Shellfish Harvesting & Processing Requirements
For Aquacultured Product
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Shellfish harvesting and processing requirements for Aquacultured product 


Shellfish Harvester Education Training Program

https://www.fdacs.gov/Divisions-
Offices/Aguaculture
&

» http://myfwc.com/Shellfish
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Presentation Notes
How many of you have NOT already taken this training program? 

This is training that is tied to the AQ certificate and must be done annually
It resets in April of each year  
Links to this training can found on both the Division of Aquaculture and the FWCC’s web pages

https://www.fdacs.gov/Divisions-Offices/Aquaculture
http://myfwc.com/Shellfish

Certified Processors

All Shellfish Must be Delivered Directly to a Certified Processor
Rule 5L-1, FA.C.

Aquacultured shellfish may NOT be sold
directly to
Restaurants or Retail Markets
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As mentioned, all harvesters and aquaculturists must deliver directly to a certified dealer
AQ product not may be delivered to restaurants or seafood markets


Vibrio spp. lliness

e Vibrio spp. are naturally abundant in warm Gulf of Mexico waters.
e Open wound (most common).

e Consumption of raw shellfish.

Symptoms include:

v Fever

v" Diarrhea
v Nausea
v Vomiting
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Those who have taken the training also understand that the shellfish program was implemented to reduce pathogenic illnesses resulting from the consumption of raw oysters.

As with wild harvested product, aquacultured oysters are just as susceptible to absorbing Vibrio pathogens  from the water.

Vibrio spp. are naturally abundant in warm Gulf of Mexico waters.
Open wound (most common). 
Consumption of raw shellfish. 



>

Vibrio Control Management (VCM)

Strict time-temperature guidelines calculated to minimize high
temperature exposure

» Aquaculturists must adhere to time-temperature guidelines in
Vibrio Control Management Plan (VCM)

» Oysters must be in the cooler of Certified Processor by:
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Because of these pathogens,  Florida has implemented a Vibrio Control Management Plan which identifies strict time-temp guidelines calculated to minimize high temperature exposure during harvest and storage. 
 For example - in the hot summer months oysters must be in the processors cooler by 11:00 am, by 1:00 pm in the transition months, and in the non-VCM or winter months till 5:00 pm.
.



>

Vibrio Control Management (VCM)

Shellfish Tagging:

» A critical part of Florida’s Vibrio Control
Management Plan is product labeling.

» Ensures product has been properly harvested
and handled.

» Establishes a chain of custody.
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As you may be aware shellfish tagging is a critical part of Fl Vibrio Management plan


Aguaculture Shellfish Tags

There are 3 important numbers associated with an Aquaculture Lease

»Aquaculture Certificate Number -(begins with “AQ”)

»Aquaculture Lease Number - (“AQ” is in the middle)
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Many of you are familiar with an “SPL” (salt water product license) . However, an SPL can not be used on AQ product. In Aquaculture there are 3 AQ numbers of importance and you will need to recognize them.

Aquaculture Certificate Number = Starts with AQ followed by seven numbers

Aquaculture Lease Number = Starts with a two digit county code, AQ, and then four numbers

Parcel Number = Starts with a letter corresponding to the county, followed by two to four numbers



AQ HARVESTER TAG

HARVESTER AQ# Q 1234567

DATE OF HARWEST TIME OF HARVEST

TIME OF REFERGERATION (if applicable)

LEGAL HARVEST AREA # (4 digit code)

SPECIFIC LEASE OR PARCEL#_12-AQ-1234 OF

TYPE OF SHELLFISH QUANTITY OF SHELLFISH

H a rve Ste r AQ # Caoling option (circle one).  Traditional Rapid Cool On-Board Cool

THIS TAG |15 REQUIRED TO BE ATTACHED UNTIL CONTAINER IS5 EMPTY
OR |5 RETAGGED AND THEREAFTER KEFT ON FILE FOR 90 DAYS

Specific Lease or Parcel #

- BULK AQUACULTURE TAG
HARVESTER AQL # AQ1234567
. DATE OF HARVEST TIME OF HARVEST.
PrOd UCt ConSIgned TO (bu Ik tag) TIME OF REFRIGERATIOM {if applicable) COOLING OPTION: Traditional! Harvest / Rapid Cool

LEGAL HARVEST AREA # 4 digit code
SPECIFIC LEASE or Parcel #___12-AQ-1234 or W1234
TYPE OF SHELLFISH QUANTITY OF SHELLFISH

**Note - No SPL Numbers \_ consoweoro___Certified Processor #

THIS TAG I5 REQUIRED TO BE ATTACHED UNTIL CONTAINER 15 EMPTY
OR |5 RETAGGED AND THEREAFTER KEPT ON FILE FOR 30 DAYS



Presenter
Presentation Notes
You need to know these numbers so they are listed correctly on the tag. These AQ numbers must be listed correctly on the tags. If these numbers are confused, the dealer gets cited. 

Much of the tag is the same as a wild caught shellfish -such as harvest area (i.e. 1642)  and cooling option

 Where the SPL #  would be listed will be the AQ Certificate #. So:
                   Aquaculture Certificate Number = should be listed at  “Harvester AQ #”
                   Aquaculture Lease Number  or Parcel Number  included at specific lease site.


Vibrio Growth

* Any temperature abuse of shellfish can cause low numbers of
Vibrio present at time of harvest to multiply to infectious levels.
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So, as many of you know, any temperature abuse can cause low numbers of pathogens present at the time of harvest to multiply to infectious levels.  


Risks of Exposed Oysters

No more then 4 hours out of the water
or

oysters must be put back down for 14 days
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This is something to keep in mind while conducting various husbandry practices ( sorting, cleaning, culling) to ensure illnesses are not associated with your product.
  



»
Shellfish lllness Investigations

llinesses associated with shellfish consumption:

Information is reported to the Center for Disease Control (CDC)
e Cholera and Other Vibrio Surveillance System (COVIS)

e |nvestigations are coordinated by several agencies.

e Restaurants or seafood markets are investigated

e Harvest tags & Invoices trace the implicated product to:

* Product source (harvest area and lease number).
* Harvesters, aquaculturists, and dealers.
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Vibrio Illnesses associated with shellfish consumption are required to be nationally reported. This means if the visitor from KY becomes sick from oysters eaten in Miami the illness will be reported to the CDC who will then notify the stae where the product was consumed.

A multitude of agencies will then coordinate a variety of inspections.
The product source, restaurant or market, will be investigated for safety and sanitation as well as for information, tags and invoices


Shellfish lliness Outbreak

“two or more persons not from the same household”

e Outbreaks may result in corrective actions for:
e Facilities
e Aquaculturists
* Harvesters

e Corrective actions may include:
* Product Recalls
* Facility Sanctions
e Facility Closures




Return to Search Results »

Apalachicola Bay, Area 1642, Oysters 2011

Consumption of raw or steamed oysters harvested from Area 1642 in Apalachicola Bay, Florida,
was linked to an outbreak of Vibrio cholerae 075. The ill resided in four states, but had
consumed the oysters while in Florida. Area 1642 is a zone that stretches from north to south

in Apalachicola Bay just on the east side of the bridge that goes from Eastpoint, Flonda, to St.
George Island, Flornida. The zone i1s approximately two miles wide from sast to west. The
traceback implicated oysters harvested between March 21 and Apnl 6.

Tags: cholera
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Some of you may recall when this occurred in Apalachicola.  The harvest area in Apalachicola was closed for 2 weeks and involved a massive recall.  
The economic impact on the community was substantial. This harvest area closure was relatively short, however, depending on the type of illness diagnosed, once an area is closed there is not always a clear path to re-opening it. It may take days, weeks, months or years.


Norovirus
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Presentation Notes
Though you have heard of Vibrio you may not be familiar with Norovirus. This is the illnesses that news reports cover on Cruise ships. However, it also occurs in shellfish harvesting areas and is especially a problem in leases.  It only takes the one boat member to throw-up over the side of the boat to contaminate an entire lease. Norovirus has a 21 day life cycle. Leases in Texas, Washington, and Canada were closed to Norovirus incidents last year and a tremendous amount of product was recalled. Norovirus survives freezing and many cooking regimes. This can be economically  

Portable toilet or other sanitation devise for sewage are critical to all shellfish harvesting. 
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In the last few years, water temperatures are not decreasing as before so the level of pathogens are not diminishing. They are already starting the year at higher levels
According to the CDC, illnesses are showing up early and in greater numbers than have been reported before.


Rising Trends - HABs

Water temperatures at the surface of the Gulf of Mexico have
stayed warm and not decreasing as in previous years.

> Increases in extent and duration of red tide.

» New harmful algae species.
» Pseudo-nitzschia spp.
» Pyrodinium bahamense

Photo Credit: FWC
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This is also leading to and increase in the extent and duration of  harmful algal blooms. Also new species are being identified. 


>

Harvest Vessel Condition

Must meet the Rule 5L-1 requirements

» Clearly displayed registration numbers

» Coast Guard approved:
* Flotation device for each person
e Marine use fire extinguisher,
e Asound producing device (i.e. whistle)
e 3 daytime/night time signals
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So considering the quality of product you are trying to produce it is important that the shellstock is not exposed to other sources of contamination. Either on the vessel


Both Aq and Wild harvest vessels must meet the Rule 5L-1 requirements.  

 - must be registered, and have clearly displayed registration numbers, 
 - must have a certificate of registration, 
 - must have a Coast Guard approved flotation device for each person on board, 
 - must have a marine use fire extinguisher, a sound producing device such as a whistle, and 3 day time/ night time signals
 - Must have a portable toilet or other sanitation devise for sewage

All vessels used for the harvesting, gathering, or transporting of oysters or clams for commercial purposes shall be constructed and maintained to prevent contamination or deterioration of shellfish. To this end, all such vessels have bottoms and bulkheads fore and aft to prevent onboard shellfish from coming in contact with any bilge water. Dogs or other animals are not allowed at any time on vessels used to harvest or transport shellfish. A violation of this subsection will, at a minimum result in the revocation of the violator's license. 


Transportation:

Must meet the Rule 5L-1 requirements

e No animals
-dogs, fish, etc.

e No trash-
-cans, food, old tires, car battery, etc.

* No hazardous chemicals
-Gas/oil cans, bleach, grease, fertilizer, paint

Protected from potential contaminants
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Or when being transported from the boat


vs. Aquaculture

5L-1, F.A.C. and FDACS Best Management
Practices, 5L-3, F.A.C.

Regulations 5L-1, FA.C.

Vessel Must meet Rule 5L-1, F.A.C. Must meet Rule 5L-1, F.A.C.

Harvest Time Vibrio Management Plan Vibrio Management Plan

— Directly to certified dealer Directly to certified dealer
- (no Remote Buying) (No Remote Buying)
Harvest Season FWC open/closed seasons All year
Harvest Size 3inches All sizes

-14 days if exposed >4 hours during VCM
Replant/Resubmerge Not applicable Segregate from other shellfish
Maintain replant records.
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Both wild harvest and aquacultured shellfish must follow Rule 5L-1, F.A.C., 
Both must have a vessel that meets all requirement, 
Both must meet the VCM time and temperature requirements of the Vibrio control plan 
Both must and deliver directly to a certified dealer. 
Also:
No Remote buy  - Shellfish may not be sold to a dealer representative away from the facility
No Sale Direct to Retailer 
Do not take product home to hold Product Overnight


Safe harvest!




Questions?

Contact the Division:
Tallahassee Office (Main) (850) 617-7600
Atlantic Coast Office (321) 984-4890
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