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Industry Notice 
 
 

May 2012 

TO: All Registered Shellfish Processors in British Columbia  
SUBJECT:   2012 B.C. Oyster Vibrio parahaemolyticus (Vp) Control Requirements 
 
 
This notice outlines the key components and requirements of the 2012 Vp control program for harvesting oysters in 
British Columbia.  
 
1. Canadian Food Inspection Agency (CFIA) Environmental Vp Indicator Stations 
 
The CFIA has established six environmental Vp indicator stations in B.C.: Gorge Harbour (for Area 13); Denman 
Island, opposite Ship Point (for Area 14); Okeover Inlet (for Area 15); Sykes Island (for Area 16); Coffin Point (for 
Areas 17 to 19) and Effingham Inlet (for Areas 23 to 27 and the north coast, Areas 1 to 11). 
 
The CFIA environmental indicator stations assist industry in determining the timeframe of the Vp season in B.C., by 
indicating when and to what extent the hazard of Vp is present in a particular location.  Using this information, the 
shellfish industry must employ adequate monitoring.  The CFIA environmental indicator stations are not 
monitoring stations and should not be relied upon for Vp monitoring results. 
 
The Vp season begins in May and continues through to the Fall, ending once each CFIA environmental indicator 
station shows two consecutive weeks of Vp results under 3 MPN/g.  
 
CFIA sampling and testing from environmental indicator stations will commence the week of May 1, 2012.  Sampling 
and testing at each indicator station will occur on a bi-weekly basis for the month of May, unless Vp is detected, at 
which time the sampling and testing frequency will increase to weekly.  Commencing on June 4, 2012 Vp sampling 
and testing will occur on a weekly basis. 
 
2. Vp Harvest Control Program Requirements 
 
All shellfish processors must address the risks associated with Vp in oysters in their QMP plans and implement 
appropriate control measures. CFIA has developed a guidance document in this regard, “HACCP Controls to Prevent 
the Growth of Vibrio parahaemolyticus to Unacceptable Levels in Live Oysters Destined for Raw Consumption”. 
 
2.1   Time / Temperature Controls for Harvested Oysters 
 
To minimize post harvest growth of Vp, it is important to reduce the oyster internal temperature as quickly as possible.  
Growth of Vp can occur very quickly when the internal temperature is greater than 10°C.  Vp-specific time and 
temperature controls are required for the entire Vp season and include:  
 

• Apply temperature controls within 1 hour from removal from the water when water or oyster temperatures 
are 15°C or greater, or within 4 hours if temperatures are less than 15°C. 

 
• Once under temperature control, rapidly cool oysters to an internal temperature of 10°C or less.   
 
• Ensure temperature controls are maintained from the harvest site through all transportation and processing 

steps. The cumulative effect of time and temperature on Vp growth is critical. 
 

• For more details on required time and temperature controls, please see “HACCP Controls to Prevent the 
Growth of Vibrio parahaemolyticus to Unacceptable Levels in Live Oysters Destined for Raw Consumption”  
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2.2   Shellfish Industry Control Measures and Monitoring Requirements for Oysters Sold in the Shell 
 
As soon as the CFIA environmental indicator station for an area shows Vp levels greater than 100 MPN/g, processors 
intending to harvest or buy oyster shellstock from the affected area are required to ensure a monitoring system is in 
place to provide reasonable assurance that the product will not pose an increased risk of vibriosis to consumers.  An 
acceptable example of a monitoring system is to conduct weekly monitoring of Vp levels and only harvest from sites 
where Vp levels do not exceed 100 MPN/g. 
 
Industry monitoring must begin: 

• as soon as the CFIA environmental indicator station for an area shows Vp levels greater than 100 MPN/g. 
 
Industry monitoring may be discontinued when: 

• the CFIA indicator site for the area shows two consecutive weeks with Vp levels not exceeding 100 MPN/g; 
and  

• the current industry monitoring results do not exceed 100 MPN/g. 
 
Industry monitoring results showing Vp levels equal to or greater than 10,000 MPN/g must be reported to CFIA 
immediately.  
 
Unless a post-harvest processing step validated to reduce Vp levels to equal or less than 100 MPN/g is applied, 
oysters intended for sale in the shell may only be harvested from sites where Vp does not exceed 100 MPN/g.   
 
If a Vp level is not available for a CFIA environmental Vp indicator site in a given week, processors or harvesters must 
have alternate proof that the Vp levels at the harvest site do not exceed 100 MPN/g or employ a validated post-
harvest processing step to reduce Vp levels below 100 MPN/g.  Proof of Vp levels being below 100 MPN/g is the 
responsibility of the shellfish industry. 
 
Note: For the purpose of Vp risk management, the “harvest site” is the beach from which the oysters initially came out 
of the water; however the hazard analysis must take into consideration all locations (e.g. wet storage sites) where the 
product may have been exposed to Vp prior to final harvest to determine additional monitoring needs. 

  
2.3   Shucked Oysters - Label Requirements 
 
Oysters for shucking do not require Vp harvest site monitoring of Vp levels by industry, but containers are required to 
have a cooking advisory during the Vp season.  This labelling requirement applies to both product imported into 
Canada as well as domestic product. 
 
Each individual container of shucked oysters must be labelled to indicate that the product should be thoroughly 
cooked prior to consumption to a minimum internal temperature of 60°C for 5 minutes. Processors must ensure the 
label is indelible (remains legible at all times).  
 
2.4   Private Laboratories  
 
For all Vp monitoring programs, microbiological testing must be performed at private laboratories competent in 
performing the appropriate method of analysis for Vibrio parahaemolyticus that can be used to assess against 
applicable standards and guidelines for this organism. 
 
2.5   Post Harvest Processing Validation 
 
All post harvest processing control measures must be adequately validated.  For more information please see 
Appendix 6 of “HACCP Controls to Prevent the Growth of Vibrio parahaemolyticus to Unacceptable Levels in Live 
Oysters Destined for Raw Consumption”. 
 
As an example, if wet storage/relay/depuration is used as a method to reduce Vp levels in oysters, and is cited in the 
HACCP plan as justification that the Vp risk at harvest is reduced, then these practises, whether on leases or in on-
shore tanks, must be validated. This includes, but is not limited to, verifying that the practices are capable of reducing 
original Vp levels to less than 100 MPN/g. 
 
If you have any questions related to the information included in this notice, please contact your local CFIA 
Inspection Office: 
Burnaby Victoria Parksville 
(604) 666-3737 (250) 363-3455 (250) 248-4772 
 


