
Harvesting & Handling



Clams

Oysters

http://www.ag.auburn.edu/fish/mediagallery/files/2013/08/1013.jpg


CLAMS VS OYSTERS

CLAMS OYSTERS

Harvest All Year Harvest All Year Long  (On Lease only)

Harvest :  sunrise – sunset Winter :  sunrise - sunset

Summer : sunrise – 11:00 am (rapid cool)

Any Size Farm-Raised Clams Any Size Farm-Raised Oyster

Temper Product at ≤68 ⁰F

(To acclimatize clams slowly)

No Tempering 

(oysters must be stored at 45°F)



Vibrio vulnificus

 Vibrio v. is a bacterium that naturally occurs in the warm 
coastal waters. 

 To healthy individuals it is not dangerous

 However to people with certain medical conditions the 
consumption of raw or under-cooked oysters can be fatal

High-risk individuals are those with medical conditions such as:

◊ Liver Disease              

◊ Diabetes

◊ Stomach Disorders      

◊ Cancers 

◊ Iron Overload Diseases



PHP – post harvest processing
V. vibrio is easily denatured through various PHP

processes such as:

Cooking

Freezing 

Other Processing

However, People Love Raw Oysters!



Vibrio vulnificus
Management Plan

 The National Shellfish Sanitation Program (NSSP) and the 
Interstate Shellfish Sanitation Conference (ISSC) 
implemented guidelines for oyster harvesting based on a 
Risk per Serving time-temperature matrix. 

 This matrix was developed around the thermo-phillic
nature of Vibrio.



 Since Vibrio thrives in warmer temperatures, the 
guidelines for oyster collection are based on 
minimizing high temperature exposure. 



TAGS
 Harvester

 Dealer

 Bulk

 Green



White Tags

White tags – are used for product that may be 

consumed raw or cooked.  



Green Tags

ONLY Shellfish processors 

certified as 

Shucker Packers (SP) or 

Post Harvest Processors (PHP), 

may shuck or further process 

green tagged oysters.

FLORIDA GREEN TAGS 

This is known as Restricted Use Product. 

Oysters tagged with a green tag must be subject to 

further processing* before distribution to retail or 

food service establishments. 



2015-2016 
Oyster Harvest Calendar



Harvest Options:  June – Sept.

Oysters must be:     In Cooler     At 55⁰F  

On-Board Cool

Rapid Cool

Green tag

GREEN TAG  

Sunrise to 4 pm

WHITE TAG

WHITE TAG

11:00 AM

3:00 PM

1:00 PM



Onboard Ice Slurry 



Onboard Ice Slurry (cont.)

 Once cooled shellstock must be stored on ice 

 Enough ice surrounding the bag to hold oysters at ≤55oF. 



Onboard Ice Slurry (cont.)

Calibrated 
Thermometer

Tags

On-Board 
Cooling Log



Transportation



Certified Dealers -

RECORDS

 HACCP Plan – for shellstock indicating  Vv management plan

 Receiving - to identify any green tagged product received

 Sales – to identify  any green tagged product sold

 Daily Log – Cooler temperature and Shellstock temperatures                
after Rapid Cool (1:00 pm)  or  On-Board Cooling (3:00 pm) 

(Additional Records During Vv months)



RECORDS – Track Green tagged product



Risks of Exposed Oysters

No more then 4 hours out of the

water or cooler



Aquaculture Activity Records
Blue Tags

(under consideration for replants)

Aquaculture 
Activity Logs 



Illness Reports- (examples)

Vibrio Illnesses Prompt Closure of Samish Bay’s Oyster Harvest Until 
Sept. 30
BY NEWS DESK | AUGUST 6, 2014
Confirmation that shellfish from Samish Bay in northwest Washington state was the source of at least 
one illness, and possibly three others, caused by the bacterium Vibrio parahaemolyticus, has 
prompted the state’s health department to close commercial oyster harvesting in the bay until Sept. 30.

Oysters Recalled for Potential Vibrio Contamination
BY NEWS DESK | AUGUST 10, 2014 The Connecticut Department of Agriculture is recalling its Cape 
Neddick/Blue Point Oysters for potential Vibrio parahaemolyticus contamination.

http://www.foodsafetynews.com/author/newsdesk/
http://www.foodsafetynews.com/author/newsdesk/


Notice of Illness Outbreaks –
Shellfish Closures  and Recalls

 Washington State Recall 

March 19, 2015

 Washington Closure and Recall Hammersley Inlet 

December 9, 2014

 New York DEC Temporarily Closes Shellfish Areas Town of 
Huntington, Suffolk County September 4, 2014

 Washington State Closure & Recall August 8, 2014

 Louisiana Closure of Shellfish Growing Areas August 8, 2014

 New York Closures May 23, 2014

 Oregon Coos Bay Oyster Company Recall February 3, 2014

 Texas Copano Bay Closure & Recall January 8, 2014

 Mississippi Closure of Area 2 B for Oyster Harvesting December 18, 
2013

 Mississippi Closure of Shellfish Growing Areas November 19, 2013

 Louisiana Precautionary Closure of Shellfish Growing Areas October 
4, 2013

 Mississippi Precautionary Closure of Shellfish Growing 
Areas October 4, 2013

 Massachusetts Notice of Closure, Outbreak & Recall September 9, 
2013

 Massachusetts Notice of Closure, Outbreak and Recall August 30, 
2013

 Connecticut Notice of Closure & Recall August 4, 2013

 Washington State Oyster Recall August 2, 2013

 Washington State Recall July 26, 2013

 New Jersey DOH Notice of Advisory Shell Rock Beds in Delaware 
Bay July 23, 2013

 New Jersey Administrative Order 2013-08 Suspension of Oyster 
Harvest from Shell Rock Beds

 July 19, 2013

 Virginia Emergency Shellfish Closure # 093-V1 July 12, 2013

 Massachusetts Closure/Outbreak Notice July 12, 2013

 NYS DEC Temporary Emergency Closure Press Release - July 1, 
2013 June 28, 2013

 NYS DEC Temporary Emergency Closure May 9, 2013

 NJ Administrative Order No. 2013-05 April 11, 2013

 NJ Administrative Order No. 2013-04 April 4, 2013

 Louisiana DHH Reopens Molluscan Shellfish Harvest Area 11 March 
15, 2013

 Louisiana Harvest Area 11 Closure February 27, 2013

 NJ Administrative Order No. 2013-01 January 28, 2013

 Louisiana West Cove in Calcasieu Lake (Harvest Area 30) DHH 
Recalls Oysters January 4, 

http://www.issc.org/client_resources/memo%20style.pdf
http://www.issc.org/client_resources/la%20reopening%208-4-14.pdf
http://www.issc.org/client_resources/closures/texas%20closure%20&%20recall%2001-08-2014.pdf
http://www.issc.org/client_resources/close_2b_dec_18_2013_samples.pdf
http://www.issc.org/client_resources/mississippi%20closure%20notice.pdf
http://www.issc.org/client_resources/lousiane%20closure%20oct%204%202013.pdf
http://www.issc.org/client_resources/ms%20precautionary%20close%20oyster%20reefs%20oct-3-2013.pdf
http://www.issc.org/client_resources/ma%20vp%20closure%20v20%209-9-13.pdf
http://www.issc.org/client_resources/binder1.pdf
http://www.issc.org/client_resources/closures/ct%20recall%20notice%20august%204,%202013.pdf
http://www.issc.org/client_resources/closures/august%202,%202013%20washington%20state%20oyster%20recall.pdf
http://www.issc.org/client_resources/july%2026,%202013%20washington%20state%20recall.pdf
http://www.issc.org/client_resources/closures/nj%20doh%20notice%20of%20advisory%2007232013.pdf
http://www.issc.org/client_resources/closures/july%2022,%202013%20new%20jersey%20ao2013-08%20close%20shell%20rock%20oyster%20beds%20(3).pdf
http://www.issc.org/client_resources/closures/july%2012,%202013%20va%20emergency%20shellfish%20closure.pdf
http://www.issc.org/client_resources/closures/july%2011,%202013%20ma%20notice%20141646348.pdf
http://www.dec.ny.gov/outdoor/7765.html
http://www.dec.ny.gov/press/92150.html
http://www.issc.org/client_resources/closures/ny%20signed%20closure%20order%206%2028%2013.pdf
http://www.dec.ny.gov/outdoor/7765.html
http://www.issc.org/client_resources/closures/nysignedclosureorder%205%209%2013.pdf
http://www.issc.org/client_resources/closures/administrative%20order%202013-05.pdf
http://www.issc.org/client_resources/closures/administrative%20order%202013-04.pdf
http://www.issc.org/client_resources/closures/area%2011%20reopening%2003162013.pdf
http://www.issc.org/client_resources/closures/la-area%2011_2-27-13.pdf
http://www.issc.org/client_resources/closures/bm%20ao2013-1%20open%20bb%20central%20shellfish%20beds(signed%201-28-13).pdf
http://www.issc.org/client_resources/closures/west%20cove%20precautionary%20closure.pdf
http://www.dhh.louisiana.gov/index.cfm/newsroom/detail/2732


Certified Dealers 

Retail Market

Restaurant

5-L Mandates that All Shellfish Must be Delivered
Directly to a Certified Dealer

Neither   Aquacultured nor Wild  caught

shellfish  may be sold directly to a:

Or



 Harvesters may only sell to Certified Dealers

 Only Dealers certified as a Shucker Packer (SP) 

are allowed to shuck shellfish



Florida uses 2 different color tags –

 White tags – used for product that may be 

consumed raw or on the ½ shell.

 Green tags  - used for product that must be 
further processed* before distribution to 

retail or food service 

* Only Dealers certified as Shucker-Packers (SP) are allowed to 
shuck green tagged product.



 Traditional – product in within time/temp 
matrix and cooled to 55 ⁰ with in 8 hours

 Rapid Cool – product in cooler by 11 am and 
cooled to 55 ⁰ by 1 pm (2 hours)

 On-Board with Ice Slurry – product in ice slurry cooler 
1 hour after harvest and cooled to 55 ⁰ , stored on ice.



Produce a safe harvest!

Farm-raised oyster images courtesy Auburn University.

http://www.ag.auburn.edu/fish/mediagallery/files/2013/08/1022.jpg


Oyster Harvest

Don’t forget to fill out tags properly!


