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VMC Review of Model Ordinance Chapter II @.04 Compliance 
Orlando, Florida- January 2011 

 
Purpose: 
 
In 2001 the Interstate Shellfish Sanitation Conference (ISSC) adopted a Vibrio vulnificus (Vv) 
Management Plan to address illnesses associated with Vv in raw oysters.  The Plan included the 
establishment of a Vibrio Management Committee (VMC) to provide oversight to the 
implementation of the Plan.  A component of the Plan included a 60% illness rate reduction 
which was to be achieved at the end of 2010.  The compliance criteria of the goal are included in 
Model Ordinance Chapter II @.04 and in Guidance Document Chapter IV .02.  The VMC 
conducted a review of illnesses in the core reporting states to determine the illness rate reduction 
for 2009 and 2010.  The purpose of this review was to determine if the established illness rate 
reduction goal was achieved and to develop recommendations for Executive Board consideration 
if the Committee determined that the goal had not been achieved.   
 
Scope: 
 
The VMC reviewed the following information in making its determination and developing 
recommendations to the ISSC Executive Board. 
 

1. Vv Illness Review Subcommittee Report 
 
 The Subcommittee Chair Lori Howell presented the Subcommittee report which 

included the review of 2009 and 2010 Vv cases (Appendix A) to identify cases 
that met the NSSP criteria for countable cases.  The Subcommittee identified 14 
cases that were considered in determining if the source states met the NSSP 
criteria. The illness rate reduction was 36.3% for 2009 and 41.4% for 2010.  The 
illness rate reduction for 2009 and 2010 (averaged together) was 38.8%.  The 
Committee recognized the 2010 data was incomplete and a final rate will be 
determined when 2010 illness data is complete. 

 
2. 2010 Time and Temperature Controls Implemented by the Vv Source States  
 (Appendix B).   
 
 The source states, utilizing the FDA Vv risk calculator, identified and 

implemented very stringent time and temperature controls during the months of 
May through October in 2010.  Each state reported the 2010 controls for their 
respective state.  The reports included the controls and implementation 
challenges.  For the purpose of evaluating the effectiveness of the time and 
temperature controls implemented in 2010 the Committee compared the illnesses 
occurring in May through October with previous years.   

 
3. Illnesses compared to controls implemented in individual months. 

 
4. States use of the Vv calculator. 
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5. Research Triangle Institute Report entitled “Analysis of How Post-harvest 
Processing Technologies for Controlling Vibrio vulnificus Can be Implemented”.  
 

6. University of Florida Report entitled “Sensory Assessment Study for Post-Harvest 
Processed (PHP) Oysters”.  

Findings:   
 
The review of the illness data indicated that the 60% illness rate reduction had not been achieved 
for 2009 and 2010.  The Committee recognized that compliance with time and temperature 
controls was not achieved in at least one state and that the noncompliance could have contributed 
to the increase in cases in that state.  The number of illnesses in the noncompliant state 
contributed significantly to the total Vv cases (Appendix C). 
 
Conclusions:   
 
The Committee concluded that the present controls were not adequate in accomplishing the 60% 
illness rate reduction goal and additional controls would be necessary to accomplish a 60% 
illness rate reduction.  A comparison of individual monthly controls and the number of Vv cases 
per month suggests that more stringent time and temperature controls in April and November 
have the potential to achieve the 2009/2010 illness rate reduction deficit.  The committee further 
concluded that it was inappropriate to establish harvest controls that would require all product 
intended for half shell consumption to be post-harvest processed.  This conclusion was based on 
the RTI and University of Florida reports.  It was also noted that improved compliance of 
existing controls in May through October in noncompliant states could reduce illnesses.    
 
Recommendations:   
 
The VMC recommended to the ISSC Executive Board that the Vv source states modify Vv 
Management Plans to include: 
 

1. Establishment of additional temperature controls in November and April in the 
Gulf States.   

2. Requirements that dealer HACCP plans include records which demonstrate 
compliance with time and temperature controls.   

3. Requirements that harvesters maintain records to document compliance with time 
to refrigeration requirement.   

4. Identification and correction of any compliance issue that could be an obstacle to 
effective application of controls. 

5. FDA expansion of state audits to focus on compliance with Vv controls. 



Vibrio vulnificus Illness Review Subcommittee Report 
January 6, 2011 

 
 
The subcommittee met on October 28, 2010, December 8, 2010 and January 5, 2011 to review cases 
reported to FDA and CDC.  For 2009, a total of 15 cases were found to meet the ISSC criteria for a 
case.  For 2010, a total of 14 cases met the case criteria as of January 5, 2011.  Please note that the 
subcommittee has reviewed only those cases that have been reported to FDA thus far.  The 
subcommittee is aware of at least one more case.  Additionally there has been no reconciliation with 
CDC.   
 
Two of the 2010 cases bear a special mention and received an asterisk designation.  In brief, the 
first of these cases involved a restaurant owner-victim who was known to shuck oysters at the 
restaurant.  Co-worker(s) told the illness investigator that he was known to eat oysters.  The 
victim’s brother said he did not eat oysters.  The hospital record states that he had no wounds and 
there is no record of exposure to seawater.  This case received and asterisk because there was 
conflicting information about the consumption of oysters.  The case is clearly a septicemia case.  
The sub-committee determined that the case counts. 
 
The second case involved consumption of commercially harvested oysters and was clearly a 
septicemia case. The victim was a resident of Canada and also, at least a part-time resident of 
Florida, where he owned a second home.  Typically a case is reported by the state of residence.  
There were questions about whether this case should have been reported by Canada (and would then 
not be a part of this database), however, the case was reported by Florida. 
 
The subcommittee was also asked in a previous Vibrio Management Committee conference call to 
analyze the months during which cases occurred (see chart below).  Note that the case month was 
determined using the date of consumption.  Often this means that the oysters were harvested in the 
prior month.  In the event that the date of consumption is not known the date of onset was used for 
the month assignment. 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



Appendix A 

Core State Vv Cases - Baseline & Measurable Years 
 
 

Year Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec Total
1995 0 0 0 2 4 1 0 2 3 3 1 0 16 
1996 0 0 0 1 2 4 3 6 4 1 1 0 22 
1997 0 0 0 0 4 1 1 2 4 1 1 0 14 
1998 0 0 0 1 3 3 2 4 1 5 1 0 20 
1999 0 0 1 4 3 2 4 2 7 2 0 1 26 
2007 0 0 1 5 3 0 2 3 1 1 1 0 17 
2008 0 0 0 2 2 1 3 0 3 1 1 0 13 
2009 0 0 0 1 0 2 0 3 2 2 5 0 15 
2010 0 0 0 3 1 1 2 3 1 0 3 0 14 
Total 0 0 2 19 22 15 17 25 26 16 14 1 157 

 
 
NOTE:  1995-1999 cases represent the Baseline Cases; 2007-2010 cases represent 
the cases used to measure the Illness Rate Reduction.  The Baseline Cases and 
2007-2008 Cases have been reviewed by the ISSC Vv Illness Case Review 
Subcommittee and accepted by the ISSC Vibrio Management Committee (VMC) as 
countable cases.  The 2009-2010 cases have been reviewed by the ISSC Vv Illness 
Case Review Subcommittee and will be submitted to the VMC for acceptance at the 
VMC meeting in January, 2011.  In addition, CDC has not closed out the 2010 Vv 
case submission period, and there may be additional cases reported that will 
require review and acceptance by the ISSC.  Assignment of a case to a month is 
made using the date of consumption.  If the date of consumption is not known, date 
of onset will be used. 
 
ISSC ILLNESS RATE REDUCTION CALCULATIONS
  
Based on updated population estimates provided by the Bureau of Census, and countable 
(reviewed) Vv cases for 2007 through 2010 provided by the Vibrio Management Committee (VMC) of 
the ISSC, the revised Illness Rate Reduction Calculations for 2007- 2010 for the Core States (CA, FL, 
LA, TX) appear below.  
 
Notes:   (1)  Population numbers from the Bureau of Census 
                      Annual Estimates of the Resident Population for the 
                      United States, Regions, States and Puerto Rico.
                (2) Number of countable (reviewed) Vv cases provided 
                      by the VMC Cases Review Subc, Lori Howell, Chair.
  
A.  BASELINE (Core States):  1995 - 1999
     Total Countable Cases = 98
     Av Cases per year =  98 / 5 = 19.6     
     Av Population per year = 70,637,188
     Av Baseline Illness Rate = 19.6 / 70,637,188 = 0.278 per million
          
B.  Illness Rate Reductions from Baseline:
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      1.  2007:  17 countable (reviewed) cases
                       Est Population = 82,717,833
                       Est Illness Rate = 17 / 82,717,833 = 0.206 per million
           Estimated Illness Rate Reduction from Baseline:
                       (0.278 - 0.206) / 0.278 = 25.9% 
  
      2.  2008:  13 countable (reviewed) cases
                       Est Population = 83,760,052
                       Est Illness Rate = 13 / 83,760,052 = 0.155 per million
           Estimated Illness Rate Reduction from Baseline:
                       (0.278 - 0.155) / 0.278 = 44.2%
  
       3. 2007/2008 Average Illness Rate Reduction from Baseline:
                       Average Cases = 15
                       Est Average Population = 83,238,942
                       Est Av Illness Rate = 15 / 83,238,942 = 0.180 per million
            Est Average Illness Rate Reduction from Baseline:
                       (0.278 - 0.180) / 0.278 = 35.0%
---------------------------------------------------------------------------------------------------
        4.  2009:  15 countable (reviewed) cases 
                         Est. Pop'n = 84,774,011
                         Est. Illness Rate = 15 / 84,774,011 = 0.177 per million
               Est Illness Rate Reduction from Baseline:
                          (0.278 - 0.177) / 0.278 = 36.3%
  
         5.  2010:  14 countable (reviewed) cases **
                          Est. Pop'n = 86,065,142
                          Est. Illness Rate = 14 / 86,065,142 = 0.163 per million
               Est Illness Rate Reduction from Baseline:
                           (0.278 - 0.163) / 0.278 = 41.4%
  
                **Note:  The CDC has not closed out counting Vv cases
                   for 2010.  Traditionally, there is a lag in Vv cases being
                   reported.  Hence, the number of countable cases for
                   2010 will probably slightly increase (e.g., by one or two).  
                   Check with the VMC of the ISSC.
  
          6.  2009/2010 Est. Av Illness Rate Reduction (IRR) = 38.8%
-------------------------------------------------------------------------------------------------
          7.  2007 - 2010 Est Av IRR = 37.0%
  
End of calculations.  Prepared by Alvin P. Rainosek, Ph.D., NOAA.
  
  



Appendix B 

 
Florida 
Cooling Options Harvest    Time to   Cooling Time 
May-Oct   Times    Refrigeration 
Traditional   Sunrise - 11:30 am or  4-5 hours  8 hours to 55°F 
   Sunrise - 12:00 noona 

 
Rapid coolingb  Sunrise – 2:00pm  7 hours   2 hours to 55°F 
Partial on-board Sunrise – 3:00pm  1 hour   7 hours to 65°F 
Cooling 
 
On-board cooling Sunrise – 4:00pm  1 hour   9 hours to 55°F 
a Oysters must be delivered to a certified dealer by 11:30 am during the months of May, June, and 
July, and by 12:00 noon during the months of August, September, and October. 
 
b Rapid cooling refers to systems that use ice, mechanical refrigeration, or vacuum cooling. 
 
Alabama 
Months   Harvest    Time to  Cooling Time 
   Times    Refrigeration 
 
May-Octa   7:00am – 2:00pm  1 hour   4 hours to 55°F 
a All public reefs closed since 2008.  Relay reef opened in Oct 2010 
  
  
Mississippi 
   Harvest    Time to  Cooling Time 
Months   Times    Refrigeration 
May-Septa   No Harvest   No Harvest  No Harvest 
 
Octb   6:00am – 1:00pm  1 hour   6 hours to 50°F 
 a  No harvest was allowed due to activities pertaining to the Deepwater Horizon oil disaster.  
 
b All oysters intended for the half shell market must be placed under approved mechanical 
refrigeration in a permanent onshore facility prior to 2:00 P.M. on the day of harvest, and the 
oysters are required to be cooled down to a temperature of 50°F within 6 hours of refrigeration; 
otherwise, such oysters are required to bear tags with the language: “For Shucking Only by a 
Certified Dealer.” 
Oysters sold for shucking only by a certified dealer, must be placed under approved mechanical 
refrigeration within four (4) hours after landing, but no later than 6:00 P.M. each day. 
 
 
 
Louisiana 
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       Time to  Cooling Time 
Months       Refrigeration 
May-Oct       1 hour   6 hours to 55°F 
 
 
 
Texas 
        Time to   Cooling Time 
Months       Refrigeration 
May       4 hours   6 hours to 55°F 
June       3 hours   6 hours to 55°F 
July – August      1 hour   6 hours to 55°F 
September       3 hours   6 hours to 55°F 
October       4 hours   6 hours to 55°F 
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Status of 2011 State Vv Management Plans 

 
Texas-Kirk Wiles 
Very good compliance.  Texas required verification steps and daily HACCP monitoring records.     
 
Alabama-Jeff McCool 
Very good compliance.  Marine resources monitoring the reefs.  No refrigerated boats.  Can get to 
dealers within one hour.  Chris Nelson stated that the Marine resources had limited ability to 
enforce the time requirements.   
 
Louisiana-Gordon LeBlanc 
Compliance was good.  Time temperature log sheets were required to be on board.  Coolers were 
available to reduce temperature to 55°F.   
 
Florida-David Heil 
Initial and final validations-compliance was good.  HACCP plans were required.  Numerous 
complaints from processors in Florida and outside of Florida that fisherman were harvesting outside 
the 2pm window.  Tommy Ward felt regulations were not followed.  Bruce Buckson stated that 
clearly there is some work that enforcement needs to do.  Franklin County is an issue.  
 
Mississippi 
1 lease holder  
No Board action required. 
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