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Facility Inspections:

-Shellstock Shippers (SS)
-Reshipper (RS)
-Shucker-Packer (SP)
-Repacker (RP)

Dealer Certification Number
NC 111 SS

State, 1-5digits, type



Facility Inspections:

-Crustacea Processors (C, RP)



Shellfish Growing Areas:

-Shoreline Surveys
- Identify & monitor potential pollution sources

-Water Samples
-Taken throughout the year & after closure 



Recreational Water Quality:

- Water samples at ocean & sound locations

- Weekly April through mid October



Laboratory:

-Process Growing Area Samples
-Process Rec Water Quality Samples
-Process meat samples



Tags,tags and more tags

Harvest Tag



Tags,tags and more tags

Dealer Tags



Tags, tags and more tags:

Shucked Oysters

Green Tag OystersGeoduck Clams

No Handwritten 
Tags!!



Interstate Certified Shellfish Shippers List (ICSSL)

-Published Monthly
-Includes Foreign Shippers

-Canada, Spain, Korea, New Zealand, Mexico 
and Netherlands

-Does not include Intrastate Dealers 



Texas Recall December 2022



Texas Recall 2022

- Growing area TX 1

- 322 illnesses reported
- Across 8 states
- One hospitalization
- No deaths



Texas Recall 2022

One Northern facility:

- Purchased 191 boat bags 
harvested on Nov 28th
- shucked into 8 & 16 oz jars
- shipped to Atlanta for 
distribution to 400+ stores
- All product retrieved and 
destroyed on  Dec 13th



Vibrio Vulnificus

Vibrio
-estimated 80,000 cases annually
-naturally occurring in water
-higher concentrations in warmer months
-follow stricter harvest regulations

-refrigerate to below 50 degrees in 5 hours
-store below 45 degrees

-fully cook shellfish before eating
-wash hands after handling shellfish



Vibrio in NC 2023

June 2023: 
1 confirmed case at Oyster Bar in Raleigh

-shellfish from multiple in/out state dealers
-patient recovered, no hospitalization

1 confirmed case at Oyster Bar in Southern Pines
-shellfish from out of state dealers
-patient recovered, no hospitalization

July 2023:
1 confirmed case at restaurant Charlotte

-shellfish from out of state dealers
-patient recovered, no hospitalization



Vibrio in NC 2023

- Infection from handling crab pot on July16th 
and removed from life support on July21st

- Since 2019  8 of 47 cases fatal in NC



Oyster Aquaculture in North Carolina

-1.4 million areas of coastal waters
-Shellfish farming since 1858
-30-million-dollar industry in 2021



Pros of Oyster Aquaculture:

-economic development for coastal economy
-tourism
-jobs

-supplement wild harvest demands
-additional habitat for fish & other species
-increased water filtration



Cons of  Oyster Aquaculture:

-User conflicts
-Manmade gear in marine environment



Solutions:

-BMP’S
-locations
-design
-gear selection
-storm readiness

-Community engagement

Goal for 2030 to be 100-million-dollar industry in North Carolina



Questions?

Kacee Zinn, REHS
919-599-9079 call or text
kacee.zinn@deq.nc.gov

252-726-6827 Morehead City


