
Seafood Safety
Environmental Impacts

Industry and Consumer perceptions
Gulf Oil Spill – Deepwater Horizon

Seafood Sustainability



What are the perceptions?



Who do we go to for information?



What is Government doing?

FDA, NOAA, and States are providing web 

based resources and information.

Agencies working together to monitor water

quality and possible seafood contamination.

Extensive testing by FDA and NOAA to 

assure public that seafood is safe to consume.











What is Industry doing?

• Acting as a conduit to disseminate government 
generated information.

• Following HACCP precepts to avoid sourcing 
contaminated products.

• Providing additional testing and processing.



Post Harvest Treatment of Shellfish

• Freezing

• Heating (Pasteurization)

• Depuration

• High Pressure Processing



High Pressure Process ‐ Banding



High Pressure Process ‐ Loading



High Pressure Processing



Additional Testing for Consumer Market

Offsite Testing
‐ Independent Laboratory testing

Onsite Testing
‐ In house testing

‐ Third party managed testing





Sustainability

• What is sustainability?

• Who is the arbiter of what is and is not 
sustainable?

• What is “Responsible Sourcing”?
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