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Shellfish Tagging and Labeling

Valerie Wunderly

Shellfish Sanitation and 

Recreational Water Quality
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Shellstock Identification

• Each container of shellstock must be 

properly tagged at receipt. Untagged 

product should be rejected.  
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• Information on 

shellstock tags 

must be listed in a 

specific order 

(2017 Food Code 

3-202.18).

Shellstock Identification
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Slide 5 Shellstock tags must be tear resistant, water-proof, and approved by 

the state shellfish control authority.

Hand made, illegible, altered, or incomplete tags are unacceptable, and the 

source of the associated shellstock should be considered to be un-

approved.

Tags CANNOT be faxed, mailed, emailed, or copied if they are already 

missing at receiving or in storage.
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Shellstock Identification Tags

The primary piece of information to check for on a shellstock 

tag is the: 

SHELLFISH DEALER CERTIFICATION NUMBER 

This number will most often be listed near the top of the 

tag along with the dealer name and address or location.

It should always be presented in a specific order:  State or 

country abbreviation, followed by a number (typically 1-5 

digits), ending with a two letter designation (SS, RS, RP, or SP)
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The shellfish dealer certification number indicates that the 

firm that affixed that tag to that particular container of 

shellstock is a CERTIFIED SHELLFISH DEALEER.

The initial point of sale, once shellfish are harvested, MUST

be a certified shellfish dealer.  This insures that the product 

has been handled, stored, and transported under a seafood 

haccp system and has been subject to inspection by state 

shellfish control authorities.

Shellstock found to have been shipped without first going 

through a certified dealer should be deemed to be adulterated.
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Slide 8 Examples of what certified shellfish dealer numbers 

should look like:

MD-774-RP     AL-326-RS     FL-54-SP    LA-2411-SS

The certification numbers listed above are for certified 

shellfish dealers in Maryland, Alabama, Florida, and 

Louisiana.

These numbers are listed in the Interstate Certified 

Shellfish Shippers List which indicates that the dealers 

hold current, valid certifications in each of those states.

Google “ICSSL” to access that list.
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If you do not find a corresponding listing in the ICSSL 

for a particular dealer number you find on a shellstock 

tag contact Shellfish Sanitation before taking action on 

the product.  

Sometimes there are delays in having those numbers 

listed, or in the case of some North Carolina dealers, that 

particular dealer may be listed in our Intra State database 

and Shellfish Sanitation can verify that for you. 

If you have any doubts, concerns, questions about a 

shellstock tag you find, try to take front and back 

pictures of the tag and send those to Shellfish Sanitation 

for assistance.
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There are several issues with this tag, but primarily, 

there is no certified shellfish dealer number present.

License numbers, harvester numbers, etc. do not 

meet that standard.
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Notice the certified dealer number “ME 309 SS” 

listed at the top of this tag.  That is the assigned 

number for The Great Eastern Mussel Farms, Inc.
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Foreign Certified Shippers

Canada

Spain

South Korea

Mexico

Netherlands

New Zealand
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Slide 13 Shellstock tags must remain attached to the 

original container until the container is emptied.

The date when the last shellstock from the container is 

sold or served must be recorded on the tag and tags kept 

in chronological order for 90 days (Food Code 3-203.12).
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Dealer name, address, 

certification number

Shuck date on 

container and lid

Shucked Shellfish Labeling
Containers ≥ one half gallon
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Dealer name, 

address, certification 

number

“Sell by” or “Best if 

used by” date on lid 

or container

Shucked Shellfish Labeling
Containers < one half gallon
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Verifying interstate shellfish certification numbers.
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Slide 17 2017 Food Code 3-203.11(C) 

allows for removal of shucked 

product from original 

containers for display with 

approved record keeping 

procedure. 
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Shucked shellfish cannot be dispensed in other containers 

for customer self-service unless a permit has been 

obtained from NC Div. of Marine Fisheries.

Food Code 3-203.11 (D) 

does allow this practice IF 

allowed by state shellfish 

authority.  NCDMF requires 

a permit to do this!
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Slide 22 15A NCAC 03L .0210 Repacking Foreign 

Crab Meat Prohibited

Pending legislative review…
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Valerie Wunderly

Environmental Health Regional Specialist

Shellfish Sanitation and Recreational Water Quality

Division of Marine Fisheries

Department of Environmental Quality

252-808-8147 office

Valerie.Wunderly@ncdenr.gov
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