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Nature of Public
Health Risks-
HARVEST

< Many health risks associated with seafood safety
originate in the environment.

o 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:

(e, Vibrio, Salmonella, Shigella, and
Campylobacter jejuni, Listeria Monocytogenes, E
coli,

Viruses hepatitis A virus and norovirus.
ciguatera, scombroid fish poisoning,

paralytic shellish poisoning (), and neurotoxic

shelfish poisoning (

© Human origin pathogens

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

“Pathogens may be found on raw fish as a result of
near-shor

‘practices on the harvest vessel, and poor aquacultural
practices.
© Naturally occurring pathogens
aturally 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 accurring

(3)industry, retail,restaurant, or home processing and preparation
* Auditing food systems
- HACCP

Internal Audits

+ Third party audits /
+ Regulatory Inspection process. A



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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scticn Broggam, which i part of the Dapartment af Commarce, s &

o safe high-quainy

s DA HA

o vulop, imglamant and verly i shows

ispoct for speciic sty requirements.

yee o Bshing vessois, processors, and cobl storage

pocted by

4/25/2022

PART 2 - Policies and Pr

s

TRy ———

s 53 Catrecize et s b

Example of NOAA Fisheries
Seafood Processor
Inspection Manual




4/25/2022

Public Health Risks

= Seafood-borne lliness

© Natural Seafood Toxins

o Shellfish-borne disease
= Seafood related parasitic infections

© Intolerance

Public Health Risks at Retail

° Harvest ° Retail- from Door to MORE....

© Processor ° ellay
+ 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

Condinon LT Sate, Unscueesd, and Homastly
P
Sources 321H  Compllance with Food Law.
[ ——— ‘The Interstate Certified Shellfish Shippers 'SSL) is published monthly for the
ion and use by food control offieials, seafood industry
Source.

A primiry b o Gsens i g ha 0 mesls B requesms o § 1401 11 and the Food. Drug and Cosmetic Act by the U.S. Food and Drug Administration (FDA) in
o jom with the Offiee of Foud Safety at the €

ion, 5061 Campus Drive, College Park, MD

Interstate Certified Shellfish Shippers List

List (Dymamsic == May be updated daily when new data is available.)

PDF format for printing® &

SMART SOURCE

SEAFOOD

2022

+ March PDF (2
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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 2

329218 Shalistc iseaficasn

sh Seafood - &

Tips for Buying Fre:
——— -

3292149 Shallstoek, Gonditon.

¥l eceed by £000 ESTABLIBAUENT, BUELLETCCH tha D
Fekscrabty et o s 0o i it e Eechar,
Snels, s Shakfih o SHLLSTOES W bty broken e
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At Retail-Temperature

= Transportation Equipment

o Temperature
© Receiving temps 41F (45F shellstock only)

‘Spacibcations for Recaiving

330241 Temparature,

(K] Excapt o8 semciind .
TR TELSCRATLAE CCHTRS: PR SAFETY FCE S0l
mparan of ST (21°F) o baiow whee eceived.

) of his sacion, refigeraed,

‘CONTRGL oA sAAETY P0G  Specited it LA
a a3 LA gorarming ik o ki USC
e roc may be recaive a he speciied iemgerature
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At Retail- Storage

© Storage seafood and shellfish
« Temperature-
« Storeat41F orless
= Culling?

< Original Container
© Cross contamination

< Rawversus Ready to Eat
« Approved storage

= Notonfloor

o Comtrars st oot

3311 st Shatmn Orginal Carmsar

0 For sy om0 ey b s v
o e st ey e o e i
13 Sy caditar w8 Gubety st 8 ok

oy b e o o gy 320219 Shalistock, Condition.

SR e e Dirty, damaged, or dead shellsiock can contaminale and degrade live and healthy
e v § 3315 18 e ey o4 i s shallstock and loat fo foadbame iness. Harvosiers have the primary resparsbilty for
a2 e bt roughout chan,

4/25/2022
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At Retail- Storage "Ll

o repacant of 0 WL UBCAN SIS 0

Shellfish Tags- ottt 381 v s gabi = e
e e N e t wakage b oty B8 (o o g
= Ara the tags legible?

o Is the correct tag with the.
correct batch of shellstock?
Logitiag?

Allinformation complete?
Last date served on tag?

Tags stored in chronological
order?

320218 Shobsock isseacaton

(A) Lo shat b cotanag n contners baseng gbie
Bcurcn siavon tage o stets tha ore. it by e hare

330312 Shellsiock, Malntaining Idensfcation

A} Excest 2 spectied under Susgaragraph (€} (2)af i seciun,
svgasToox i sl remain itached I Fa conianar
‘which B SveL L0 are received Ut conkaner s amply. "

{81 Th date whert e s SHELLATOC from the coraine s sk or
3618 S 5 A O 12 1) 4

taiing 916115700
‘e dar Gays o e dts that s ecorded o the i e label, 25
speched e 18 of s secion, by,

17

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.

18




Food Code Fact Sheet #26

19

mentioned 225 times
in the FOOD CODE
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At Retail- Processing

= Will the seafood be served raw or cooked?
= If cooked

© Whatis cooking temperature?

= Cook to order or cook and hot held?

o If raw,
© Parasite Destruction
+ Freezing certain species of fish intended for raw consumption
ue to parasite concerns
+ Dont forget exemptions: Molluscan shellish, A scallop only

shucked adductor muscle, certain tuna species, and aqua
cultured fish

Based on FDA's current assessment. parasites are not considersd a significant hazard
in molluscan shielish o in scalop produsts consisting only of the shucked abductor
iussche. Thesefore these produscts are nol required 1o be subject 1 he parasils
destruicn procedures specied under §3-402,11(4) prioe 1o sale or service in & raw o
parliay caoked form

340241 Parasite Destruction.

(A) Excapl as speciied in § (B) of this secsion, before sarvics or
3308 IN READY-TO-EAT f0rTY, Faw, FaW-MAINGIBd, partally cOkad, or
maxinaled-partialy cooked Fis shall be

(1) Frazen and sored al 3 temperature of -20°C (=4°F) of beiow
for & minirmuen of 168 hours (7 days) in a freezer,”

36°C (-31°F} or balow urtil soad and stared
F) o balow for @ minimum of 15 hours; *ar

(2) Frazen
a3

(3) Frazen al -35°C (31°F) or below unli soid and stared
8l -20°C (4°F) or below for a minimism of 24 bours. ”
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Food Code Adoption in North Carolina

New Requirements for Establishments Serving Su

i | Sashimi

e ey cogkes. Boumesan st

o e 1 o BB
ke e i culut
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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

At Retail-Consumer Advisory

= Consumer Advisory
© s itrequired?
© Is consumer advisory legit? Doss it meet CODE
= Is consumer advisory available for public
viewing?

Disclosure and Reminder?

(B) DiscLo8LRE shall include:

(1) A deseription of the animal-derived Fo0DS, such s ‘oysiers.
n the haif shel (raw oyslers)” ‘raw-£6 Caesar salad.” and
“hamburgers (can be coaked ko arder)’; ™ of

(2) Iasnification of the animal-derived o008 by asterisking
e o & looinoe that states that the tems e served
undercooked, or contain (or may conta) raw or undercosked
ingredtients. ™

(€) Rewmoe shall include astevisking the animak-derived Foo0s
requiing DISCLOSURE 1o & foatnote that states:

Advisory

3460311 Gonsumption of Animal Foods that are Raw,
Und A harwise Processed to
Eliminate Pathogans.

(A) Except as specified in § 3401 11(C} and Subparagraph 3-
401, 19(D)i4) and under § 3-801.11(C). f an arwmal Fooo such as
e, 568, FisH, kamb, milk, pork, PouLTRY, or shelish is served or
5ol raw, undercocked, or without otheraisa being processed o
rinate PaMOQENS, STVET i) READY-TO-EAT 101 of & an
ingredien in anoiher READY-TO-EAT FOCD, fhe PERMIT HOLOER shall
Inform cowsuuERs of the significanty increased ris= of consuming
SUCh FOCDS by Way of & DECLOSURE &l REMINDER, 38 80ecied i)
11 (B) and (G of this section using brachurss, dll c5e o menu
axbisories, label stalements, lable lents, placards, or ofher effecive
wrilen masns.

(1) Regarding the safety of these iems, writen information is
avalable uon wquest

{2) Gansuming raw or undercooked WEATS, POULTRY, seafood,
‘shefsh, or EGGS My NCrease your RISk of feodbomy

{3) Cansuming ramw or undescooked VEATS, POULTRY, seafood.
‘sheifish, or £GS may increase your Risk of foodbome iness.
aspocially # you have certan medical conditons. ™

4/25/2022
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Food Code Fact Sheet #6

Consumer Advisory

T dictomen et

Implementation Guidance
for the Consumer Advisory Provision
of the FDA Food Code

K

e, sty

il v s Ot b
oratanlisn

it

eryan, sty Pursites
Stahi, sovih e el mye—
- Ol Adids

The consumer advisory can be
presented by using brochures,

deli case or menu advisories,

Iabel statements, table tents,

placards, or other effective written means.
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© Start with Product
* Approved?

+ Equipment
> Product Handling
+ Coldiced
* Tools
+ Approved
© Wash, Rinse, Saniize

y

At Retail- Shucking Shellstock

24



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

At Retail- Reuse of Shells

AN, | ST

NCDHHS
Memo- Reuse -
of Oyster i

701 Rgsersd Exmrcnmertal ek Speciates, Program Supersors, and Managers.

Shells s s, s, s

ol Frctaction avd P acities Brarch

SUBIECT: Guddance akowi Food Establebments 1o Repurpose Oysier Shels

DISCUSSION AND SATIONALE:

Statshmens miy f6u58 an oyster hell 5 s shuched oysters hat e cooked,

4/25/2022
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A BILL TO BE ENTITL
00D ESTABLISHMENTS TO REPURPOSE OY:

AN ACT ALLOWIN
SERVING DISHES.
The General Assembly of North Carolina enacts:
ECTION 1. G.5. 130A-248 is amended by adding a new subsection to read: N CGS
any provision of this Par. 2 food establishment may reuse an oyster
shell to serve shucked oysiers that are cooked, regardless if the shucked oysters are reused in the
same shells from which thev originsted. provided the estsblishment does all of the followin

bbbl 130-
2 Protects cach d oyster shell from. ata doing
L all of the following on the same day the oyster is removed from the shell. 248(c3)

a Bl the shell for 2 minin
b Thomughly dries the shel

& Stores the shell in a covered container that is refrigerated until it is

Reuscs the shell within 48 hours afier the ovster is removed from the shell.”
ON 2. This nct becomes eflective October 1, 2019,

26

Conspicuous sign:

1. Please use the provided sign and post it near the grade card or other conspicuous location at
any establishment that reuses oyster shels. County l0gas or contact information can be added
to the sign

CONSUMER ADVISORY: OYSTER SHELL REUSE
This establishment reuses oyster shells in one or more menu
items containing cooked oysters. North Carolina General
Statutes* allow oyster shell reuse provided consumers are

informed. Questions regarding this process should be directed to
SIGN o

NL.GS. L of this Part, atood

oystors are reused in from which they
originated, provided the establishment does all of the following: (1) Pasts on the
prasy i

shells ta serve
reused oyster shell ini
Fun Fact-The word the ¥ the ayster is )
EShel|Stockdisimentioned 870 ten minutes bl. Thoroughly dris the shel <}, Rewses the shell within 88 hours aftee

the cyster is remuved from the shell
times in the FOOD CODE

27



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

Handiing the reused oyster sh

1. Atracking log s attached that can be utiized to track ayster shell reuse.

Logs should be kept far 50 days.

b Tags should be kept with oyster shells that have been washed.

c. Opster shells that ot be e washed
ayster shell batches. Oyster shells should be washed a batch at a time 5o that the tag
can remain with the product

d. Oyster shells can be dried by being placed in a flat food-grade cantainer with drai
holes in it. Paper towels and/or cloth should not be used to dry oyster shells ar as a
dr L b e this could lead to the shells. Here is an
example of 2 container that could be utized.

€. Ifthe log is used to track dates, it should be readly available for inspection.

. Oyster shells found undated or kept more than 48 hours after washing shall be
discarded.

g Oster shells should be stored in a manner that prevents them from being cantaminated
by raw foods and prevents them from cantaminating ready-to-eat foad.

Boil

Wash

Where to Wash, if needed?
Discard When?
Discard Where?

4/25/2022
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Oyster Shell heuse Tracking Log

o B B B e T e
Cetcton | suted: | ducad | wanea | i |rereried| mais
—— s | ok | o | s
o o R
‘ ety euse
O} TSP P P i Fi -

Tracking
LOG

. 1o this law are v the general
comment section.

o ifviol asians . permit ac
baset on the generalstatute if it can be proven by records and/or direct observations that the
lawis not being followed

29

At Retail-Display Sale and Service

Ask lots of questions

Serve oysters over ice to keep them chilled

30
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At Retail- Display for Sale

- Species
Raw versus RTE

Refrigerated and Iced

No commingled batches

Can operator track shelfish
back to batch and tag?

4/25/2022
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© Species
= Fish or Shellfish
= Separation of Fish and Shellfish

© Water Quality
= Fish Condition

32

4304110 Mouscan Saobtah Tarks,

Sl it syt sy Lk hal s

1 MoLuscax

HALEP puan et -

(11 scbmaren b s mema e Ao 2
et umder § 3168 17w

R Enseres wan

5 nct fow s e malsan e, ™

180 i sty an iy of th bt s oy
Comgeemise by e use f P ‘ark. ™ .

4204110 Molluscan Shollfish Tanks.

Shesfish are filor fooders at
ity be present n the water. Due o the number of sheifish and the limed volume of
water ussd. dispiay tanks may allow concentzaton of pamagens Vinses and bactaria.

{isl

s many peaple eat shellish ilher raw or lightly cooked, the polential for ncreased
lavels of pathogsnic microorganisms in shalfish held in display tanks Is of concamn. If

hellish stored in certan
‘safeguards must be in place as specified in a detalled HACCP plan that is approved by
the regulaiory authority. Oppostunities for conlaminalion must be coniroled or
eliminated. Proceduras must emphasize siric manitoring of the water quality of the
tank including the filering and dsinfectian syslem.

33
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330613 Consumer Self-Service Operations.

At Reta | |' RaW Ba IS (A) Raw, uneackaGED animal FO0D, such as beef, lamb, pork.

POULTRY, and FISH may nol be offered for CONSUMER. sell-service.”
This paragragh does not apply 1o

( of
‘salad bars that serve FOCOS such 85 sushi o raw Sheiish:

4/25/2022

( inclivigual pon

such as
or consumeR-selected ingredients for Mongelan barbecue. o

(3) Raw, frozen, sheil-an shrimp, of iobster.
-

34

At Retail- Raw Bars

+ Approved Product

« Equipment
+ " Clean
* How often cleaning
Product specic Advsories:

+ Batch
. establshmant

or
undercogied reardy-to-eal form. For exargée,  faw bar sscvig molkascan shellish oo

- Contumer Adisory b
A e B e e
. =3

corescns Ingos!, GhllE hat has nal been adoquaely heat reaiod
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Raw or Cooked?

Fun Fact-The word “raw” is
mentioned 369 times in the
FOOD CODE.

36

12



4/25/2022

Other things to consider...

CONTAINS

37

BEST ADVICE

38

H ‘Annax 4, Tabis 2a-b. Common Chemical Hazards at Retail, Along with Thair
Before you inspect, )
know the hazard e 4, Tele . Ueterely Ovendog Clopdrel e f Aol Ay =it
P A ——p—
T e e - || s | e
-

g T, mabiamabi, bl | Slors 8l propes 4t hoking
o, -

AHOIANOIN | SpacRCHN: chlsn verfaton
chaese from suppler Thal product has nal
wen lomporature abused prior o

faciry.

Annex 4, Tabla ic. Seluctod Viral Hazards Found st Retal, Associsted Foos,
an

d Control Measures. - approved souroes.
HAZARD ASSOCATEDFOODS | CONTROLMEASURES - ot e
Hagatiin A wd € BRI sy food contamnaied by | Agproved souce, s0 Bare Pand harvestad from an ares
e et vt o, | et i KT oo T hatis strectfoan
e ot s ot v asisory
RTE. emicyos et o,
T T (e lowteh] 5o
o o RTE o
. Reay
e

= TR AR RS Con o ity s

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

39
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Helpful Websites

4/25/2022
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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

