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Background

Oysters feed by filtering a large volume of 

seawater.

Pathogens (such as norovirus and Vibrio 

parahaemolyticus), chemical contaminants or 

natural toxins can accumulate in them if they 

are grown in or harvested from contaminated 

water.

Consumption of raw oysters contaminated with 

pathogens may cause food poisoning, 

affecting our health. 
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Advice to the trade (1)

All oysters should be obtained from reliable 

sources with health certificates issued by 

relevant authority of the exporting countries. 

Selling oysters for raw consumption requires 

permission in writing/endorsement from the 

Director of Food and Environmental Hygiene.
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Advice to the trade (2)

Efforts should be made to source oysters that 

were grown in and harvested from areas of 

clean water.

Trade should aware that there is no effective 

measure that can completely eliminate the risk 

of norovirus in raw oysters. 

Health certificate examples – testing of bacteria 
but NOT virus
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Example of health certificate

- France
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Example of health certificate

- USA
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Advice to the public (1)

Susceptible populations (the elderly, young 
children, pregnant women and people with 
weakened immune systems or liver diseases) 
should avoid taking raw oysters.

Eating raw oysters carries inherent food 
safety risk.  To minimise the impact on health, 
raw oysters should only be consumed in or 
obtained from reliable licensed premises. 
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Advice to the public (2)

Do not eat oysters raw if they are intended 
for consumption only after cooking.

Check with the shop whether the oysters are 
accompanied by health certificates issued by 
competent authorities from their places of 
origin.

Keep raw oysters at 4oC or below during 
transportation and storage.



9

Thank you


