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Vibrio 
Bacteria

Naturally found in brackish 

water
• Not associated with pollution

• Highest levels occur during summer 

months

Vibrio vulnificus (Vv)
• Affects immunocompromised people

• Gastroenteritis, primary septicemia

• Accounts for 95% of seafood-related 

deaths

Vibrio parahaemolyticus (Vp) 
• Can affect anybody

• Gastroenteritis, septicemia

• Leading cause of seafood-related 

infection
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Vibrio and Oysters

Vibrio are 

concentrated in 

oyster during filter 

feeding

• 100x higher 

levels in oysters 

than in water

No way to 

prevent 

this!

There is risk. 

How do you 

manage it?

• Pre-harvest

• During harvest

• Post-harvest
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Routine Handling and Vibrio Risk

Ambient Vibrio levels in oysters
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Routine Handling
• Tumbling

• Desiccation

• Sorting and culling



Routine Handling and Vibrio Risk

Pre-Handling
• Ambient Vibrio levels in oysters

Ambient Vibrio levels in oysters
1

V
ib

ri
o

 s
p

p
. 

le
ve

ls

Time

1



Routine Handling and Vibrio Risk

Pre-Handling
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Routine Handling and Vibrio Risk

Pre-Handling
• Ambient Vibrio levels in oysters

Routine Handling

• Vibrio levels increase

Ambient Vibrio levels in oysters
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Resubmersion Period

• Elevated Vibrio levels decrease

• 7-14 days, depending on state, gear type, 

handling method

Harvest

• Vibrio levels recovered to ambient levels
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Best Pre-Harvest Practices

What might 

interrupt feeding?

• Rough handling

• Heavy wind/waves

• Overcrowded, 

fouled bags

Best practice: only 

harvest oysters that 

you have every reason 

to believe were 

filtering/feeding 

normally
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Prepare oysters prior to harvest

• Pre-count oysters into bags

• Observe resubmersion period

Prepare oysters ahead 

of time

•Pre-count oysters into 

bags to fill orders

•Observe resubmersion 

period

•Efficient harvest



Prepare oysters prior to harvest

• Pre-count oysters into bags

• Observe resubmersion period

During harvest: every 

minute counts

•90°F – vibrio population 

doubles every hour

•80°F – vibrio population 

doubles every two hours 



Prepare oysters prior to harvest

• Pre-count oysters into bags

• Observe resubmersion period

Get them cold and keep 

them cold

•Above 40-50°F, vibrios

continue to grow

•Anytime you can beat the 

maximum time to 

temperature window, you 

are decreasing the risk to 

the consumer!
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Educate Your Buyers

•Temperature abuse can 

happen anywhere along the 

cold chain

•Shipping

•At restaurant

•Direct sales to customers

•Make sure customers know to 

keep them cold all the way up 

to eating the oysters!



Questions?
Email me at vpruente@pmartexas.org

mailto:vpruente@pmartexas.org

