Interstate Shellfish Sanitation Conference
209-2 Dawson Road

Columbia, SC 29223

Phone: 803-788-7559

Fax: 803-788-7576

Email: issc@issc.org

MEMORANDUM

TO: Processing and Handling Committee Members
FROM: Ken B. Moore, Executive Director \(»‘q 8. e
DATE: August 4, 2004

RE: 2004-2005 Committee Charges

This memorandum is to confirm your appointment by the Conference Executive Board Chairman
to the Processing and Handling Committee. Bill Dewey will serve as Committee Chairman.

The Processing and Handling Committee is assigned the following tasks for 2004-2005:

e Proposal 03-205: Format for Consistent Dating on Shucked Shellfish
e Proposal 03-206: Labeling of Shucked Shellfish

If you are unable to participate in the activities of this subcommittee, please contact us at
803-788-7559 or issc@issc.org. Thank you for your interest and support of the ISSC and we
look forward to working with you. Your Committee Chairperson will be contacting you soon.

/nsd
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2004-2005 Processing and Handling Committee Roster

Chair:

Dewey, Bill

billd@taylorshellfish.com

Members:

Bellavia, Frank

oyster@1-55.com

Blevins, Dave FDA

dblevins@ora.fda.gov

Brown, Peter

brownp@maf.govt.nz

Burditt, Raymond

raymond.burditt@tdh.state.tx.us

Chamberlain, Bruce

bruce.chamberlain@maine.gov

Croonenberghs, Robert

rcroonenberghs@vdh.state.va.us

Drooger, Jairemy

jdrooger@blountseafood.com

French, Jeff

jeff.french@ncmail.net

Guilbeau, David

dguilbea@dhh.state.la.us

Hansel, Joel EPA

hansel.joel@epa.gov

Howell, Lori

lahowell@spinneycreek.com

Levins, Buddy

levinsh@doacs.state.fl.us

McCool, Jeff

jeffmccool@adph.state.al.us

Murphey, Stephen

steve.murphey@ncmail.net

Nelson, Doris

fisharv@aol.com

Nelson, Jeri

jerissf@aol.com

Niece, Joseph

plumpyl1056@aol.com

Unassigned NOAA

Olsen, Virginia

oceanvilleseafood@hypernet.com

Orner, Garry

gorner@state.pa.us

Posadas, Ruth

ruth.posadas@dmr.state.ms.us

Seel, Harry seelhm@dhec.sc.gov
Skiles, Keith keith.skiles@vdh.virginia.gov
Smith, Dawn dsmith@oda.state.or.us
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Proposal No. 03-205:

Specific NSSP Model Ordinance, Chapter X.06 Page 103

Reference:

Text of Proposal/ Consistent date format on shucked shellfish.

Requested Action: Modify current Model Ordinance Chapter X.06 by editing existing language:

A. Shellfish Labeling.
) o ki . " _F'_ . .

) The dealer shall maintain lot integrity when shucked shellfish are stored
using in-plant reusable containers.

(2) If the shucker-packer uses returnable containers to transport shucked shellfish
between dealers for the purpose of further processing or packing, the returnable
containers are exempt from the labeling requirements in this section of the
regulation. When returnable containers are used, the shipment shall be
accompanied by a transaction record containing:

(a) The original shuckers-packer's name and certification number;
(b) The shucking date; and
(c) The quantity of shellfish per container and the total number of containers.
3) If the dealer uses master shipping cartons, the master cartons are exempt from
these labeling requirements when the individual containers within the carton are
properly labeled.

Packaging-and-LabelingAet
4 Each individual package containing fresh or fresh frozen shucked
shellfish shall bear a permanent printed label approved by the Authority
that is leqgibly and indelibly marked in accordance with CFR 21, Part
101; Part 161, Subpart B (161.130, and 161.136) and the Federal Fair
Packaqging and Labeling Act, and containing at a minimum:
(a) The repacker’s, distributor’s or original shucker-packer’s name
and address;
(b) The original shucker-packer’s certification number; and
(a) The repacker’s certification number (if the shucked

shellfish have been repacked).

dates-8(4)-
(5) The dealer shall label each individual package containing less than 64
fluid ounces of fresh or fresh frozen shellfish with the following:

(a) The words “SELL BY DATE” or “BEST IF USED BY” followed by a
reasonable date when the product would be expected to reach
the end of its shelf life;

(b) The date shall consist of the abbreviation for the month and
number of the day of the month; and

() For fresh frozen shellfish, the year shall be added to the date.

6 The dealer shall label each individual package containing 64 fluid
ounces or more of fresh or fresh frozen shellfish with the following:
(a) The words “DATE SHUCKED” followed by the date shucked

located on both the lid and sidewall or bottom of the container;

(b) The date shall consist of either the abbreviation for the month
and number of the day of the month or in Julian format (YDDD)
the_last digit of the four digit year and the three digit number




Public Health
Significance:

Cost Information
(if available):

ACTION BY 2003
TASK FORCE 11

ACTION BY 203
GENERAL ASSEMBLY

ACTION BY USFDA

corresponding the day of the year; and
() For fresh frozen shellfish, the year shall be added to the date (for

non-Julian format).

) If the dealer thaws and repacks frozen shellfish, the dealer shall label
the shellfish container as previously frozen.
(8) If the dealer freezes fresh shucked shellfish, the dealer shall label all

frozen shellfish as frozen in type of equal prominence immediately
adjacent to the type of the shellfish and the year shall be added to the

date (for non-Julian format).

If the dealer uses lot codes to track shellfish containers, the lot codes

shall be distinct and set apart from any date listed on the container.

B. Shucked Shellfish. If the dealer elects to repack shellfish, the dealer shall pack and label
all shellfish in accordance with §. 06 except that the original date of shucking shall be
added to the new repacked container as specified in 8A (6) or the original date
of shucking shall be used in establishing the SELL BY DATE as specified in 8A
B).

The dates used on shucked product are one of the primary means of identifying the product. The date
serves as a mechanism when initiating a product recall. Currently there is no standardized format
regarding how the date will appear on the container of shucked product. This information assists in
tracing the product back through the distribution system to the growing area in the event the shellfish
are associated with a disease outbreak. The requirement for placing the date on the containers in a
recognizable and consistent format should greatly reduce the confusion of state and federal inspectors
as well as the consuming public.

Passage of this issue would add no additional costs to a state’s program, but on the contrary will save
countless hours otherwise spent verifying the accuracy of “date codes” by industry members
implementing their HACCP receiving procedures and by state inspectors while in a certified firm
conducting routine inspections.

Recommended referral of Proposal 03-205 to the appropriate committee as determined by the
Conference Chairman.

Adopted recommendations of 2003 Task Force II.

Concurred with Conference Action



PROPOSAL NO. 03-206:

Specific Chapter X. .06 (5) (c) Page 103

Reference:

Text of Proposal/ .06 A

Requested Action: 5) The dealer shall assure that:
()
(b)

(c) Packages containing 64 fluid ounces or more have on the lid and sidewall or
bottom of the container a code date. This code date shall be in the format that
allows the product to be traced to the date shucked, each specific lot of shellfish
shucked on that day, and the original shipment. The dealer shall provide the
method of cooling in the written procedures of the firm and to the Authority for
their records. “BATFE-SHUCKED—ndicated-as-the-rumberof-the-day-of
theyearor-themonthand-dayof themoenth-

Public Health None submitted.
Significance:

Cost Information None submitted.
(if available):

ACTION BY 2003 Recommended referral of Proposal 03-206 to the appropriate committee as determined by the
TASK FORCE 11 Conference Chairman.

ACTION BY 2003 Adopted recommendations of 2003 Task Force II.

GENERAL ASSEMBLY

ACTION BY USFDA Concurred with Conference Action
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