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Disclaimer 
 

By accepting this document and reading its contents you agree to be bound by the terms of this disclaimer. 

 

The use of the contents of this document is at your own risk. Neither the Citrus Academy NPC nor Citrus Research International (Pty) 

Ltd or the Citrus Growers’ Association NPC warrant that the content of this document is suitable for your intended use or that it is free 

of inaccuracies or omissions. The opinions and advice expressed in this document are not necessarily those of the Citrus Academy NPC, 
Citrus Research International (Pty) Ltd or the Citrus Growers’ Association NPC. The Citrus Academy NPC, Citrus Research International 

(Pty) Ltd and the Citrus Growers’ Association NPC, their directors, officers, employees, agents and contractors shall not be liable for any 

loss or damage of any nature suffered by any person as a direct or indirect result of the use of, or inability to use any advice, opinion or 

information contained in this document, or any misrepresentation, misstatement or omission, whether negligent or otherwise, contained 

in this document. 

 

You indemnify the Citrus Academy NPC, Citrus Research International (Pty) Ltd and the Citrus Growers’ Association NPC against any 

claim by any third party against the Citrus Academy NPC, Citrus Research International (Pty) Ltd or the Citrus Growers’ Association 

NPC, their directors, officers, employees, agents or contractors arising from, or in connection with, the use of, or reliance on, the 
contents of this document. It is your responsibility to determine suitability of the contents of this document for your intended use. 
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Chapter 1 

Activity P1 

Complete this activity to test your knowledge of the entire chapter: 

1. What are the three parts of waste management? 

Waste auditing, waste removal, and waste disposal. 

2. How should biodegradable waste be disposed of? 

Either chopping up and drying, burying, or burning. 

3. How should non-biodegradable waste be disposed of? 

It should be collected by a waste disposal service and recycled where possible. 

4. What are the two types of waste? 

Non-biodegradable and biodegradable waste. 

5. What two types of non-biodegradable waste are there? 

Recyclable and non-recyclable waste. 

6. Why do records of waste management need to be kept? 

To show the effectiveness of the waste management plan, to make improvements where 
necessary, and to meet regulatory requirements. 
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Chapter 2 

Activity P2 

Complete this activity to test your knowledge of the entire chapter: 

1. What does it mean to keep an orchard hygienic? 

Keeping an orchard clean and free from plant material. 

2. What is the value of having a hygienic orchard? 

Production practices are easier, and pests and diseases breed less. 

3. Why does discarded plant material increase pest and disease populations? 

These unwanted organisms reproduce in decaying plant matter. 

4. What key orchard hygiene practices should you implement? 

Waste removal, weed removal, equipment cleaning and maintenance, and water system 
management. 

5. How should equipment be sanitised? 

Disinfectants, according to the manufacturers’ instructions. 

6. Which production practices require sanitation tasks to be performed right after them? 

Harvesting or pruning. 
 

 


