Documentation of NSSP Time /
Temperature Monitoring Requirements




NSSP Rationale for Temperature Control

‘\‘

* Universally, food safety officials have designated shellfish as a potentially hazardous food that is
capable of supporting rapid and progressive growth of infectious or toxigenic microorganisms.

*  Molluscan shellfish are an animal protein food
*  Often consumed raw or undercooked

* Recent change to the FDA Food Code

* Potentially hazardous foods are now considered to be Time/Temperature Control for Safety
Foods

*  Time/Temperature Control for Safety Foods - means a FOOD that requires time/temperature
control for safety (TCS) to limit pathogenic microorganism growth or toxin formation.

* The FDA Food Code recommends that “Time/Temperature Control for Safety Foods” be held at 5
°C (41 °F) or below.



NSSP Rationale for Temperature Controls

\

# In the case of shellfish, the National Shellfish Sanitation Program (NSSP)
recognizes 7.2°C (45°F) or below is adequate to address bacteriological
growth concerns associated with molluscan shellfish.



Model Ordinance Time /[ Temp Requirements

\

* Harvester requirements
*  CHVIII. @.02 Shellstock Time and Temperature Controls

*

CH X General requirements for dealers

* Dealer requirements provided at .01 Critical Control Points
* CH XI. Shucking and Packing

CH Xill. Repacking of Shucked Shellfish

CH Xlll. Shellstock Shipping

CH XIV. Reshipping

CH XV. Depuration

* % % *

* Transportation requirements
* CH IX.04 Shipping Temperatures
* CH IX .05 Transportation Records



CH X. General Requirements for Dealers

\

# .01 General HACCP Requirements, C. (2) (a) requires that HACCP plans
* include the CCPs identified in CHs XI - XV

# .01 General HACCP Requirements, C. (6) requires dealers to

* Provide for a record keeping system that documents the monitoring of the critical
control points.

* The records shall contain the actual values and observations obtained during
monitoring.

* Content requirements for HACCP records are provided at H. Records



Harvesters Time to Temperature Control
\

* Most Vibrio spp. grow in shellfish and the rate of
growth is dependent upon temperature. To minimize
the risk of illness, strict temperature controls must be
in place.

« CH VIl @.02



Harvesters Time to Temperature Control

est Controls “

* A. Each shellfish producing State shall establish time to temperature
requirements for the harvesting of all shellstock to ensure that harvesters
shall comply with one (1) of the following:

# (1) The State V.v. Control Plan as outlined in Chapter Il. @.06; or

« Chapter VIII Harv
* @.02 A

# (2)The State V.p. Plan as outlined in Chapter Il. @.07; or
# (3)All other shellstock shall comply with the matrix below:

Action Level Average Mor_lthly Maximum Hours _from
Maximum Air Temperature Exposure to Receipt at a

Level 1 <50 °F (10 °C) 36 hours

Level 2 50 - 60 °F (10 - 15 °C) 24 hours

Level 3 >60 - 80 °F (15- 27 °C) 18 hours

Level 4 >80 °F (27 °C) 12 hours




Dealer Requirements

A. Receiving Critical Control Point.

\

+ Records required when receiving from
harvester(s)

* Harvester tag on each container; OR
* Transaction record for each bulk shipment; AND
* Trip records demonstrating compliance with CH VII|

@.02 A. (1), (2) or (3)



Time [ Temp Monitoring Record

Vibrio Control Plan HACCP Monitoring Record
Effective May 19 - October 19, 2018
DMF DEALER PERMIT #:

FACILITY:
ADDRESS:
PROPER ADEEUATE DEALER'S VEHICLE
TRANS # | HARVESTER HARVEST CUANTIEV | a0 i Ve OYSTERS COOLED = 45°F
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Dealer Requirements

A. Receiving Critical Control Point.
e —

+ Records required when receiving from dealer(s)
* Dealer tag on each container; AND

+ Documentation provided by dealer as required by CH IX;, .05;
AND

+ Shellstock is adequately iced; OR

+ Shipped shellstock in conveyance maintained at < 45 °F; OR

* Cooled shellstock to an internal temperature of < 50 °F




Dealer Requirements

A. Receiving Critical Control Point.

\

+ |f dealer receives shellstock not cooled to 50 °F or in accordance with
State Vv. Or Vp. Plans

 |f ship time longer than four (4) hours must also include a time/temperature
device;

« Shipments of four (4) hours or less
* Time/temperature device not required

1



Receiving Records

TAG FACE

5Ty - ||

ORIGINAL SHIPPER'S CERT No. F OTHER THAN ABOVE
ORIGINAL HARVEST DATE SMIPPING DATE
HARVEST LOCATION HALIBUT COVE. KACHEMAK BAY, AK
TYPE OF SHELLFISH

PRODUCT OF USA FARM RAISED 25/8"
WET STORED AT AK-0647-SS _FROM.__ 1O Lot#
QUANTITY OF sHELLFSH. 120 COUNT

THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY OR IS
RETAGGED AND THEREAFTER KEPT ON FILE IN CHRONOLOGICAL ORDER,
FOR 80 DAYS. RETAILERS: DATE WHEN LAST SHELLFAISH FROM THIS
CONTAINER WAS SOLD OR SERVED:

\ TO
1

514" -~

Harvester SPL# or AQ#

Y A 4

Date of Harvest

Time of Refrigeration, if applicable | , :
, . 1601 1612 1632 <&l 1671
Specictianestss 111 162 1642 _CTHERES
. CATPOINT DRYBAR
el Hane e EASTHOLE  PLATFORM
Type of Shellfish CLAM / OvaveR®Y OTHER:

Quantity of Shellfish _ Bl OTHER:

RE 70 BE ATTACHED UNTIL CONTA
_-gs;:g,mmm KEPT ON FILE FOR

- . S el
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Sample of HACCP Receiving Record

PURCHASE ORDER

Date P.0. No,
TIGARD, OR 07281-3185 ‘
Vender Ship To
Terms Ship Via FOB Date Expected
Net30 DELTA LaxX usils 2 i o b ke 20 BOR
- - - Ty —t B S e e o 3 MRS 3 7
fem | Desonptior Note: ™ - : Rate | Class | Amount ; :
s N £l Wi kel oduct was pre-chilled to the following

993 A25 24 CT LITTLENECK CLAIAS 25LB. 50 240[ 4L 12000 S 3 g

[FARMED PRODUCT OF USA B - temperature pricr to being shipped, and was
93Bi0  |17CTLITTLENECK CLAIS 10LB. ‘ o 2afa o placed on a conveyance that was pre-chilled

FARMED PRODUCT OF USA | o o R %
T e e T / to 45° F prior to loading.
993B25 17CT LITTLENECK CLAI4S 25LB. 125 260[4L 33625 6

) FARMED PRODUCT OF USA | o i 'O o q 9.,3 - ’S
003C2s  |12CTLITTLENECK CLAMS25LB. | os|  asmfa | e Time: §¢ Temp: Date:
'  [PARMEDPRODUCTOFUSA | - | | -

993D25  |9CTLITLENECK CLAMS2SLB. | 1475‘ T ST P 981.00 /

FARMED}"R.ODL__}CI’OF:USA %{ g ] ; = » =
993 E25 6 CNTLITTLENECK CLAMS 251b | 1 300 2184 = /ﬂ

; FARMEDPRODUCTOFUSA | | i < :

093E5 6 CT LITTLENZCK CLAMS 5LB. 11400

FARMED - PRODUCT OF USA

temperature pricr to being siipped, and was /

placed on a conveyance that was pre-chilled

mdS"Fpn‘nrtolmdhg..

Time: 'imTemp: !,q !)au:f?ig’&

0 —
2-3715
5054-1371

Phone: £ I Fax: Jmsc-coc#: l l Total $3299.40 13




Sample of HACCP Receiving Record

r |
lton, TX 78358

‘

SHELLSTOCK SHIPPING DOCUMEN"I"

/) rommmr T mETe i e e Product was cooled
Temperature of pre- /f ) | oranc |26 2w =0 %/7 to an internal meat
chlllid refrigerated e L /,,gm/d.v.u.‘w_@ temperature of 50°F
» Qﬁ’""“—“ e s :
trL:lc:) (must be below a ), F1R2 3 | e e i within 10 hrs prior to
4 5 [SIGNATURE OF SHIPPING PERSONNEL

shipment

L

lF;IIPP’ED-BYTHE ORIGINAL DEALER MORE THAN 4 HOURS BEFORE REACHING 50 F DEGREES, A TIME/TEMPERATURE RECORDING DEVICE MUST ACCOMPANY THE
. SHIPMENT AND INDICATE CONTINUOUS COOLING, IF THE SHIPMENT TIME IS LESS THAN 4 HOURS, A TIMETEMPERATURE DEVICE IS NOT REQUIRED.

Arecording device is

RECEIVING FIRM required
N . . D33 .
Producticeina R S Receved From Accompanied by a
N e & ion: TX# .
;OTveyanoclf ator e TX 78358 time/temperature
mwmm-mmmmm-mmn:mmm&k_ was rec h lf:d,;::-‘ Y novb.lo«ﬁff,arauniuml . . .
clow 45 5°~me" l\:;thod Product::s received . ; ' recordlng deVICe Wlth
Date Pl%du OR OR s . . .
. = —/9 },.g:/ 5-#-«-_»_[;] ] w[“ﬂw | o |nd|c.ated continuous
At an internal meat Bl A e | T gy RS Rojectsa cooling has occurred
temperature Of SOOF /ﬁma&os: RECEIVING PERSONNEL : . .
; |
or less Iumdmmmr- 6 e thme of that a shippin yanoes comply with the requiremerts of Chagter [X 04, . 1




Sample of HACCP Receiving Record

|212273—~2°

[

If charges are to be prepaid,

L |

write or stamp

here, “To be
Prepaid.”

1L
I

z205—2°

Z¥l>  Total Units

7L  Total Pallets

&

Dock cooler temperature <45 degrees

T < ;2
2/2775~2° | lys92er-=2
2

% P
Truck temperature <45 degrees ﬁ)_

: - i R ’ g
Z/57/2 =22/ 2 Time loaded {29 | oaded by Lo, ooh
- 7,
ZI= - /C/ ZrZs Check one or more:
213212 e \,‘/ L], Temp reorder included
! ss than 4 hour transport
* sters pre-chilled to less than 50° F Internal before loading
REAR - 2 '~x:; ple 1o maintain 45° degrees or below a temperaturi (The sig
PLACARDS SUPPLIED COYES [INO ] Drivers' Signature ’ EMERGENCY RESPONSE PHONE NO. Jonly the
HI| B S is to cert at the above

named materials are properly classlfied, describe
marked and labeled, and are in proper condition for

according to the applicable reguiations of the Department of

Transportation.

R 5, .
to apply in prepayment of the
harges on the property
described hereon.

Agent or Cashier

Per

here ack
amount prepaid).

g

d, packaged,
transportation

“If the shipment moves between two ports by a c

weight”. + Shipper’s imprints in lieu of stamp, not a
NOTE - Where the rate is dependent on value, shipp#rs

The agreed or declared value of the property

Charges Advanced:

THIS SHIPMENT IS CORREGTLY DESCRIBED.

<t

o
CORRECT WEIGHT IS — <

SIGNATUR. » TITLE $
arrier ter, the law requires that the biil of lading shall State-wiiether it is “carriers or shipper's C.0.D. SHIP!

rt of Bill of Lading approved by the Interstate C. C SEHEMED.

are required to state specifically in writing the agreed or declared value of the property.
4 Y ly stated by the shipper to be not C.0.D. Amt e o
t The fibre boxes used for this shipment
conform to the specifications set forth in the Coll F
box maker's certificate thereon, and all other hippar 159
requirements on Rule 41, of the l

Consolidated Freight Classification. Per

Total Charges

Belle gffisse, LA 70037
i

- V-2
Truck temperatuyre <45 degrees ;‘ c“f)
& : S
S OO

Time loaded Loaded by { ‘j:gzi’f

Check one or more:

] _Temp reorder included

ss than 4 hour transport
re-chilled to less than 50°

F

FMEQROM M

—_—
Shipper, Pery —.. 5

—_—

AT v r e i e o=

Agent.Pet.. .

—
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Dealer Requirements

B. Storage Critical Control Point.

\

Shellstock Storage Critical Control Point - Critical Limits. The dealer shall ensure that:
(1) If wet storage in artificial bodies of water is practiced, water quality meets the requirements outlined in Chapter VII. .04; and [C]
(2) Once placed under temperature control and until sale to the processor or final consumer, shellstock shall:
(a) Beiced;or[C]
(b) Be placedin a storage area or conveyance maintained at 45 °F (7.2 °C) or less; and[C]

(c) Not be permitted to remain without ice, mechanical refrigeration or other approved methods of storage, as required in Section .01 B. (1) or
Section .01 B. (2) (a) or (b) for more than two (2) hours at points of processing or transfer such as loading docks. [C]

(3) All oysters harvested under State Vibrio Control Plans other than those labeled for a restricted use shall meet the following temperature
requirements:

(a) Cooled to aninternal temperature of 55 °F (12.7 °C) within the time periods outlined in the State V.v. Control Plans. [C]

(b) Cooled to an internal temperature of 50 °F (10 °C) within the time periods outlined in the State V.p. Control Plans. Shellstock cooled to an
internal temperature of 55 °F (12.7 °C) to comply with a V.v. Control Plan is considered in compliance with this requirement. [C]

(3) All other shellstock obtained from a licensed harvester shall be placed in a conveyance pre-chilled or a storage area maintained to 45 °F (7.2
°C) or less and cooled to an internal temperature of 50 °F (10 °C) prior to shipment. [C]

16



Sample of HACCP Refrigeration Log

Cooler Temperature Log Month of

1 2 3 4 5 6 7
Temperature
Time taken
Initials
Date and Signature of reviewer / /.
8 9 10 11 12 13 14
Temperature
Time taken
Initials
Date and Signature of reviewer 7 /
15 16 17 18 19 20 21
Temperature
Time taken
Initials
Date and Signature of reviewer / /
22 23 24 25 26 27 28
Temperature
Time taken
Initials
Date and Signature of reviewer / o
29 30 31
Temperature
Time taken
Initials
Date and Signature of reviewer / /
Firm Name:
Firm Address:

17




Sample of Shellstock Temperature Storage Record

Iton, TX 78358

a

—

SHELLSTOCK SHIPPING DOCUMEN"I:

B:ﬁ .osft :lraer\areet Lot # g ;?:Iapl r:g?:dg in m%lc‘rm RESTRICTY
als | coraso 1267 Swo L0 [
. 2.2?:,?;“: T i I Product was cooled
A A s

%//33 qP"‘ S&L . —Yes No\_ No

[SIGNATURE OF SHIPPING PERSONNEL ] e ‘ ] — “ tO an internal meat

lH=S-I|I’PE)‘!Y‘I‘NEml@w\l.IEALE!MGQETHANGMOURSBEﬂiEREACNING!'»D‘FDEG!@.AT!;IEITEMPE!KI’U . RECU!DIN DEVICEMUSIAOGOMPANYH-\E : ’ tem peratu re Of 500F
_SHIPMENT AND INDICATE CONTINUOUS COOLING, IF THE SHIPMENT TIME IS LESS THAN 4 HOURS, ATIMETEMPERATURE DEVICE IS NOT REQUIRED.
' within 10 hrs prior to

RECEIVING FIRM shipment

D33
Received From
Name & Location: ; TXH#
e — TX 78358
itk e Accompanied by a

Method Product was received [ X | ;

S v = | o time/temperature

(207 |CE | T ey (SRS reeees || recording device with

[ SIGNATURE OF RECEIVING PERSONNEL " ]

| i indicated continuous
) cooling has occurred

ot shall be it thte #hme of that Nipping Y ply with the e aof Chapter IX.04.

18



D. Processing Critical Control Point.

\

* To maintain optimum bacteriological quality, it is preferable that the
elapsed time between shucking and cooling to a temperature of 7.2 °C
(45 °F) does not exceed four (4) hours. More rapid processing is very
desirable.

19



D. Shucked Meat Storage Critical Control Point.
o

# Shucked shellfish are an excellent medium for the growth of bacteria.
Thus, it is very important that the packaged shellfish be cooled and
refrigerated promptly so that bacteria growth is minimized.

* Studies have shown that bacterial growth is significantly reduced at
storage temperatures of less than 7.2 °C (45 °F) and that storage in wet
ice is the most effective method for refrigeration of shucked meats.

20



Shellfish Shucking Log

T e——————

PACKING ROOM LOG -
Product Packed into Final Product Container
SHUCKED DATE: from PLASTIC TOTES
# of Harvest Area Time Time Meat # Initials DATE Time Time Meat Initials
Shuckers Lot # Date Worked sack taken shucked Temp Packed into tote taken packed Temp
from cooler product Totes final from cooler product
S:c’f(soli.n reh;l:r::lg rto (Internal) eox; container renér:oe‘n:r to (Internal)
each Lot ouT IN ouT IN
1 °F °F
°F - °F
2 °F °F
oF °F
3 °F °F
oF °F
4 °F °F
oF °F
s °F °F
°F °F
6 °F °F
o °F
7 °F °F
oF °F
8 °F °F
°F °F
9 °F °F
°F °F
* NOTE: Internal meat temperatures from the last container packed in each lot
Weekly Record Review for the week of: Comments/ Corrective Actions Taken:
thru
By:
Signature Date
Plant Forms/Harbor 9.02

21



D. Processing Critical Control Point.

\

+ The dealer shall ensure that:

# (1) For shellstock which has not been refrigerated prior to processing:

# (@) Shucked meats are chilled to an internal temperature of 45 °F (7.2 °C) or less
within three (3) hours of shucking.

# (b) In-shell product is chilled to an internal temperature of 45 °F (7.2 °C) or less within
three (3) hours of processing.

# (2) For shellstock refrigerated prior to processing;:

# (@) Shucked meats are chilled to an internal temperature of 45 °F (7.2 °C) or less
within four (4) hours of removal from refrigeration.

# (b)In-shell product is chilled to an internal temperature of 45 °F (7.2 °C) or less within
four (4) hours of removal from refrigeration.

22



D. Processing Critical Control Point.

e

# (3) If heat shock is used, once heat shocked shellstock is shucked, the
shucked shellfish meats shall be cooled to 45 °F (7.2 °C) or less within two
(2) hours after the heat shock process.

# (4) When heat shock shellstock are cooled and held under refrigeration
for later shucking, the heat shocked shellstock shall be cooled to an
internal temperature of 45 °F (7.2°C) within two (2) hours from time of
heat shock.

# (5) For in-shell product the internal temperature of meats does not
exceed 45 °F (7.2 °C) for more than two (2) hours during processing.

23



Transportation Requirements

‘\‘

* CH IX. Transportation

*

.04 Shipping Temperatures

* Shellfish dealers shall ship shellfish adequately iced; or in a conveyance pre-chilled at or
below 45 °F (7.2 °C) ambient air temperature.

.05 Transportation Records

* All shipments of shellstock shall be accompanied with documentation indicating the time of
shipment and that all shipping conveyances comply with the requirements of Chapter IX.
.04. This documentation must include a notice of all shellstock harvested under the
requirements of Chapter VIII. @.02 A. (3) that has not been cooled to an internal
temperature of 50 °F (10 °C) and indicate the presence of a time/temperature recording
device.

24



Transportation Records

\

* Who is responsible for completing records that accompany dealer to dealer shipments?

* Shipping dealer - if using own conveyances or contracting a common carrier to transport
to another dealer

* Receiving dealer - if using own conveyances or contracting a common carrier to pick up
shipment

* Transport directly to retail
* Compliance with FDA Food Code and relevant State laws
* Compliance with CH 1X.05 not necessary

25



Transportation Records

\

« Shipping dealer required to prepare the record for the pre-chilling requirement

* NOT intended to be a HACCP record for the shipping dealer

* Dealer picking up shipment from another dealer must demonstrate conveyance

pre-chilled to 45 °F.
* 1S a receiving HACCP record for the dealer picking up the shipment

* See Section IV Guidance Documents pages 376 - 378

26



“
Thank You!

209-1 Dawson Road
Columbia SC 29223

Phone: 803-788-7559

Fax: 803-7/88-7/576
Email: issc@issc.org

M@“ﬁ Ly,
gz,

MoMco




