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Key Points to Note
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® Consuming raw oysters has an
inherent risk.

® Wet storage allows micro-
organisms to spread and replicate
in the saltwater tank,
compromising the food safety
and quality of raw oysters. Also,
water for wet storage can be a
source of contamination.

® Raw oysters undergoing wet
storage may not be recognised by
authorities of oyster-exporting
countries as fit for human
consumption.
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Advice to Trade

Do not re-immerse raw oysters, which
can ruin the quality and safety of the
products.

Traders should purchase raw oysters
from reliable sources with the
corresponding health certificate. Verify
stocks and make sure they are all
attached with a shellfish tag that allows
tracking of products from harvest to
consumers.

When receiving orders, make sure the
temperature of the shipment s
satisfactory (i.e. at or below 4°C) and
immediately place it into a cooler at

~ 0°C-4°C for temporary storage.
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Is of Imported
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Oysters are high-risk foods. They are easily
contaminated by microorganisms such as
Vibrio parahaemolyticus and norovirus, which
can lead to food poisoning.

While the shellfish, often served uncooked,
continues to appear in the records of local
foodborne disease outbreaks, some importers
re-immerse imported raw oysters into
saltwater tanks before sale. With the intention
of extending shelf-life of the shellfish, such
temporary storage method may otherwise
| pose food safety risks to consumers.
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Wet storage poses contamination risks on
raw oysters
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Problems with Wet Storage

Wet storage refers to the practice of storing live
shellfish temporarily by submerging them under
water or heavy spraying. In its Code of Practice for
Fish and Fishery Products, the Codex Alimentarius
specifies that live bivalve molluscs must not be re-
immersed in or sprayed with water after they
have been packaged and left the distribution
centre.

Re-immersion can ruin the end-product
specifications of raw oysters:

® The temperature of the saltwater tank is
usually not low enough to suppress bacterial
growth

® Mixing of raw oysters from different batches in
the same water tank facilitates cross-
contamination between shellstocks.

Instead of prolonging the shelf-life of oysters
intended for direct consumption, traders should
store them at a controlled, uninterrupted cold
chain for the shortest time possible to secure
food safety.
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Fulfilling Requirements to

Secure Food Safety

Wet storage of imported raw oysters is not in line
with the international requirements. Some food
authorities of oyster-exporting countries are
against wet storage of oysters after export. In the
European Union, re-immersion of oysters
following packaging is prohibited.

In Hong Kong, it is a licensing condition of the
restricted food permit issued by the Food and
Environmental Hygiene Department that oysters
to be eaten in raw state shall be kept at a
temperature between 0°C and 4°C. Hence,
keeping oysters at higher temperature will breach
the aforesaid condition and may affect the validity
of permits/licences. Furthermore, wet storage
could tamper the quality of raw oysters to the
extent that such quality may not be comparable
with the food standards endorsed by the health
certificate and recognised by the authorities of
exporting countries as fit for human consumption.
For the sake of public health and the quality of
raw oysters, traders should observe these rules.



