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You're Important!

You're the first
line of defense




Why all the attention?
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Why all the attention?
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The Problems The “Solution”

e Recipe (raw)

“Hazard List”

Bacteria

Location

Viruses

Chemicals

.

Time Temperature




Open vs Closed water

Temperature

‘Time




e By calling the local
town shellfish
information hotline

e By calling the Connecticut
Department of Agriculture/
Bureau of Aquaculture
(DA/BA)
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Handling
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Product Exposure




SAFETY OF WATER: approved water supply, check for backflow devices

CONDITION/CLEANLINESS OF FOOD CONTACT SURFACES: Ice

shovels, Ice scoop, bins, ice machines, and shellfish contact surfaces Cleaned, sanitized,
good condition, properly stored

Concentration of Sanitizer (Record Amount) Chlorine 100-200 ppm, lodine 25

ppm, Quaternary Ammonia 200 ppm
Test Kits provided and used to check solution.

PREVENTION OF CROSS CONTAMINATION: Product is protected from

splash, condensate drip, not stored below raw food

Product not directly in contact with floor of cooler. Product separated by lot

Personal items not stored in processing area. No eating or tobacco use in processing area

Employee hands are washed after any breaks from work

MAINTENANCE OF HAND-WASHING, HAND-SANITIZING, AND
TOILET FACILITIES: Toilet and Hand-washing facilities are checked for cleanliness,
supplies and warm water

PROTECTION FROM ADULTERANTS: Light fixtures shielded, product protected

during transfer

PROPER LABELING, STORAGE AND USE OF TOXIC COMPOUNDS:

Cleaning supplies stored properly and away from product

All supplies labeled to identify contents and intended use

CONTROL OF EMPLOYEES WITH ADVERSE HEALTH CONDITIONS:
Employees with unhealthy conditions are reassigned to other duties

EXCLUSION OF PESTS: There are no pest, rodents, insects, etc., in area




Vessel Condition




“The Good”




“The Good”

Must be
commercially
licensed!
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Vessel Sanitation — On the boat
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Time Temperature
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WHO WHEN
WHERE WHAT

Tagging




NSSP-MO Requirements
Labeling and Tagging

This item refers to the
information required for
shipping shellstock, shucked
shellfish and for
identification during
intermediate processing.

The purpose of the tag or
label is to facilitate product
traceability.

The tag or the label shall be
of proper size, waterproof
and contain all the
information specified in the
NSSP-MO.

Labels shall be legible, contain all
information required by the NSSP-MO
and shall comply with the Federal
Food Drug & Cosmetic Act (FFDC Act),
the Fair Packaging and Labeling Act
(FPLA) and Title 21 of the Code of
Federal Regulations (21 CFR) Parts
101 and 161.










Date

Start Harvest

End Harvest

Harvest Area

Conditional
Harvest Area

Checked and
Status (circle)

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

Approved
Harvest Area

Checked and
Status (circle)

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

OPEN/CLOSED

Species

# Bags

Time Arrived at
Dock

Time
Sold To Sold

Time
Sold To Sold

Time
Sold To Sold

Time
Sold To Sold

Time
Sold To Sold

Time
Sold To Sold

Sold to Whom

Time
Refrigerated

Name of Boat
Capt. And
Initials Dailv
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Transportation

Pick up
with Cap,

NO

Non-
refrigerated

Box Truck N O
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Open

pick up

or flat
bed

truck

OK

|

A

Refrigerated

van running

and cold at
<=45 °F

GREAT!

Product
must be
refrigerated
within 2
hours of
reaching
dock and
within 12
hours from
time of first
harvest or
VPCP times
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Sold to: [Mame]
[Company Mame]
IStreet Address|
[City, 5T ZIP Code|
[Fhome]

Payment Methaod Check Ma.

Harvest
Date

]
Temp CodlenTrack was FreChilled tac F Shi Total

In CT, all shellstock shipped at an internal temperatune of =50°F must be accompanied by a TimeTemperature recording device
indicating that continuous cooling has cccurned



CERTIFICATE OF SHELJSFISH
HARVESTING EDUCATION
TRAINING

This is to certify that

has successfully completed Shellfish
Harvester Educational Training

.




