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Dore et al., 2003



Oysters from UK production areas 2009 – 20011
39 representative UK sites, 844 monthly samples, 76% NoV positive.
Lowther et al., 2012







Sensitivity
Shellfish
• increase plate size
• increase no plates (>10)
Water
• concentration (eg Mendez 2004)

Dore et al., 2003





E. coli FRNA bacteriophage
Faecal indicator
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Dore et al., 2003



Industry Impact

458 samples from category B areas

– 0 - 100 pfu 10.2%
– 101 - 1000  pfu 38.4%
– 1001 - 10,000  pfu 42.5% 
– >10,000 pfu 8.7%







More shellfish associated with outbreaks (2001-2003)
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EFSA opinion: Quantitative data vs possible limits
France



EFSA opinion: Quantitative data vs possible limits
Ireland

Note – worst case scenario (not systematic data) 





Investigation into the use of F+phage to indicate the 

viral risk associated with end-product oysters

• End-product oysters obtained from 4 commercial 
producers.

• Sampled from Feb 95 to Mar 97

• Assayed for
– E. coli 
– FRNA bacteriophage
– NLVs



Degree of faecal contamination in oyster harvesting areas during the study period 
determined by E.coli analysis of oysters taken directly from each harvesting area and the 

reported incidence of gastrointestinal illness associated with products from each site.

 

  E.coli (per 100g) from oyster harvesting area Incidence of Illness1 

Site Classification2 Minimum Maximum Geometric 

mean (n) 

Outbreaks Cases 

1 A <20 40 6 (20) 0 0 

2 A/B3 <20 1300 15 (30) 0 0 

3 B <20 5000 48 (22) 1 10 

4 B <20 22000 363 (59) 6 97 

 

1   Officially reported incidents of gastrointestinal disease associated with oysters from each site 
during the study period. Disease statistics kindly provided by Public Health Laboratory Service, 
Communicable Disease Surveillance Centre, Colindale, UK
2 Formal classification of shellfish harvesting area by UK Authorities (Ministry of Agriculture) 
according to EU Directive 91/492

3 Both A and B classifications awarded during study period
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Summary of results for faecal pollution indicators and enteric pathogens 
(NLVs) in market ready oysters from each site during the study period

 E.coli (per 100g) F+ bacteriophage (per 100g) NLV (per 7g) 

Site Minimum Maximum Geometric 

mean (n) 

Minimum Maximum Geometric 

mean 

% positive 

(n) 

1 <20 <20 0.0 (13) <30 <30 0.0 (13) 0 (7) 

2 <20 110 0.4 (39) <30 3300 11.3 (39) 0 (15) 

3 <20 50 0.5 (24) <30 4500 41.4 (24) 0 (13) 

4 <20 220 0.9 (58) <30 39300 125.9 (58) 37 (35) 
 





• FRNA phage PT until 2007
• all reports on 

www.eurlcefas.org






