan

% Diameter (mm)
T Nominal power (W§¥
Total nominal output at a pressure |of
...... Pa (rith)?
Method of drive
Expansion valve: Make: ............cooviviiiiiinnenn Model: ... e
Adjustable? ....................... Not adjustablé’ ............coevvviiiiinnnn,
[T oS o 0 1= T =
AULOMALIC GBVICE. .ttt ittt et et e et et e et et s ettt e et et et et et et e e reeeenmm



MODEL No.10 (cont'd)

Results of measurements and refrigerating perfoceman

.°C)

(Mean temperature of the air to the inlet(s) ofbfgigeration unit . . . .
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MODEL No. 10 (cont'd)

(b) Test method and results

Test method: heat balance method/enthalpy difference method

In a calorimeter box of mean surface area = ..........coovevee i i nt
measured value of the U-coefficient of a boxefittvith a refrigeration unit:.......... W/°C,
at a mean wall temperature of ....................... °C

In an item of transport equipment:
measured value of the U-coefficient of an item @nsport equipment fitted with a
(1= To T= = U0 o 0 T WIC,
atamean walltemperature Of ... e °C.

Method employed for the correction of the U-coeééfit of the body as a function of the mean wall
temperature Of the DOAY: ... o e e e e e

Maximum errors of determination of:
U-coefficient of the Doy ..o
refrigerating capacity of the Unit ... e e e
(c) Checks
Temperature regulator: Setting .................. Differential ............ccooviiviii i, °C
Functioning of the defrosting devile satisfactory/unsatisfactory
Air flow volume leaving the evaporator: value re@i@d ..........oooeviiii e mh

atapressureof ...o.ooovvii i, Pa

Existence of a means of supplying heat to the enedipofor setting the thermostat between 0 and
12°c¥.  yes/no

(d) Remarks

Done at: oo

On: e e
Testing Officer

v Delete where applicable

2/ Value indicated by the manufacturer.

3/ Where applicable.

4/ Enthalpy difference method only.
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Annex |, Appendix 3

A. Model form of certificate of compliance of theequipment, as prescribed in annex |,
appendix |, paragraph 4

FORM OF CERTIFICATE FOR INSULATED, REFRIGERATED, MEHANICALLY
REFRIGERATED OR HEATED EQUIPMENT USED FOR THE INTRRTIONAL
CARRIAGE OF PERISHABLE FOODSTUFFS BY LAND

EQUIPMENT
INSULATED |REFRIGERATEMECHANICALLY | HEATED MULTI-
D REFRIGERATED TEMPERATURE P

CERTIFICATE?
issued pursuant to the Agreement on the InternatiGarriage
of Perishable Foodstuffs and on the Special Equippme
to be Used for such Carriage (ATP)

LTS o = U 11 2T Y/
Equipmen?
Identification numbe e allotted by
OWNEN OF OPEratEd DY oo e e e e e e e e e
SUDMIEA DY o e e e e e
Is approved &% s

oA wWN T

6.I.  with one or more thermal appliances whid) (are):

6.1.1. independent; )
6.1.2. not independent; )
6.1.3. removable;

6.1.4. not removable. )

I/ Distinguishing sign of the country, as used iteinational road traffic.

2/ The blank certificate shall be printed in thegaiage of the issuing country and in English, French
or Russian; the various items shall be numbereith dise above model.

3/ State type (wagon, lorry, trailer, semi-trailegntainer, etc.); in the case of tank equipmenttier
carriage of liquid foodstuffs, add the word "tank".

4/ Enter here one or more of the descriptions listedppendix 4 of this annex, togetiveith the
corresponding distinguishing mark or marks.

5/ Strike out what does not apply.

6/  The number (figures, letters, etc.) indicating #uthority issuing the certificate and the appiova

reference.

7/ The test procedure is not yet determined withnATP Agreement.
Multi-temperature equipment is an insulated equiphvéth two or more compartments for
different temperatures in each compartment
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Basis of issue of certificate

7.1.  This certificate is issued on the basis of:
7.11. tests of the equipment; )
7.1.2. conformity with a reference item of equipmen )
7.1.3. a periodic inspection;
7.1.4. transitional provisions. )

7.2. Ifthe certificate is issued on the basistasaor by reference to an item of equipment ef th

same type which has been tested, specify:

7.2.]. thetesting Station ..o e e
7.2.2. the nature of the te8lS. . ........ovvueie e e e e,
7.2.3. the number(s) of the report(S) ....c.veviii i e e e e e e
7.2.4. the K COEFfICIENT ....on i e e e e e e eaee

7.2.5. the effective refrigerating capacitat an outside temperature of 30°C and an inside

temperature
Nominal Evaporator Evaporator 2 Evaporator %
capacity 1#
of ...°C e W W e W W
of ...°C e W W W W
of ...°C W W W W

This certificate iS valid UNLil ... e e e e e e et e e e e eenaaas

8.l. provided that:

8.1.1. the insulated body (and, where applicalte, thermal appliance) is maintained in

good condition;
8.1.2. no material alteration is made to the thérappliances; and

8.1.3. if the thermal appliance is replaced, neplaced by an appliance of equal or greater

refrigerating capacity.

Done at: 10. on:

(The competent authority)

INIRNNES

Strike out what does not apply
For example: insulating capacity or efficiendytbermal appliances.
Where measured in conformity with the provisiohappendix 2, paragraph 42, to this annex.

The effective cooling capacity of each evaporaipends on the number of evaporators fixed

at the condensingnit.
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B.

Certification plate of compliance of the equiprent, as provided for in annex |,

appendix |, paragraph 4

The certification plate shall be affixed to tguipment permanently and in a clearly visiblepla
adjacent to any other approval plate issued fdciaffpurposes. The plate, conforming to the
model reproduced below, shall take the form oféamegular, corrosion-resistant and fire-resistant
plate measuring at least 160 mm by 100 mm. THeviahg particulars shall be indicated legibly
and indelibly on the plate in at least the Engbsltirrench or Russian language:

(@)

(b)

(©)

(d)

(e)

the Latin letters "ATP" followed by the worddPPROVED FOR TRANSPORT OF
PERISHABLE FOODSTUFFS";

"APPROVAL NUMBER" followed by the distinguishgrsign (in international road traffic)
of the State in which the approval was grantedthachumber (figures, letters, etc.) of the
approval reference;

"EQUIPMENT NUMBER" followed by the individualumber assigned to identify the
particular item of equipment (which may be the nfaoturer's number);

"ATP MARK" followed by the distinguishing marfrescribed in annex |, appendix 4,
corresponding to the class and the category ofdlugoment;

"VALID UNTIL" followed by the date (month andegr) when the approval of the unit of
equipment expires. If the approval is renewedfeihg a test or inspection, the subsequent
date of expiry may be added on the same line.

The letters "ATP" and the letters of the digtiishing mark should be approximately 20 mm high.
Other letters and figures should not be less thammbhigh.
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Annex |, Appendix 4

DISTINGUISHING MARKS TO BE AFFIXED TO SPECIAL EQUIP MENT

The distinguishing marks prescribed in Appendiypdragraph 5 to this annex shall consist of
capital Latin letters in dark blue on a white grdurThe height of the letters shall be at least 100
mm for the classification marks and at least 50 fonthe expiry dates. For special equipment,
such as a laden vehicle with maximum mass not eage.5 t, the height of the classification
marks could likewise be 50 mm and at least 25 nmthie expiry dates.

The classification and expiry marks shall at ldmshffixed externally on both sides in the upper
corners near the front.

The marks shall be as follows:

Equipment Distinguishing
mark
Normally insulated equipment IN
Heavily insulated equipment IR
Class A refrigerated equipment with normal insolati RNA
Class A refrigerated equipment with heavy insulatio RRA
Class B refrigerated equipment with heavy insufatio RRB
Class C refrigerated equipment with heavy insufatio RRC
Class D refrigerated equipment with normal insolati RND
Class D refrigerated equipment with heavy insutatio RRD

Class A mechanically refrigerated equipment withnmal
insulation FNA

Class A mechanically refrigerated equipment withuye
insulation FRA

Class B mechanically refrigerated equipment withmred
insulation FNB ¥

Class B mechanically refrigerated equipment withvye
insulation FRB

Class C mechanically refrigerated equipment withnred
insulation FNCY

1 See transitional provisions in paragraph 5 ofstannex
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Equipment Distinguishing

mark
Class C mechanically refrigerated equipment witivye
insulation FRC
Class D mechanically refrigerated equipment withmma
insulation FND
Class D mechanically refrigerated equipment witavye
insulation FRD
Class E mechanically refrigerated equipment withhad
insulation FNEY
Class E mechanically refrigerated equipment witiviye
insulation FRE
Class F mechanically refrigerated equipment witinrad
insulation FNFY
Class F mechanically refrigerated equipment witivye
insulation FRF
Class A heated equipment with normal insulation CNA
Class A heated equipment with heavy insulation CRA
Class B heated equipment with heavy insulation CRB

If the equipment is fitted with a removable or nadependent thermal appliance and if special
conditions exist for the use of the thermal apméerthe distinguishing mark or marks shall be
supplemented by the letter X in the following cases
1. FOR REFRIGERATED EQUIPMENT:

Where the eutectic plates have to be placed ithanachamber for freezing;
2. FOR MECHANICALLY REFRIGERATED EQUIPMENT:

2.1  Where the compressor is powered by the vebitgne;

2.2 Where the refrigeration unit itself or a parrémovable, which would prevent its
functioning.

1/ See transitional provisions in paragraph 5 ofstainnex
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The date (month, year) entered under section A 8en appendix 3 of this annex as the

date of expiry of the certificate issued in respgdhe equipment shall be quoted under the
distinguishing mark or marks aforesaid.

Model:

5 = month (May) ) of expiry of the
RNA 1974 = year ) certificate
5-1974
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Annex 2

SELECTION OF EQUIPMENT AND TEMPERATURE CONDITIONS
TO BE OBSERVED FOR THE CARRIAGE OF QUICK
(DEEP)-FROZEN AND FROZEN FOODSTUFFS

For the carriage of the following quick (deemzien and frozen foodstuffs, the transport equigmen
has to be selected and used in such a way thatgdaarriage the highest temperature of the
foodstuffs at any point of the load does not exdbedndicated temperature.

By that means the equipment used for the trangpayuick-frozen foodstuffs other than railway
equipment shall be fitted with the device refen®déh appendix 1 to this annex. If however one
should proceed to the verification of the tempe®atf the foodstuff, this shall be done according
to the procedure laid down in appendix 2 to thisean

Accordingly, the temperature of the foodstuffamy point in the load must be at or below the
indicated value on loading, during carriage andioioading.

Where it is necessary to open the equipmentte@aarry out inspections, it is essential to easu
that the foodstuffs are not exposed to proceduresditions contrary to the objectives of this
annex and those of the International ConventionthenHarmonization of Frontier Controls of
Goods.

During certain operations, such as defrosting dvaporator of mechanically refrigerated
equipment, a brief rise of the temperature of thiéase of the foodstuffs of not more than 3 °Cin a
part of the load, e.g. near the evaporator, abog@ppropriate temperature may be permitted.

[oT =] (=T 1 o -20°C

Frozen or quick (deep)-frozen fish, fish products,
molluscs and crustaceans and all other

quick (deep)-frozen foodstuffs ...........ccoeeiiiiiiiiii i, 218 °C
All frozen foodstuffs (except butter) .......ccoooviiiiiiiiii e, -12 °C
Butter -10 °C

Deep-frozen and frozen foodstuffs mentioned betmive
immediately further processed at destinatfon:

Butter

Concentrated fruit juice

The deep-frozen and frozen foodstuffs listednvifitended for immediate further processing at
destination, may be permitted gradually to riséeémperature during carriage so as to arrive at
their destination at temperatures no higher thassthspecified by the sender and indicated in the
transport contract. This temperature should nothigher than the maximum temperature
authorized for the same foodstuff when refrigeraasdmentioned in annex 3. The transport
document shall state the name of the foodstuffiivenét is deep-frozen or frozen and that it is
immediately to be further processed at destinatibis carriage shall be undertaken with ATP-
approved equipment without use of a thermal appkato increase the temperature of the
foodstuffs.
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Annex 2, Appendix 1

MONITORING OF AIR TEMPERATURES FOR TRANSPORT OF
PERISHABLE FOODSTUFFS QUICK-FROZEN

The transport equipment must be fitted with a flétaecording instrument to monitor, at frequent
and regular intervals, the air temperatures to Wwihjgick-frozen foodstuffs intended for human
consumption are subjected.

The measuring instruments must be approved bydimpetent authorities of the country in which
the means of transport is registered.

Temperature recordings obtained in this manner ineistated and stored by the operator for at
least one year or longer, according to the nattitkeofood.

However, for transport equipment in service atdhe of the entry into force of this appendix,
the above provisions will be progressively applieahithin three years after that date.

The date of entry into force of this appendik3sFebruary 1996.
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Annex 2, Appendix 2

PROCEDURE FOR THE SAMPLING AND MEASUREMENT OF TEMP ERATURE
FOR CARRIAGE OF CHILLED, FROZEN AND QUICK-FROZEN
PERISHABLE FOODSTUFFS

A. GENERAL CONSIDERATIONS

Inspection and measurement of temperaturedatiolin annexes 2 and 3 should be carried out so
that the foodstuffs are not exposed to conditioagimiental to the safety or quality of the
foodstuffs. Measuring of food temperatures shdaddarried out in a refrigerated environment,
and with the minimum delays and minimum disruptditransport operations.

Inspection and measurement procedures, asaéferin paragraph 1, shall preferably be carried
out at the point of loading or unloading. Thesecpdures should not normally be carried out
during transport, unless serious doubt exists abimitconformity of the temperatures of the
foodstuffs stipulated in annexes 2 and 3.

Where possible, the inspection should take atcofi information provided by temperature
monitoring devices during the journey before sdébgcthose loads of perishable foodstuffs for
sampling and measurement procedures. Progressitemiperature measurement of the food
should only be undertaken where there is reasordlbt of the temperature control during
carriage.

Where loads have been selected, a non-deseuntasurement (between-case or between-pack)
should at first be used. Only where the resulta@hon-destructive measurement do not conform
with the temperatures laid down in annexes 2 daldr{g into account allowable tolerances), are
destructive measurements to be carried out. Wtesignments or cases have been opened for
inspection, but no further action has been takey, should be resealed giving the time, date, place
of inspection, and the official stamp of the indpmt authority.

B. SAMPLING

The types of package selected for temperatussunement shall be such that their temperature is
representative of the warmest point of the consigmm

Where it is necessary to select samples duramgport whilst the consignment is loaded, two
samples should be taken from the top and bottafmeofonsignment adjacent to the opening edge
of each door or pair of doors.

Where samples are taken during unloading afdhsignment, four samples should be chosen from
any of the following locations:

top and bottom of the consignment adjacent toffening edge of the doors;

- top rear corners of the consignment (i.e. fuitth@sy from the refrigeration unit);
- centre of the consignment;

- centre of the front surface of the consignmest @losest to the refrigeration unit);

- top or bottom corners of the front surface of tbasignment (i.e. closest to the return air
intake of the refrigeration unit).

In the case of chilled foods in annex 3, samgherild also be taken from the coldest location to
ensure that freezing has not occurred during ti@magon.
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10.

11.

12.

13.

14.

C. TEMPERATURE MEASUREMENT OF PERISHABLE FOODSTUFF S

The temperature measuring probe should be plextdo as close to the product temperature as
possible before measurement.

l. Chilled foods

Non-destructive measuremeMeasurement between-case or between-pack sheubdde with a

probe with a flat head, which gives a good surfzmatact, low thermal mass, and high thermal
conductivity. When placing the probe between tges or food packs, there should be sufficient
pressure to give a good thermal contact, and seiffidength of probe inserted to minimize
conductivity errors.

Destructive measuremerh probe with a rigid, robust stem and sharpgradt should be used,
made from a material which is easy to clean anidfeéist. The probe should be inserted into the
centre of the food pack, and the temperature netesh a steady reading is reached.

Il. Frozen and quick-frozen foods

Non-destructive measuremer@ame as paragraph 10.

Destructive measurementTemperature probes are not designed to pendn@ten foods.
Therefore it is necessary to make a hole in theyebin which to insert the probe. The hole is
made by a precooled product penetration instrumerith is a sharp pointed metallic instrument
such as an ice punch, hand drill or an auger. didmeter of the hole should provide a close fit to
that of the probe. The depth to which the prokiegerted will depend on the type of product:

(i)  Where product dimensions allow, insert the gradoa depth of 2.5 cm from the surface of
the product;

(i)  Where (i) is not possible because of the sifzihe product, the probe should be inserted to a
minimum depth from the surface of 3 to 4 timesdlaneter of the probe;

(i) It is not possible or practical to make a @dh certain foods because of their size or
composition e.g. diced vegetables. In these cdBesinternal temperature of the food
package should be determined by insertion of alsigisharp-stemmed probe to the centre of
the pack to measure the temperature in contactthéttiood.

After inserting the probe, the temperature shanaldead when it has reached a steady value.

D. GENERAL SPECIFICATIONS FOR THE MEASURING SYSTEM

The measuring system (probe and read-out) imsekttermining temperature shall meet the
following specifications:

(i)  theresponse time should achieve 90% of tfferdince between the initial and final reading
within three minutes;

(i) ¥ the system must have an accuracy 65 °C within the measurement range - 20 °C to
+ 30 °C;

1 The procedure will be defined
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15.

(i) ¥ the measuring accuracy must not change by more@t8°C during operation in the
ambient temperature range — 20 C to + 30 °C;

(iv) the display resolution of the instrument shbhk 0.1 °C;
(v) ¥ the accuracy of the system should be checkedyataeintervals;
(vi) the system should have a current certificdteatibration from an approved institution;

(vii) the electrical components of the system stidndl protected against undesirable effects due to
condensation of moisture;

(viii) the system should be robust and shock proof.

E. ALLOWABLE TOLERANCES IN THE MEASUREMENT OF TEMP ERATURE
Certain tolerances should be allowed in therpretation of temperature measurements:

(i)  operational in the case of frozen and quick-frozen foodsriaf rise of up to 3 °C on the
temperature permitted in annex 2 is allowed fordingace temperature of the food;

(i)  methodology non-destructive measurement can give up to amam of 2 °C difference in
the reading compared to the true product temperangasurement, especially with the
thickness of cardboard in case packaging. Th&s#olce does not apply to the destructive
measurement of temperature.

¥ The procedure will be defined
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Annex 3

SELECTION OF EQUIPMENT AND TEMPERATURE
CONDITIONS TO BE OBSERVED FOR THE CARRIAGE
OF CHILLED FOODSTUFFS

For the carriage of the following chilled foouls, the transport equipment has to be selectddisad in
such a way that during carriage the highest tenperaf the foodstuffs at any point of the load sinet
exceed the indicated temperature. If, howevervtrdication of the temperature of the foodstuff is
carried out, it shall be done according to the pdoce laid down in Appendix 2 to Annex 2 to this
Agreement.

Accordingly, the temperature of the foodstuffargy point in the load must not exceed the tentperas
indicated below on loading, during carriage andinloading.

Where it is necessary to open the equipmenti@aarry out inspections, it is essential to eashat the
foodstuffs are not exposed to procedures or candittontrary to the objectives of this Annex arabth
of the International Convention on the Harmonizatd Frontier Controls of Goods.

The temperature control of foodstuffs specifiethis Annex should be such as not to cause fingezt
any point of the load.
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Maximum temperature

I. Raw milk +6°C

Il. Red medtand large game +7°C
(other than red offal)

lll. Meat products, pasteurized milk, either at + BC or at temperature indicated on the
fresh dairy products label and/or on the transport documents
(yoghurt, kefir, cream and fresh chégse
ready cooked foodstuffs (meat, fish,
vegetables), ready to eat prepared
raw vegetables and vegetable
productsand fish productsnot listed
below

IV. Game (other than large game), pouitry +4C

and rabbits
V. Red offaf +3C
VI. Minced meat either at +2C or at temperature indicated on the
label and/or on the transport documents
VII. Untreated fish, molluscs and on melting ice or at temperature of melting ice
crustaceafis

1 When milk is collected from the farm for immeeligtocessing, the temperature may rise during egeito
+ 10°C.

2 Any preparations thereof.
3 Except for products fully treated by salting, ing, drying or sterilization.

* ‘Fresh cheese’ means a non-ripened (non-matucképse which is ready for consumption shortly after
manufacturing and which has a limited conservapenod.

®> Raw vegetables which have been diced, slicetherwise size reduced, but excluding those whicie loaly
been washed, peeled or simply cut in half.

6 Except for live fish, live molluscs and live ¢ageans.
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