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Is Wet Storage of Imported
Ready-to-eat Oyster appropriate ?
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Food Incidents related to Oysters

B S A RHHY R Y5

= In September and early October, 2021, the CFS was notified by the
Centre for Health Protection (CHP) of the Department of Health of
suspected food poisoning cases after consumption of raw oysters in
restaurants in Tsim Sha Tsui East.

= One special issue noted during the investigation is that the importer has
pooled the imported ready-to-eat oysters from various sources into a
saltwater tank. With the intention of extending shelf-life of the shellfish,
the temporary storage method may otherwise pose additional food safew
risks to consumers. - =
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Oyster as a Filter Feeder
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= Being a filter feeder, oysters can filter litres of water hourly
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Adopted from https://https://www.afoodieworld.com/foods-future-
summit/oysters-sos-bringing-the-nyc-billion-oyster-project-to-hong-kong

v
\
1
\ \
\ 1
' \
\ \
\ 1
' 1
\
\

INTESTINE

' MANTLE

THE LIPS / /
LIVER *

GILL *
Adopted from https://99percentinvisible.org/episode/oyster-tecture/
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Oyster with Inherit Risk
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= During feeding, both suspended food particles and disease-causing microorganisms,
such as bacteria (e.g. Vibrio parahaemolyticus and Vibrio vulnificus) and viruses (e.g.
norovirus and Hepatitis A virus) from the seawater, are collected and concentrated inside
the organism.
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= As such, consuming oysters raw without thorough cooking might risk direct intake of
these microorganisms. In terms of food safety, eating raw oysters is not recommended,
particularly for susceptible individuals.
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Pathogen / Harmful substances
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» Bacteria - Vibrio spp. (e.g. Vibrio parahaemolyticus)
(Bl MmMMNEE)
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= viruses (e.g. Norovirus and Hepatitis A virus)
A7 T R AT 977

= Marine biotoxins (e.g. Paralytic Shellfish Poisoning (PSP) toxins)
OB B R)

Alexandrium spp.‘ (dinoflagellate)

' {‘ﬁi%"-”‘@ gt .‘-i\f“”“k w

by A 1

G, ‘9 Enﬁ? o rc%j Sq:fétbg\


https://www.cdc.gov/vibrio/vibrio-oysters.html
https://www.cdc.gov/vibrio/vibrio-oysters.html

Example of Health Certificate — USA
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For Office Use Only
Tracking Number: 2LEAET

STATE OF WASHINGTON
DEPARTMENT OF HEALTH
OFFICE OF SHELLFISH AND WATER PROTECTION
PO Box 47824, Olympia, Washington 98504-7824
(360)236-3330 TDD Relay Services 1-800-833-6388

STATEMENT OF LICENSURE AND CERTIFICATION

Cert#: Consigned to: Final Desination:
WA-2209-5S Gzt Hong Kong
. .

11

Port of Embarkation: 'ort of Debarkation:
Seattle Hong Kong
Total Containers: Total Marked Weight:

232.0 KG

i O l
Pacific Oyster 10 ¢S 232.0 KG
The sbove named exporter hearby certifies through its undersigned authorized agent that this product was harvested from the following growing area(s) which was/were open

for commercial harvest on the date(s) indicated and that the product has not been treated with chemical preseyvatives or other additives injurious to health.
Product Growing Area Harvester Cent# Date of Harvest
Pacific Oyster Penn Cove WA-T01-SS 02/18/2018

SIGNATURE OF AUTHORIZED AGENT: [Eau \y—a— DATE: 2-19-20\4&
(Must be signed vy.@mzad Agent on or after date of harvest)

The Facilip/Licensee named herein har been inspected by the Washingion Department of Health and found 1o be In compliance with the iaws of the Siate of Wazhington and
with mational guidelines established by the US Food and Drug Administration 10 assure that shellfish products are handled in a sanitary and hygienic manner. Goods processed
by this Faciliny/Licenses are a product of USA and safe for human consumption,

W(..r v,w,l.‘
The products do not contain harmful levels of heavy metals in accordance with international standards.
Live bivalve molluscan shellfish do not contam harmrul Tevels of marine biotoxins in accordance with international standards.
The products do not contain harmful levels of bacteria in accordance With mternational standards.

All used certificates must be kept on Tile i the company's records for three years. Any certificate(s) not used must be marked "Void - did not ship" and kept on file in the
export company's records for three years.
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h Certificate — FRANCE

Originst © Duptieats O PV o @il
Certificnt n* / Centifican &S o aa Sh ad
Nomes sotal & duplivats IR Tow) nember of copies isse PR M Cen o a5 S

REPUSLIGUS FRANG AR
MINISTERE DE L'AGRICULTURE, DE L'ALIMENTATION, DE LA PECHE, DE LA
3 RURALITE
LAMENAUEMENT UU TERRITORE Sl

CERTIFICAT SANITAIRE POUR L'EXPORTATION DE PRODUITS
R DF FRANCE VERS HONK KONG PRMASIRN
ICATE FOR AQUATIC PRODUCTS INTENDED FOR EXPORT
FROM FRANCE TO HONG KONG
Pays exportateur | Country of dispatch: FRANCE
Autorité compétente ('} / Competent authority ‘"' Directon Générale de fAsmentation / General Directorate for Food
| IDENTIFICATION DES PRODUITS DE LA PECHE / DETAILS IDENTIFYING THE AQUATIC PRODUCTS
Produit ' Cormmocty néme, Hultres creuses « gigas oysters - Mulres plates - flat oysters
Espéce (denomination sclentifique) / Soecies (scientitc name | Crassostres giges - Ostrea edulis

Lisu dorigine / Place of angin. i
Aire de capture / Cauch Ares

Sauvage ou &' 1 witd or

: Sauvage - hure - wild -
o LT »

Présentation “' ou type de trantement " State™ or type of processing ™ nimany vivaets - slives seimaly

Type d'embaitage | Type of sackagng

Nombre de colls / Nurber of packages.

Coamm b

Polds net I Nat weight. | |

originat © Dupiests O Covtifieat w* Ceriificase ns BRDAPISTORASRNE

IV.ATTESTATION SANITAIRE | HEALTH ATTESTATION
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above squatic products come from the approved by the authority
Les produits ont # manipulés, préparés ou prod
408, SOUS 12 BUP: dispositions
«emtwmmmnhmhummm-m—ﬁumwcwm
described abave have been handied. condibon
he

dans des

under super by n with the ments isid down in Codex alimentarius Code of
Practce for fish and fshery products.
Los produits ont 614 inspectés par I"autorité aux ot

, oL Aucun germe toxique ou n'ont été mis en
évidence/Tha aqualic products were inspecied and Quas by the authority, 0 with the

- Les produits sont aux regles et
squalic products mes! velennary and santary requitemants and sre fit for human consumotion

At wn0B8/03720710

/_\ (liwplace) (date/date)
/ —7

Cachet # =
[ oMicie oficin \ 0{ T
\ . /' Inspect Sante Publique
\\ ’/
NG, o i (sighature du vétérinaire officiel / Signature of ocal veterinarian)

Je soussigné, vétérinaire officiel, certifie que | The undersigned, official inspector, hereby certifies that

. Les produits de la péche décrits ci-dessus proviennent d'établissements agréés par I'autorité compétente ; / The
above aquatic products come from the establishment approved by the competent authority ;

Les produits ont été

manipulés, préparés ou produits,

conditionnés, entreposés et transportés dans des

conditions sanitaires appropriées, sous la supervision de I'autorité compétente, dans le respect des dispositions
du code d'usage pour los poissons et les produits de la péche du Codex alimentarius /The aquatic products
described above have been handled, prepared or produced, packed, stored and transported under sanitary conditions and
under supervision by the competent authority, in accordance with the requirements laid down in Codex alimentarius Code of

Practice for fish and fishery products:

- Les produits ont été inspectés par I'autorité compétente,

conformément aux réglementations européennes et hong

kongaise applicables, et aucun germe pathogéne, substance toxique ou substance indésirable n'ont été mis en

évidence/The aquatic products were inspected and quarantined by the competent authority,

relevant European and Hong Kong regulations, and no

in accordance with the
nic bacteria, harmful or foreign substances were found:

Les produits sont conformes aux régles sanitaires et vétérinaires et sont propres a la consommation humaine/The
aquatic products meet veterinary and sanitary requirements and are fit for human consumption.




Problems of Wet Storage
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= Imported ready-to-eat raw oysters can be contaminated by
polluted water in local saltwater tank >
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= Mixing of raw oysters from different batches in the same -
water tank facilitates can cause cross-contamination ot iy
between shellstocks. ,, L i i
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Cross-contamination |
= The temperature of the saltwater tank is usually not low
enough to suppress bacterial growth '* ¥ rF B
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Pathogen duplication |
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Figure 1: Contamination risks of raw oysters during wet storage
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International and local Hygiene Requirements
for Storage of Raw Oyster
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CODEX (AMBRruEEg DT W

' CODE OF PRACTICE .
R EISH AND

)’

. Re-immersion in or spraying with water of live bivalve molluscs must not take place after
they have been packaged and have left the distribution centre or establishment except in
the case of retail sale at the distribution centre. (CODEX) (Ei[f& & Al B e A EaE
TEESRINA B ENNZ AKPIEE - )

EU regulation (EtZ8)

. Live bivalve molluscs must not be re-immersed in, or sprayed with, water after they have
been packaged for retail sale and left the dispatch centre. (REGULATION (EC) No
853/2004 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL) (Ex832% -

European |
Commission

E@%?ﬁ?e%%%%ﬁi%]\7k I:Ij @% ° ) REGULATION (EC) No 853/2004 OF THE EUROPEAN PARLIAMENT I

AND OF THE COUNCIL

FEHD (BEE)

= All oysters ready for consumption shall be kept in a refrigerator or compartment of a
refrigerator separated from other food items at a temperature between 0°C and 4°C.
(licensing condition) (BRI ZAEZIRH &V EET Al SSH RS RAFTETH
LA NZ B S DR PRI 1R ER OFE B4 2 FEIHIRE - )
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Advices
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Advice to the Trade (4AZEFEER)
. Do not re-immerse raw oysters, which can ruin the quality and safety of the products.
(N ESRAR S EE AKP e - RSN E 4 - )
. 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.

CEFIE R v SERV AL ERG PRGN A tE e R A8 BB A - WK ERMNMAZE » MEIR 2 ERMTA AT E BRI 5
EIEHME SRR - )
. When receiving orders, make sure the temperature of the shipment is satisfactory (i.e. below 4°C) and immediately
place it into a cooler at 0°C-4°C for temporary storage.

(B AR - FERER DR RS ZOR (AR AELLT) - M I7 RIBCA SR OFE ZE4FEHY 4 ARAR (T - )

Advice to the Public (4£ATHERER)
. Susceptible individuals should avoid consuming raw oysters.
(S A\ LEE e EaR R - )

. Make sure the oysters purchased have not been re-immersed as raw oysters undergoing wet storage have higher food
safety risk.

(HEPRATIE VA B e FEINZ A KT FE - RBLUKFEFRNEBFAE SR Z 2 EE - )

. Buy raw oysters from licensed / permitted food premises.

(R IR/ E T AT RErY BV AT E AR - )
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Thank You
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