
Canada Fresh Fruit and Vegetable Inspection Certificate
(Form S5)

Electronic Format

Applicant
Person requesting
the inspection. Full
name & address.

Shipper
From manifest.

Condition
Statement 
summarizing the
averages and
ranges of 
condition defects
scored. 

Permanent
Defects
Statement 
summarizing the
averages and
ranges of 
permanent defects
scored.

Product Description
Product description divided into two areas.  The first area consists of a generated statement from the information entered about the product by the
inspector. The second area contains additional information that did not appear in the generated statement (i.e., name and address of the shipper,
packer, or country of origin).  This area may contain a colour and or maturity statement. Colour descriptions may include cleanliness, washed or
waxed. Maturity describes horticultural maturity.

Total Fee
The total cost of
the inspection
including 
applicable taxes.

Temperatures
Pulp Temperature
1- The first product
temperature taken,
generally taken at
the top of the 
container or load.
Pulp Temperature
2- The second
product tempera-
ture taken, gener-
ally taken near the
bottom of the 
container or load.
Warehouse- The
temperature of the
room where the
product was
stored at the time
of sampling for
inspection.
Outside- The
actual outside 
temperature.
Vehicle- The 
temperature of the
vehicle the product
is presented for
inspecton in or
being placed into.

Where Inspected
Exact location of 
lot at time of
inspection.
Consignee
Receiver of lot. 

Certification
Indicates if a lot meets or fails to
meet requirements of the Fresh
Fruit & Vegetable Regulations or
indicates if and how inspection
was conducted.

Inspector Information
The inspector’s name, facsimile
signature and inspector’s code.
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