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REDUCING 
PUBLIC HEALTH 
RISKS AT RETAIL 

Nature of Public 
Health Risks-
HARVEST 
◦ Many health risks associated with seafood safety 

originate in the environment.  

◦ Risks:

◦ Human/Animal

◦ Naturally Occurring

◦ The first step in controlling risks in seafood is at 

the HARVEST  or at the POINT OF CAPTURE. 
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Risk at HARVEST or 
Point of Capture 
◦ Understanding the potential hazards

◦ The pathogens of concern include:

◦ Bacteria (e.g., Vibrio, Salmonella, Shigella, and 
Campylobacter jejuni, Listeria Monocytogenes, E. 
coli, 

◦ Viruses hepatitis A virus and norovirus. 

◦ Parasites-ciguatera, scombroid fish poisoning, 
paralytic shellfish poisoning (PSP), and neurotoxic 
shellfish poisoning (NSP)

◦ Human origin pathogens

Salmonella, Shigella, C. jejuni, hepatitis A virus, and 
norovirus 

*Pathogens may be found on raw fish as a result of 
near-shore harvest water contamination, poor sanitary 
practices on the harvest vessel, and poor aquacultural 
practices.  

◦ Naturally occurring pathogens

Naturally occurring pathogens such as V. vulnificus, V. 
parahaemolyticus, and V. cholerae

Nature of Public Health 
Risks-
PROCESSOR

Risk Analysis and HACCP plans

Seafood Food Safety Programs

• Inspection at the processing and retail level is important to maintain safety of seafood.

• Hazards: Bacteria, Virus and Parasites

• Seafood has the potential sources

(1) mainly fecal pollution of the aquatic environment- human and animal pollution

(2) the natural aquatic environment- naturally occurring

(3) industry, retail, restaurant, or home processing and preparation

• Auditing food systems

• HACCP 

• Internal Audits 

• Third party audits 

• Regulatory Inspection process
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https://www.ncbi.nlm.nih.gov/books/n/nap1612/ddd00340/def-item/ggg00113/
https://www.ncbi.nlm.nih.gov/books/n/nap1612/ddd00340/def-item/ggg00101/
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Example of NOAA Fisheries 
Seafood  Processor 
Inspection Manual 

WHY?
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Public Health Risks

◦ Seafood-borne Illness

◦ Natural Seafood Toxins

◦ Shellfish-borne disease

◦ Seafood related parasitic infections 

◦ Intolerance

Public Health Risks at Retail 

◦ Harvest

◦ Processor 

◦ Retail- from Door to MORE….

◦ Delivery

◦ Storage

◦ Processing

◦ Storage

◦ Cook/no cook

◦ Holding 

◦ Customer

Fun Fact- The word “Seafood” 
is mentioned 37 times in 
FOOD CODE 
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At Retail- Approved Source

At Retail- Delivery
◦ Approval/Appearance

◦ Fish- use your senses- sight, smell…

◦ Shellfish-when you shake the box –do the 
shells close? They should be culling out any 
dead product. 

◦ An approved source supplier ? 

At Retail-Temperature

◦ Transportation Equipment

◦ Temperature

◦ Receiving temps 41F  (45F shellstock only)
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At Retail- Storage 
◦ Storage seafood and shellfish

◦ Temperature-

◦ Store at 41F or less

◦ Culling?

◦ Original Container

◦ Cross contamination

◦ Raw versus Ready to Eat 

◦ Approved storage

◦ Not on floor

At Retail- Storage 
◦ Shellfish Tags-

◦ Staff know where tags are?

◦ Are the tags legible?

◦ Is the correct tag with the 
correct batch of shellstock? 

◦ Legit tag?

◦ All information complete?

◦ Last date served on tag?

◦ Tags stored in chronological 
order?

Shellfish harvest tag must be available on-site 
for a minimum of 90 days
and linked as tightly as possible to customer 
meals. Shellfish tags are crucial pieces of 
evidence to ensure oysters
and other shellfish linked to an illness are 
traceable back to the harvest location.
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◦ https://www.oregon.gov/oha/PH/HEAL
THYENVIRONMENTS/FOODSAFETY/Do
cuments/FactSheet26Shellfish.pdf

At Retail- Processing 

◦ Will the seafood be served raw or cooked? 

◦ If cooked 

◦ What is cooking temperature? 

◦ Cook to order or cook and hot held? 

◦ If raw

◦ Parasite Destruction

◦ Freezing certain species of fish intended for raw consumption 
due to parasite concerns 

◦ Don’t forget exemptions: Molluscan shellfish, A scallop only 
shucked adductor muscle, certain tuna species, and aqua 
cultured fish. 

https://ehs.dph.ncdhhs.go
v/faf/docs/foodprot/NC-
Sushi-
SashimiTrainingDocument
FinalWebVersion-2012.pdf
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https://www.oregon.gov/oha/PH/HEALTHYENVIRONMENTS/FOODSAFETY/Documents/FactSheet26Shellfish.pdf
https://ehs.dph.ncdhhs.gov/faf/docs/foodprot/NC-Sushi-SashimiTrainingDocumentFinalWebVersion-2012.pdf
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At Retail-Consumer Advisory 

◦ Consumer Advisory 

◦ Is it required?

◦ Is consumer advisory legit? Does it meet CODE

◦ Is consumer advisory available for public 
viewing?

◦ Disclosure and Reminder?

The consumer advisory can be
presented by using brochures,
deli case or menu advisories,
label statements, table tents,
placards, or other effective written means.

https://www.oregon.gov/oha/p
h/healthyenvironments/foodsa
fety/pages/foodcode.aspx

At Retail- Shucking Shellstock
◦ Start with Product

◦ Approved?

◦ Clean

◦ Hands

◦ No BHC

◦ Equipment

◦ Product Handling

◦ Cold/Iced 

◦ Tools

◦ Approved

◦ Wash, Rinse, Sanitize
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https://www.oregon.gov/oha/ph/healthyenvironments/foodsafety/pages/foodcode.aspx
https://scdhec.gov/sites/default/files/docs/FoodSafety/Docs/NewRegulation/ConsumerAdvisory%20Guidance%20%202000.pdf


4/25/2022

9

At Retail- Reuse of Shells 

https://ehs.dph.ncdhhs.gov/faf/docs/foodprot/OysterSh
ellReuseMemo-121219.pdf

NCDHHS 
Memo- Reuse 
of Oyster 
Shells

NCGS 
130-
248(c3) 

SIGN

Fun Fact-The word 
“Shellstock” is mentioned  70 
times in the FOOD CODE
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https://ehs.dph.ncdhhs.gov/faf/docs/foodprot/OysterShellReuseMemo-121219.pdf
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Boil 
Wash 
Where to Wash, if needed?
Discard When? 
Discard Where? 

Reuse 
Tracking 
LOG 

At Retail-Display Sale and Service
Ask lots of questions 
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At Retail- Display for Sale
• Species

• Raw versus RTE

• Refrigerated and Iced

• No commingled batches

• Can operator track shellfish 
back to batch and tag?

At Retail- Live Display Tanks
◦ Species

◦ Fish or Shellfish

◦ Separation of Fish and Shellfish

◦ Water Quality

◦ Fish Condition
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At Retail- Raw Bars

At Retail- Raw Bars
• Approved Product

• Hands
• Clean
• NBHC

• Equipment 
• Clean
• How often cleaning

• Batch
• No commingling

• Consumer Advisory available

Raw or Cooked?

Fun Fact-The word “raw” is 
mentioned 369 times in the 
FOOD CODE. 
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Other things to consider…….

BEST ADVICE

https://www.fda.gov/media/110822/download

Before you inspect, 
know the hazard
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http://www.bccdc.ca/resource-
gallery/Documents/Educational%20Materi
als/EH/FPS/Fish/GuideForRestaurantsServi
ngRawOystersAndBivalveShellfish.pdf

https://www.fda.gov/food/seafood-
guidance-documents-regulatory-
information/fish-and-fishery-products-
hazards-and-controls

https://ehs.dph.ncdhhs.gov/faf/food/in
dex.htm

https://www.fisheries.noaa.gov/insight/n
oaas-seafood-inspection-program

Helpful Websites
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http://www.bccdc.ca/resource-gallery/Documents/Educational%20Materials/EH/FPS/Fish/GuideForRestaurantsServingRawOystersAndBivalveShellfish.pdf
https://www.fda.gov/food/seafood-guidance-documents-regulatory-information/fish-and-fishery-products-hazards-and-controls
https://ehs.dph.ncdhhs.gov/faf/food/index.htm
https://www.fisheries.noaa.gov/insight/noaas-seafood-inspection-program

