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Seafood Markets and Roadside Vendors
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The two most prominent retail purveyors of seafood products that fall 

outside the regulatory authority of most NC health departments are 

individual seafood markets and roadside / outdoor market vendors.   

Regulatory authority over such purveyors in NC falls to:  

NC Div. of Marine Fisheries 

NC Dept of Agriculture 
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NC DMF regulates molluscan shellfish and cooked 

crustacea meat (not transformed into other products) as well 

as size / possession limits for marine species, and approved 

source documentation.

NCDA regulates the sale and handling of all 

other seafood products.
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sale by such purveyors often does not reflect reality, 

especially in the case of many flea market operations.

 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

___________________________________ 

Slide 5 
The levels of quality and safety controls varies widely among vendors.

Many roadside vendors operate their stands with very high quality and 

safety standards.  These operators are typically located in more affluent 

areas where customers tend to be more discerning regarding quality 

and cleanliness.

Many flea market vendors do not achieve the same standards.  They 

often cater to specific ethnic groups where living standards are lower 

and cultural expectations of quality and safety can be much different 

than those of average citizens.  
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Outdoor vendors can often be extremely hard to locate and 

inspect with regularity.

They typically only operate on weekends.  Their schedules 

can be wildly variable, especially for roadside operators.

They may operate in different locations on each day from 

Friday-Sunday.

They do not typically advertise via traditional means often 

relying instead on social platforms such as Craigslist or 

Facebook.  
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Slide 7 We often receive tips or complaints 

about vendors from individuals who 

have seen posts on social media. 

Marine Patrol staff regularly check 

posts for potentially illegal vendors. 
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The main issue we find, especially at flea markets is the 

lack of mechanical refrigeration for live shellstock.
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NC DMF rules require that live shellstock (oysters, clams, mussels) 

be held under mechanical refrigeration at 45F or less.  This differs 

from the FDA Food Code which only stipulates temperature.
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Just because shellstock may be stored in a refrigerated 

conveyance does not guarantee that it is safe!
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Other problems frequently encountered at outdoor markets include 

lack of consumer advisories and missing shellstock tags and invoices.
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Other commonly encountered issues involve a general lack 

of sanitation, employee handling practices, and exposure of 

products to potential cross-contamination.
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Typically, most outdoor vendors sell seafood products in the form that 

they receive them (whole fish, cut fillets, etc).  However, sometimes 

we find vendors that will cut fish to order onsite.

NCDA requires that seafood processing such as heading and gutting 

be performed under approved conditions, not typically outside at 

markets or other such locations.
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As with everything, there are always 

exceptions to the typical situations.
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We often find unusual products 

at outdoor markets.
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Seafood markets generally provide a much higher 

level of quality and safety of the products they sell.

Most established 

markets have sufficient 

refrigeration (walk-

coolers, display cases).

Although age of 

facilities vary most 

markets are maintained 

in sanitary conditions. 
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Ice is often produced 

onsite, fish processing 

areas are protected, and 

sanitation control is much 

easier to maintain.
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Common issues we find at established markets include 

improper storage of products (orders held in ice 

machines), delay in getting shipments under refrigeration, 

and proper shellstock tag management.
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As is true with allot of outdoor markets, many 

established seafood markets tend to cater to ethnic 

communities, especially Asian. 

It is typical to encounter products not usually seen in 

more traditionally American markets.
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There are currently 5 NC counties that have Seafood 

Ordinance Rules that they utilize:

Craven, Cumberland, Dare, Forsyth, & New Hanover 

The methods by which they manage seafood 

markets and vendors varies, but each county 

regulates the sale of seafood by persons that 

fall outside normal food and lodging rules.
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So, what can you do when you see suspicious 

seafood sales at markets or stands?...let us know!

Contact:

NC Div. of Marine Fisheries

252-808-8118

And, or

NC Dept. of Agriculture & Consumer Services

919-733-7366

You are our “force-multipliers”!!!
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Questions?
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