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WORLD PRODUCTION OF FARMED MOLLUSC 



BIVALVES REPRESENT A NUTRITIOUS AND LOW-
IMPACT FOOD SOURCE THAT IS UNDERUTILIZED
“New 
innovations in 
production in 
this sector 
could fulfil the 
protein needs of 
nearly one 
billion people in 
the most 
vulnerable 
global regions”

Between 691 and 783 million people faced hunger in 2022 (FAO, 2022)





RELEVANT CODEX STANDARDS AND GUIDELINES

• Codex Code of Practice for Fish and Fishery Products – Section 7
• Standard for live and raw bivalve molluscs (Codex Stan 292 – 2008 

Rev 2015).
• Guidelines on the Application of General Principles of Food Hygiene to 

the Control of Pathogenic Vibrio Species in Seafood (CAC/GL 73-2010) 
- Annex on control measures for Vibrio parahaemolyticus and V. 
vulnificus in bivalve molluscs

• Guidelines on the Application of General Principles of Food Hygiene to 
the Control of Viruses in Food (CAC/GL 79-2012) - Annex on Control 
of Hepatitis A Virus (HAV) and Norovirus (NOV) in bivalve molluscs.





Standard for live and raw bivalve molluscs 
(Codex Stan 292 – 2008 Rev 2015).



Standard for live and raw bivalve molluscs 
(Codex Stan 292 – 2008 Rev 2015).



Guidelines on the Application of General Principles of Food Hygiene to 
the Control of Pathogenic Vibrio Species in Seafood (CAC/GL 73-2010) - 
Annex on control measures for Vibrio parahaemolyticus and V. 
vulnificus in bivalve molluscs

The primary purpose of 
these Guidelines is to 
highlight the key control 
measures that can be 
used to minimise the 
likelihood of illness arising 
from the presence of 
pathogenic Vibrio spp. in 
seafood. 



Guidelines on the Application of General Principles of 
Food Hygiene to the Control of Viruses in Food (CAC/GL 
79-2012) - Annex on Control of Hepatitis A Virus 
(HAV) and Norovirus (NOV) in bivalve molluscs.
They provide guidance on 
how to prevent or minimize 
the presence of human 
enteric viruses in foods, and 
more specifically of NoV and 
HAV in foods. 
The guidelines provide advice 
to governments on a 
framework for the control of 
human enteric viruses in 
food, especially NoV and 
HAV.



FAO TOOLS



SCOPE OF THE GUIDANCE DOCUMENT

• Consideration has been given 
mainly for microbiological hazards.

• Applies to Section 7.2 of Code of 
Practice - Primary production of 
molluscs for consumption as live or 
raw bivalve molluscs. 

• Also applies for: 
• Section 7.4 – Assessment and 

management of areas used for 
relaying and 

• Section 7.6.2. Areas used for 
conditioning and wet storage in 
natural environment.



First step–Developing Growing Area Risk Profile

• Outline the scope of risk profile;
• Review existing legal framework, current industry situation, 

resources available;
• Determine the extent of assessment area;
• Review epidemiological and public health data;
• Consider intended use of products and consuming population;
• Determine hazards to be considered;
• Outline programme capabilities and capacities;
• Perform cost benefit analysis;
• Document Growing Area Risk Profile.



Next step-Growing Area Assessment

• Data collection – sources of contamination, effect of 
geographical, hydrographical, meteorological and other 
environmental factors;

• Shoreline survey – planning and conducting the survey;
• Indicator/hazard survey – human and animal enteric pathogens, 

marine Vibrio spp, biotoxins, chemical contaminants;
• Data analysis and assessment
• Documentation of growing area risk assessment
• Outcomes:

• Determining the extent of classified growing area
• Recommendations for primary monitoring
• Risk management recommendations



Next step-Growing Area Monitoring

• Primary monitoring
• Defining purpose
• Selection of sample matrix – water/bivalves
• Sampling site selection
• Sampling frequency, strategy

• Ongoing monitoring
• Basis of ongoing monitoring
• Indicators/Pathogens to be monitored
• Number and location of sampling points
• Frequency of sampling for fecal indicator bacteria
• Frequency and sampling for other indicators and pathogens

• Documentation



Next step-Classification categories

• Category I: Fit for direct human consumption
• Category II: Need for depuration or short term relay
• Category IIIa: Need for long term relay
• Category IIIb: Need for postharvest treatment (cooking, high 

pressure, canning)
• Category IV: Not fit for human consumption in forms generally 

consumed.



Next step-Growing area management and review

• Growing area management
• Considerations on the capability of responsible authorities
• Expected event management
• Unexpected event management
• Notification of interested parties
• Growing area surveillance (patrol and enforcement)

• Growing area review
• Review period and plan
• Review of pollution sources
• Review of on going monitoring data
• Documentation of review



Annexes

• Annex 1: Growing area risk profile template
• Annex 2: Growing Area assessment template
• Annex 3: Waste water treatment and collection system 

questionnaire
• Annex 4: Shore line survey checklist
• Annex 5: Shore line survey plan template
• Annex 6: Shore line survey report template
• Annex 7: Key considerations in undertaking and assessing drogue 

study
• Annex 8: Key considerations in undertaking and assessing key 

hydrodynamic modeling    



Annexes
• Annex 9: Key considerations in undertaking and 

assessing dye study

• Annex 10: Buffer zone determination with respect to 
enteric viruses

• Annex 10a: Recommended dilution rations for sewage 
treatment works buffer zones

• Annex 11: Guidance on use of male specific coliphage

• Annex 12: Example sampling protocol

• Annex 13: Example sample transport protocol

• Annex 14: Example analysis of results from primary fecal 
indicator monitoring



Annexes

• Annex 15: Event management plan template – Expected 
events

• Annex 16: Event management plan template – 
Unexpected events    

• Annex 17: Surveillance of growing areas – additional 
considerations

• Annex 18: Growing area review template
• Annex 19: Example assessment of results from ongoing 

fecal indicator monitoring



THE COURSE SERIES 
“BIVALVE MOLLUSC SANITATION”
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