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EXECUTIVE SUMMARYtc "EXECUTIVE SUMMARY"

Vibrio vulnificus is a bacterium which is naturally occurring, opportunistic and ubiquitous in the environment.  It is commonly found in oysters grown in the Gulf States, particularly during warm weather months.  Vibrio vulnificus can be a pathogen when transmitted through consumption of raw oysters.  The risk of contracting this disease is virtually non-existent for healthy individuals, and very low even for those individuals most susceptible to this disease.  For those high risk individuals who contract oyster borne vibrionosis; the death rate, however, is high.  It is the mortality rate among Vibrio vulnificus infected individuals that has caused concern, not the very low incidence rate. 


The Interstate Shellfish Sanitation Conference (ISSC) is a group comprised of federal and state regulators working with the molluscan shellfish industry to establish appropriate rules and guidelines for the sanitary control of oysters, clams and mussels sold for human consumption.  In August 1999, the ISSC created a Vibrio Risk Management Committee that was tasked with the development of a plan to reduce the number of cases and deaths associated annually with Vibrio vulnificus disease.   In July 2000, the Committee provided a suggested plan to the ISSC for adoption at ISSC’s Annual Meeting held in Phoenix, Arizona.    


Although the ISSC failed to adopt the proposed Vibrio Risk Management Plan, implementation of certain components of the proposed plan are proceeding.  The most significant progress is occurring in efforts to educate the at-risk consumer.  The shellfish industry has committed to working vigorously with the states and the U.S. Food and Drug Administration to implement the educational component of the proposed Vibrio Risk Management Plan now rather than waiting until the plan is finalized next year. 


In order to measure the success of all efforts directed toward the reduction of the number of cases of Vibrio vulnificus disease occurring annually, the industry believed that it was necessary to establish a baseline against which progress could be measured.  Therefore, the Gulf Oyster Industry Council commissioned a survey of the Gulf States to establish this baseline.   The shellfish control agencies in the states of Alabama, Florida, Louisiana, Mississippi and Texas were surveyed to determine what control measures directed at preventing Vibrio vulnificus disease transmission were in place in these states, and what was the status of public education intervention programs addressing Vibrio vulnificus disease.  


All Gulf States were found to have control measures in place.  Some states had implemented more stringent controls than those recommended by the ISSC.  The most significant differences among the states occurred in their approach to education of the at-risk consumers.
INTRODUCTIONtc "INTRODUCTION"

Vibrio vulnificus is a bacterium which is naturally occurring, opportunistic and ubiquitous in the environment.  It is commonly found in oysters grown in the Gulf States, particularly during warm weather months.  Vibrio vulnificus can be a pathogen when transmitted through consumption of raw oysters.  The risk of contracting this disease is virtually non-existent for healthy individuals, and very low even for those individuals most susceptible to this disease.  For those at-risk individuals who contract oyster borne vibrionosis, however, the death rate is high when compared to that of other food-borne pathogens.  It is the mortality rate among Vibrio vulnificus  infected individuals that has caused concern, not the very low incidence rate.  Cases of Vibrio vulnificus disease average about 35 per year with about 15 -17 deaths.  The most recent analysis of case histories associated with the consumption of raw oysters indicate the population most frequently affected is comprised of white and hispanic males who are 40 or more years of age, have liver or immune system disease, and reside in the Gulf States.


Traditional control of food borne pathogens has focused on preventing the contamination of food.  Because oysters acquire Vibrio vulnificus  naturally, and because the health condition of the person consuming the raw oysters is the primary factor in the occurrence of infection, this bacteria cannot be evaluated or controlled in the classical sense.  This organism affects a specific group of raw oyster consumers, not the general human population at large as the classical food borne pathogens do.  However, because this organism is sensitive to low temperatures, rapid cooling of shellstock following harvest can impede the growth of Vibrio vulnificus in oyster shellstock, and in some cases, even reduce Vibrio vulnificus levels.


The Interstate Shellfish Sanitation Conference (ISSC) is a group comprised of federal and state regulators working with the molluscan shellfish industry to establish appropriate rules and guidelines for the sanitary control of oysters, clams and mussels sold for human consumption.  The ISSC has been diligently working over several years to identify and implement various control measures and to educate the portion of the public at the greatest risk from oyster borne Vibrio vulnificus disease.  In August 1999, the ISSC created a Vibrio Risk Management Committee that was tasked with the development of a plan to reduce the number of cases and deaths associated annually with Vibrio vulnificus disease.  In July 2000, the Committee provided a suggested plan to the ISSC for adoption at ISSC’s Annual Meeting held in Phoenix, Arizona.    


During the course of the ISSC deliberations, both industry and state representative expressed concern about some aspects of the proposed plan.  After considerable discussion, the ISSC voting delegates from its member states, by a very narrow margin, referred the proposed Vibrio Risk Management Plan back to the Vibrio Risk Management Committee.  Although the state voting delegates (industry does not vote) believed that the recommended plan had merit, there were certain scientific and technical components of the plan which the delegates believed needed refinement prior to plan implementation.


The referral of the proposed Vibrio Risk Management Plan back to Committee, however, has not prevented certain components of the proposed plan from being implemented.  The shellfish industry recognizes that the education of the “at-risk consumer” is critical to the reduction in the annual number of cases of Vibrio vulnificus infection.  This education effort must convey two distinct messages. First, consumption of traditional raw oysters is safe and nutritious for the general population nationwide. A subset of the general population, however, because of their personal health problems (liver or other immune system diseases) may be at-risk of contracting Vibrio vulnificus disease.   Second, post-harvest treatment (PHT) of oysters can provide the at-risk consumer with a less risky option for the consumption of raw oysters.  The Gulf Oyster Industry Council (GOIC) supports research and development of PHT processes to reduce the threat to at-risk consumers who want to enjoy raw oysters.  The GOIC also believes the informed at-risk consumers have the right to choose between eating traditional raw oysters and post-harvest treated oysters on the half shell.


The shellfish industry has committed to working vigorously with the states and the U.S. Food and Drug Administration to implement the educational component of the proposed Vibrio Risk Management Plan now rather than waiting until the plan is finalized next year.  Toward this end, the shellfish industry has already began campaigning for the expansion and improvement of the public education intervention programs directed at those individuals who are most susceptible to oyster-borne Vibrio vulnificus disease.  


In order to measure the success of all efforts directed toward the reduction of the number of cases of Vibrio vulnificus disease occurring annually, the industry believed that it was necessary to establish a baseline against which progress could be measured.  Therefore, the Gulf Oyster Industry Council commissioned a survey of the Gulf States to establish this baseline.   The shellfish control agencies in the states of Alabama, Florida, Louisiana, Mississippi and Texas were surveyed to determine what control measures directed at preventing Vibrio vulnificus disease transmission were in place in these states, and what was the status of public education intervention programs addressing Vibrio vulnificus disease.   The results of the survey are reported in this document.

SUMMARY REPORT:  GULF STATE EFFORTS TO ADDRESS Vibrio vulnificus

"

	Survey Question
	STATE

	
	Alabama
	Florida
	Louisiana
	Mississippi 
	Texas

	PUBLIC EDUCATION
Does your State mandate V.v. warnings on shellstock shipping tags?

  Is the warning required year round?

  Level of compliance among harvesters?

   Level of compliance among dealers?

  Does this requirement apply to product shipped from another state into your            state?

  Is the text of the warning specified?

  Is the text required in any other language but English?
	Yes

Yes

Very Good

Very Good

Yes

Yes, by 

regulation (1)*

No
	Yes

Yes

N/A

100%

Yes

Yes, by regulation (1)

No
	Yes

Yes

100%

100%

Yes

Yes, by regulation (1)

No
	Yes

Yes

~100%

~100%

Yes

Yes, by regulation (1)

No
	Yes

Yes

100%

Yes

No

No

	Does your State mandate V.v. warnings on shucked oyster product?

  Is the warning required year round?

  Level of compliance among dealers?

  Does this requirement apply to product shipped from another state into your state           state?

  Is the text of the warning specified?

  Is the text required in any other language but English?
	No


	Yes

Yes

100%

Yes

Yes, by regulation (1)

No
	Yes

Yes

100%

Yes

Yes, by regulation (1)

No
	No
	No

	Does your State require V.v. warnings to be posted in grocery stores, wholesale outlets or similar establishments?

  Is the text of the warning specified?

  Is the text required in any other language but English?

  Is there a required location for the warning?  
	No
	Yes

Yes, by regulation (1)

No

Yes
	Yes

Yes (1)

No

No
	No
	Yes

Yes, by regulation (1)

No

No


*(1) = Table 1

	Survey Question
	STATE

	
	Alabama
	Florida
	Louisiana
	Mississippi 
	Texas

	Does your State require V.v. warnings to be posted in restaurants, carryouts, bars, or similar establishments?

  Is the text of the warning specified?

  Is the text required to be in any other language but English?

  Is there a required location for the warning?
	Yes

Yes, by regulation (1)*

No

No
	Yes

Yes, by regulation (1)

No

Yes
	Yes

Yes, by regulation (1)

No

Yes
	Yes

No (1)

No

Yes
	Yes

Yes, by regulation (1)

No

No

	Does your State require V.v. warnings to be placed on the menu in restaurants, carryouts, bars, or similar establishments?

  Is the text specified?

Is the text required to be in any other language but English?
	Yes

No

No
	No
	Yes

Yes, by regulation (1)

No
	Yes

No (1)

No
	No

	Does your State mandate the use of any other type of V.v. warning?
	No
	No
	No
	No
	No

	Does your State distribute fliers, leaflets, brochures or other written materials carrying a warning concerning V.v.?

  Copies of FDA materials?

  Copies of Interstate Shellfish Sanitation Conference materials?

  Original to your State?

  From other sources?
	Yes

Yes

Yes

Yes (2)

No
	Yes

Yes

Yes

Yes (2)

Yes (2)
	Yes

Yes

Yes (2)
	Yes

Yes

Yes

Yes (2)

No
	Yes

Yes

Yes

No

                      

	Has your State distributed/used the public service announcement prepared by the ISSC?
	No
	Yes
	Yes
	No
	No

	Does your State plan to distribute/use the public service announcement prepared by the ISSC?
	
	 Yes, depends on cost
	No
	Yes (2)
	Yes

	Does your State have any specific plans to promote consumer awareness of the availability of post-harvest treated shellstock?
	No
	Yes (3)
	No
	Yes (3)
	No


*(1) = Table 1
(2) = Table 2
(3) = Table 3

	Survey Question
	STATE

	
	Alabama
	Florida
	Louisiana
	Mississippi 
	Texas

	Has your State any other existing public education/ information program targeted at Vibrio vulnificus?
List any specific public education efforts concerning V.V. done in your state in the past 5 years.
	No

Table 4
	Yes (4)*

Table 4
	No

None
	Yes (4)

Table 4
	No

Table 4

	TIME TEMPERATURE REQUIREMENTS
Does your State implement the controls required in ISSC Model Ordinance Chapter 8, Control of Shellfish Harvesting, .03 Shellstock Temperature Control?

  Is compliance required?

  Which Option does your State use?

  Level of compliance?

  Does your State audit the time of first shellstock harvested?

  Does your State mandate more stringent icing or refrigeration requirements than       required in Options 1,2, or 3?

  Level of dealer compliance?

  Does your State plan to mandate more stringent icing or refrigeration                        requirements than required in Options 1,2, or 3?
	Yes

Yes, by 

regulation

Option 1

99%

Yes (5)

No

No
	Yes

by regulation

Option 1

Unknown

Yes (5)

Yes

Unknown

Already have 

in place
	Yes

Yes, by regulation

Option 1

100%

Yes (5)

No

No
	N/A

State requirement (5)

100%

Yes (5)

Yes

100%

Already have in place
	Yes

Yes, by regulation

Option 1

100%

Yes (5)

No

No

	Do dealers voluntarily meet more stringent icing or refrigeration requirements dockside than required in Options 1,2, or 3?

  Does your State plan to work with dealers to obtain voluntary use of more   

  stringent icing or refrigeration requirements dockside than that required in

  Options 1, 2 or 3?
	No

Yes


	Yes

Yes, in FL risk manage

plan
	No

No
	N/A, required by regulation (5)

Already have more stringent 

requirement
	No

No

	Does your State plan to do demonstration projects with dealers to investigate the effects on shelf-life and variations in effectiveness as a result of seasonal differences?
	No
	Yes, in FL risk manage

plan
	No


	Yes
	No


*(4) = Table 4
(5) = Table 5

	Survey Question
	STATE

	
	Alabama
	Florida
	Louisiana
	Mississippi 
	Texas

	Does your State plan to offer incentives to harvesters to add icing or refrigeration capacity to boats?
	No
	No
	No
	No (5)*
	No

	Do harvesters in your State voluntarily ice or refrigerate shellstock on harvest boats?

  Level of compliance?

  Does your State plan to work with harvesters to obtain voluntary icing or                 refrigeration of shellstock on harvest boats?

  Does your State plan to do demonstration projects with harvesters

  to investigate the feasibility of providing icing or refrigeration on harvest boats?
	No

No

No
	No

No

No
	Yes (5)

5%

No

No
	No (5)

Yes

Yes
	No

No

No

	Does your State routinely audit dealers for compliance with the requirements of Model Ordinance Chapter IX, Transportation, .05 Shipping Times?
	Yes (5)
	Yes (5)
	Yes (5)
	Yes (5)
	Yes (5)



	POST HARVEST TREATMENT
Does any harvester or dealer in your State provide post-harvest treatment for V.v.?
	Yes (6)
	Yes (6)
	Yes (6)
	No
	Yes (6)

	VIBRIO VULNIFICUS RISK MANAGEMENT
Will your State begin the development of a V.v. Risk Management Plan prior to the 2001 ISSC Annual Meeting?

  Will the Plan include implementing the ISSC Education/ Consumer                          Intervention Plan?

  Pre-harvest controls to reduce V.v. in shellstock?

  Post-harvest controls to reduce V.v. in shellstock?
	No
	Yes

Yes

Unknown

Unknown
	No


	No
	No

Yes (7)


*(5) = Table 5
(6) = Table 6
(7) = Table 7

	Survey Question
	STATE
	
	

	
	Alabama
	Florida
	Louisiana
	Mississippi
	Texas

	Does your State plan to implement any of the following harvest controls in the coming oyster season?

  Labeling all oysters “for shucking by certified dealer only” when the Average         Monthly Maximum water temperatures exceeds 75 degrees F?

  Subjecting all oysters intended for the raw, half-shell market to an Authority           approved post harvest treatment that reduces the V.v. level to 3 MPN/gm or less     when the Average Monthly Maximum water temperatures exceeds 75 degrees         F?

  Closing shellfish harvest areas to the harvest of shellstock intended  for the raw,     half-shell market when the Average Monthly Maximum water temperatures            exceed 75 degrees F?  
  Labeling all oysters for “shucking by a certified dealer” during the months of          May through September inclusive?

  Subjecting all oysters intended for the raw, half-shell market to an Authority           approved post harvest treatment that reduces the V.v.  level to 3MPN/gm                during the months of May thorough September inclusive?

  Closing shellfish harvest areas to the harvest of shellstock intended for the raw,      half-shell market during the months of May thorough  September inclusive?
	No

No

No

No

No

No
	No

No

No

No

No

No
	No

No

No

No

No

No
	No

No

No

No

No

No
	No

No

No

No

No

No

	List any control for V.v. that your State will continue or implement in the coming oyster season that was not addressed in any of the control measures above?
	None
	None (7)*
	None
	Table 7
	None

	List any practice that was not covered above that your state has in place or intends to put in place to reduce Vibrio vulnificus risk.
	None
	None
	None
	Table 7
	Table 7


*(7) = Table 7

TABLE 1:  VIBRIO VULNIFICUS WARNING TEXTS

"

	State
	Required Warning 
	Location of

Warning Specified
	Text of Warning Specified and Required

	Alabama
	Shellstock

Restaurants, carryouts, bars or similar establishments
	On tag

On menu
	Language to be used in warning not specified; regulation only requires that written warning must be given.  AL 40-3-22 Consumer Advisories

Same as above

	Florida
	Shellstock

Shucked oyster product

Grocery stores, wholesale outlets or similar businesses

Restaurants, carryouts, bars or similar businesses
	On tag

On Label

Prominently displayed and legible

Prominently displayed and legible
	Rule 5L-1.007 “CONSUMER INFORMATION There is a risk with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.  If unsure of your risk, consult a physician.

Rule 5L-1.007: same text as above

Rule 5K-4.010 same text as above.

Rule 64D-3.013: same text as above.

	Louisiana
	Shellstock

Shucked oyster product


	Shellstock shipping tags

On label
	There may be a risk associated with consuming raw shellfish as is the case with other raw protein products.  If you suffer from chronic illness of the liver, stomach, or blood, or have other immune disorders, you should eat these products fully cooked.  Retailers, please advise your customers.  LR 40:5

As in the case with consuming other raw protein products,there is a risk associated with consuming raw shellfish.  If you suffer from chronic illness of the liver, stomach, or blood, or have other immune disorders, do not eat these products raw.  LR40.5

  


TABLE 1:  VIBRIO VULNIFICUS WARNING TEXTS (continued)

	State
	Required Warning 
	Location of

Warning Specified
	Text of Warning Specified and Required

	Louisiana
	Grocery stores, wholesale outlets or similar businesses

Restaurants, carryouts, bars or similar businesses

Menu notices
	None

Must display signs, menu notices, table tents, or other clearly visible messages at point of sale.  Table tents may be used on all tables in lieu of the menu notices. Oyster bars may use table tents in lieu of menu notices at the rate of 1 table tent for every four customer spaces. 

See above
	There may be a risk associated with consuming raw shellfish as is the case with other raw protein products.  If you suffer from chronic illness of the liver, stomach, or blood, or have other immune disorders, you should eat these products fully cooked.   LR 40:5

Same as above   

Same as above

	Mississippi
	Shellstock 

Restaurants, carryouts, bars or similar businesses, including menus
	Shellstock shipping tag

Brochures available on-site, deli or meat case advisories, label statements, table tents, placards, or other effective written means
	Specified text:  RETAILERS, INFORM YOUR CUSTOMERS.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Text not specified; Regulation 3-603.11 Consumer Advisory requires: “If a raw or undercooked animal food such as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is offered in a ready-to-eat form as a deli, menu, vended, or other item:; or as a raw ingredient in  another ready-to-eat food, the permit holder shall inform consumers by brochures, deli case or menu advisories, label statements, table tents, placards, or other effective written means of the significantly increased risk associated with certain especially vulnerable consumers eating such foods in raw or undercooked form.


TABLE 1:  VIBRIO VULNIFICUS WARNING TEXTS (continued)

	State
	Required Warning 
	Location of

Warning Specified
	Text of Warning Specified and Required

	Texas
	Texas

Grocery stores, wholesale outlets or similar businesses

Restaurants, carryouts, bars or similar businesses
	Shellstock shipping tag

No required location

No required location
	Text not specified.   Warnig language must be consistent with the Interstate Shellfish Sanitation Committee consumer advisory.  Texas Molluscan Shellfish Rules

May 10, 1998

There is a risk associated with consuming raw oysters or any animal protein.  If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greatest risk of illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult your physician.  Regulation 25 TAC 229.164 (5)

Same language as required for groceries and wholesale outlets.  


TABLE 2:  STATE PRODUCED PUBLIC EDUCATION MATERIALS tc "TABLE 2\:  STATE PRODUCED PUBLIC EDUCATION MATERIALS"
	State
	Material type
	Producers

	Alabama
	Public service announcements

Pamphlets
	Alabama Department of Public Health

Auburn Sea Grant

	Florida
	Pamphlets

Raw Oysters and Vibrio vulnificus,, Information

 for Florida Restaurants and Consumers (brochure)

Pearls of Wisdom for Oyster Lovers (folder) 

Vibrio vulnificus: Not a Pearl You Want to Find 

(video)


	University of Florida, Aquatic Food Products Program (prior to availability of FDA, CDC and ISSC materials)

Department of Health and Rehabilitative Services 

Produced by the Pasco County Health Department and used for educational activities in all 67 Florida Counties

Two hour video produced by the Florida Department of Health and the National Laboratory Training Network and used statewide to train laboratory, epidemiology and environmental health professionals.

	Louisiana
	Vibrio vulnificus: A Health Alert (brochure)

Vibrio vulnificus: A Warning
	Cooperative effort of the Epidemiology Section, Office of Public Health, Department of Health and Hospitals; the Louisiana Seafood Promotion and Marketing Board, and the Seafood Technology Section, Louisiana Cooperative Extension Service, Louisiana State University. 

Same as above

	Mississippi
	“Mississippi Oyster Seafood Safety” and “Gone Oystering” (brochures)

Public Service Announcements
	Produced by the Department of Marine Resources and distributed to the Mississippi Restaurant Association, MS State Department of Health, local health care providers, at public events such as Fishing Rodeo, outdoor shows, boat shows, health fairs, etc.

Will use/ distribute ISSC Public Service Announcement once it is provided; Department of Marine Resources is exploring the possibility of producing its own public service anouncements.


TABLE 3:   STATE PROMOTION OF CONSUMER AWARENESS OF POST HARVEST TREATED OYSTERStc "TABLE 3\:  STATE PROMOTION OF CONSUMER AWARENESS OF POST HARVEST TREATED OYSTERS"
	State
	Promotional Activity

	Alabama
	None

	Florida
	Promotion strategy will be included in the Florida Vibrio vulnificus risk management plan

	Louisiana
	None

	Mississippi
	Potential promotion of availability of  post harvest treated shellstock through the Mississippi Food Safety Task Force using oyster recipe pamphlets, seafood cookbook and informational pamphlets.

	Texas
	None


TABLE 4:    STATE PUBLIC EDUCATION EFFORTStc "TABLE 4\:   STATE PUBLIC EDUCATION EFFORTS"
	State
	Date
	Target Audience
	Number Persons Reached
	Project Description

	Alabama
	
	General public
	
	Newspapers / radio / television

	Florida
	1997

1995 to present

February 1999
	General public

Physicians and patients in Jacksonville, Tampa and Miami-Dade area

At-risk consumer and general public
	
	Distributed pamphlets from University of Florida, Aquatic Foods Program

Jacksonville, Tampa and Miami-Dade area participated in ISSC pilot project to survey physicians concerning risk associated with Vibrio vulnificus and to distribute materials to patients

Distributed State (Table 2) brochures and folders as well as ISSC , FDA and ISSC materials through health fairs and media activities to the at-risk consumer and the general public, physicians serving at-risk groups, restaurant owners, and public health professionals.  Used materials for “one-on-one” educational activities with physicians who have treated or are treating patients with Vibrio disease.  Activities have occurred in all 67 Florida counties.

Video produced by the Florida Department of Health and the National Laboratory Training Network during a 2 hour nationwide satellite teleconference used statewide and distributed nationally  to train laboratory, epidemiology ad environmental health professionals.



	Mississippi
	08/99 - 11/99

1998 - ongoing

2000 - ongoing
	MS Gulf Coast physicians and their patients

Oyster harvesters and general public

General public
	342

~500

Unknown (new)
	Distributed ISSC Fact Sheet on Vibrio vulnificus and ISSC brochure on risk of eating raw oysters

Distributed Mississippi “Oyster Seafood Safety” brochure

Distribute “Gone Oystering” brochure

	Texas
	1997
	Physicians and their patients
	
	Travis County participated in ISSC pilot project to survey physicians concerning risk associated with Vibrio vulnificus and to distribute materials to patients


TABLE   5: TIME - TEMPERATURE REQUIREMENTStc "TABLE  5\: TIME - TEMPERATURE REQUIREMENTS"
	Activity
	Frequency and method of audit

	Audit time of first shellstock harvested
	Alabama: Noted during inspections 

Florida:    From time to time in processing facilities as part of HACCP inspections.

Louisiana: A Harvester/Dealer Time/Temperature Log Sheet is required to be completed by both the harvester and the first certified dealer to document compliance with time to refrigeration requirements during April through October.  Enforced by the LA Dept. of Wildlife and Fisheries and the Office of Public Health, Commercial Seafood Program.

Mississippi: Daily through individual oyster trip tickets, done at check stations and at random by Marine Police Officers.

Texas:   Dealers are requested to keep records; audit at time of inspection.

	State mandated more stringent icing or refrigeration requirements dockside than required in Model Ordinance Options 1,2, or 3; compliance level
	Alabama:  During June, July, and August, Alabama limits harvest time to 6 hours.
Florida:  During June, July, August and September, Florida requires 6 hours from time of harvest until refrigeration instead of 10 hours (more Stringent than Option 1).

Mississippi: All dealers required to place shellstock under mechanical refrigeration immediately upon receipt (more stringent than Option 1).

	Dealers voluntarily meet more stringent icing or refrigeration requirements
	Florida:  Harvesters commonly reach their bag limits prior to the 6 hour harvest limit and dealers commonly place shellstock under refrigeration as soon as product is received.

Mississippi: Not applicable;  all dealers are required to place all shellstock under mechanical refrigeration immediately

	State plans to work with dealers to obtain voluntary use of more stringent icing or refrigeration requirements.
	Alabama: Will implement whatever is recommended in the ISSC Consumer Education Plan

Florida:  Will be part of Florida’s voluntary Vibrio vulnificus Risk Management Plan.

Mississippi:   Already more stringent.

	State plans to have demonstration projects with dealers to investigate the effects on shelf-life and variations in refrigeration effectiveness as a result of seasonal differences 
	Florida:  Will be part of Florida’s voluntary Vibrio vulnificus Risk Management Plan 

Mississippi: Continually strive to ensure the high quality of MS product by making improvements

	State plans to offer incentives to harvesters to add refrigeration or icing capacity to harvest boats
	Mississippi: Marine Resources is open to discussion on this point


TABLE 5:   TIME - TEMPERATURE REQUIREMENTS (continued)

	Activity
	Corresponding State Activity Description  

	Harvesters voluntarily ice or refrigerate shellstock
	Louisiana: About 5% of the harvesters use a walk-in refrigerator.

Mississippi: Harvesters are required to shade the shellstock May 1 through September 30.

	State plans to work with harvesters to obtain voluntary icing or refrigeration of shellstock on harvest boats
	Mississippi: Marine Resources Shellfish Bureau is seeking funds to investigate this issue.

	State plans to have demonstration projects with harvesters to investigate the effects on shelf-life and variations in refrigeration effectiveness as a result of seasonal differences
	Mississippi: Marine Resources Shellfish Bureau is seeking funds to investigate this issue.

	State routinely audits dealers for compliance with the requirements of Model Ordinance Chapter IX Transportation, .05 Shipping Times
	Alabama: Conducted during routine inspections

Florida:  Audit made during processing facility inspections and at Agricultural roadside inspection stations.


Louisiana:   Audit done as part of routine inspections by agents from the Louisiana Departments of Wildlife and Fisheries, and Health and Hospitals, Commercial Seafood Program

Mississippi:   Done by quarterly random sampling by Department of Marine Resources, Shellfish Bureau; Marine Patrol officers also check randomly.

Texas:   Routine inspection activity


TABLE 6:   POST HARVEST TREATMENT PROVIDERStc "TABLE 6\:  POST HARVEST TREATMENT PROVIDERS"
	State
	Dealer
	ISSL 

Number
	Treatment Type

	Alabama
	Bon Secour Fisheries,Inc.

Bon Secour, Alabama
	AL 49
	Individually quick frozen

	Florida
	Webbs Seafood, Inc.

Youngstown, Florida

Pristine Oyster Company

Carrabelle, Florida


	FL 1071

FL 1467
	Heat shock (shucked product)

Individually quick frozen

	Louisiana
	AmeriPure Oyster Processing Co.

Buras, Louisiana

Motivatit Seafood, Inc.*

Houma, Louisiana


	LA 1850

LA 479
	cool pasteurization

Hydrostatic pressure

	Texas
	Hillman Shrimp and Oyster Company

Dickinson, Texas

Jeri’s Seafood, Inc.

Anahuac, Texas
	TX 284

TX 356
	Individually quick frozen

Individually quick frozen


* Processor awaiting FDA confirmation of  his high pressure  process system to reduce Vibrio vulnificus.
TABLE 7:  Vibrio vulnificus RISK MANAGEMENT PLANtc "TABLE 7\:  Vibrio vulnificus RISK MANAGEMENT PLAN"
	Survey Question
	State
	Confirmed Vibrio 

vulnificus cases
	Risk Management Plan

	State will begin development of a draft Vibrio vulnificus risk management plan prior to the 2001 ISSC Annual meeting
	Florida


	Yes
	Department of Agriculture and Consumer Services is working with the Florida oyster industry to draft a voluntary Vibrio vulnificus Risk Management Plan. The plan will be introduced  to the industry and the public through a series of workshops. Public comment will be solicited, and incorporated into the Plan.  The Plan will be distributed to the industry after adoption.

	List any controls that your state will continue or implement in the coming oyster season that was not addressed in any of the control measures above.
	Florida

Mississippi
	Yes

No
	Additional controls may be identified as the Vibrio vulnificus Risk Management Plan is developed.

Harvesters required to refrigerate shellstock within 4 hours of time of check-out from State manned check station;  harvester transport vehicles must be shaded year round.  Oysters must be harvested between legal sunrise and check out time which is never later than 4:00 pm and has been as early as noon.

	List any practice your state has in place or intends to implement to reduce the risk from V.v. that was not covered above.
	Mississippi

Texas
	No

Yes
	Letter sent to MS State Restaurant Assn. asking for assistance in informing their members of the risks of V.v and the consumption of raw shellfish; Letter sent to MS Dept. of Health asking for their assistance in educating food handling establishments about V.v. risk; will continue education efforts with the goal of reaching at risk consumers, health authorities, and the general public to inform at-risk individuals of the risk associated with raw oyster consumption  and the availability of acceptable alternatives to eating traditional raw oysters.

Texas will participate in the ISSC Consumer Education Program when it is avialable; State will also continue to update physicians concerning Vibrio vulnificus through the Texas Department of Health Disease Prevention Newsletter as information becomes available.


SUMMARY OF FINDINGStc "SUMMARY OF FINDINGS"

The Gulf States of Alabama, Florida, Louisiana, Mississippi and Texas are working to affect reduction in Vibrio vulnificus disease associated with the consumption of raw oysters.   Although there are many similarities in  their approaches, there are also notable differences.  All the states implement the ISSC recommended procedures for controlling shellstock temperatures to retard growth of Vibrio vulnificus in the shellstock following harvest. Several of the states have gone beyond the ISSC’s recommendations.  Alabama has limited the harvest of oysters to a time period of six hours during the warm weather months of June, July and August.  Florida has a similar approach in which oysters must be placed under refrigeration with 6 hours of harvest.  Mississippi requires all harvesters to shade their oyster shellstock May 1 through September 30 and dealers to place the shellstock under refrigeration immediately following its receipt.


Florida, which is the source of a many of the Vibrio vulnificus cases, has had an aggressive program for several years which began by targeting the general public and has evolved into a more targeted program directed at the at-risk consumer, and the medical community which provides their care.  Mississippi, which has had no Vibrio vulnificus cases associated with its oysters, is actively pursuing the education of the at-risk consumer.  Both Texas and Florida participated in an ISSC sponsored pilot directed to at-risk consumers and their care givers.  


RECOMMENDATIONtc "
RECOMMENDATION"

This survey should be repeated at three to five year intervals to document the progress that is made following the implementation of the final ISSC Vibrio vulnificus Management Plan.

