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Oysters 

Oysters feed by filtering large 
volumes of water from their 
surrounding environment. 

If they are grown and harvested 
from water containing 
pathogens, chemical 
contaminants or natural toxins, 
these substances may 
accumulate in the oysters and 
pose significant health risks to 
consumers. 



Potential Hazards Associated with Oysters 

Potential 
Hazards 

Example(s) 

Pathogens Viruses (e.g. norovirus and Hepatitis A & E viruses)  

Bacteria (e.g. Vibrio parahaemolyticus, Vibrio 
cholerae (O1 and O139) and Vibrio vulnificus)  

Chemical 
Contaminants 

Heavy metals (e.g. cadmium and lead) 

Persistent Organic Pollutants (POPs) 

Natural Toxins Marine biotoxins (e.g. Paralytic Shellfish 
Poisoning (PSP) toxins) 



Food Poisoning Cases Linked to 
Consumption of Raw Oysters in Our 

Locality (2014-2016*) 

Centre for Health Protection of Department of Health  

18 confirmed norovirus food poisoning cases  

2 confirmed Vibrio parahaemolyticus food poisoning 
cases 

Affecting a total of 82 people 

*Data for 2016 (up to 13 September 2016) 



Classification of Production Areas of Live 
Bivalve Molluscs in EU 

Regulation (EC) No 854/2004* 

Areas are classified into three classes according to the level of 
faecal contamination 

*Commission Regulation (EU) 2015/2285 of 8 December 2015 amending Annex II to Regulation (EC) No 854/2004 of the European Parliament and 
of the Council laying down specific rules for the organisation of official controls on products of animals origin intended for human consumption as 
regards certain requirements for live bivalve molluscs, echinoderms, tunicates and marine gastropods and Annex I to Regulation (EC) No 
2073/2005 on microbiological criteria for foodstuffs 

Classes 

Class A Areas from which live bivalve molluscs may be collected for 
direct human consumption 

Class B Areas from which live bivalve molluscs may be collected, but 
placed on the market for human consumption only after 
treatment in a purification centre or after relaying so as to 
meet the health standards 

Class C Areas from which live bivalve molluscs may be collected but 
placed on the market only after relaying over a long period so 
as to meet the health standards 



Example of Rapid Alert to Trade 



Advice to Trade 

Selling oyster to be eaten in raw state requires 
permission in writing/endorsement from the 
Director of Food and Environmental Hygiene. 

Source oysters that are grown in and harvested 
from areas of clean water. 

Transaction records should be kept to ensure 
traceability as required by the Food Safety 
Ordinance (Cap 612). 

Obtain oysters from reliable sources with health 
certificates issued by the relevant authority of the 
exporting country. 



Example of Health Certificate ─ France 



Example of Health Certificate ─ USA 



Advice to Public (1) 

Eating raw oysters carries inherent food safety risks. 

Susceptible populations (e.g. the elderly, young 
children, pregnant women and people with 
weakened immune systems) should avoid eating 
raw oysters. 

Maintain a balanced diet and avoid overindulgence 
in oysters for minimising the excessive exposure of 
chemical contaminants or natural toxins from a 
small range of food items. 



Advice to Public (2) 

For oysters intended for consumption after cooking, 
never eat them raw. Make sure the oysters are 
cooked properly before consumption. 

Eating raw oysters with hot sauce, lemon juice, 
vinegar or alcohol does not kill pathogens – only 
thorough cooking can destroy them. 

To reduce risk, raw oysters should only be consumed 
in or obtained from reliable licensed premises. 

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



END 

Thank you 


