SAMPLE

SHELLFISH HEALTH MANAGEMENT PLAN
for

Xxxx Oyster Producers
BACKGROUND INFORMATION ON OUR BUSINESS
The main activity of this company is the production of C. gigas for human consumption. Oysters are brought in as seed or half grown animals, mainly from France. They are grown in bags on trestles and are sold back to France when the oysters reach market size.  The markets are sourced either by ourselves or by our Agent (name)………………
The records kept by our company are as follows:
1. Mortality records 

2. Movement records

3. Records of the results of risk based surveillance
These records are kept in a ring-binder, which is sub-divided into relevant sections which reflect the record keeping requirements of SI 261 of 2008.

We also participate in a Risk Based Surveillance Scheme and have an appropriate biosecurity regime in place.  Details are outlined below.
1.0 MORTALITY RECORDS 

Historical records from this company indicate that the average mortality over a production cycle runs at approximately…..…%.

Where mortalities over a production cycle increase above this normal background threshold, or where mortalities at a given point in the production cycle are significantly above what would be expected under prevailing conditions, they are recorded in the Mortality Log which is an A4 sheet of paper which is formatted as outlined below.  The Mortality Log is kept in the ring-binder mentioned above.
	Date
	Location of mortality
	% Mortality Observed
	Explanation for Losses
	Comments

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Where mortality levels are unexplained and are significantly above what is considered to be normal for this farm under prevailing conditions, the mortality is reported to the Fish Health Unit of the Marine Institute, for further investigation.
2.0 MOVEMENT RECORDS
2.1 MOVEMENTS ONTO SITE

Details of any movements onto the site are recorded in the Movements (In) Log. This is an A4 sheet of paper which is formatted as follows and which is kept in the Movements Section of the ring-binder referred to above:
	Date
	Species
	Number/ Weight
	Average Weight/

grade
	Origin
	Transporters Fish Health Registration No. 
(where applicable)
	Date of Notification to MI*
	Observations

(eg condition on arrival, mortalities)

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


* NOTE: Notification of the movement to the Marine Institute is done by the person/company who operates the site of origin in the case of movements within the country and by the person/company receiving the consignment in the case of movements from outside the State. In both cases, the Marine Institute is given a minimum of 3 days notice by sending an email to notification@marine.ie or by sending a fax to 091-387201. 
 Any health certificates provided with the consignment are also kept in the Movements Section of the ring-binder.
2.2 MOVEMENTS OFF A SITE
Details of movements off our site are recorded under the following headings:
· Date the shellfish are moved off the site 
· Species moved
· Number of shellfish moved / weight of shellfish in kilos
· Average weight or sizes / grades of shellfish moved
· Details of the destination of the fish or shellfish
Where the animals are leaving the site for human consumption, these details are recorded using the Gatherers Book.  From 1 September 2009, this will be supplemented with details of the name and health registration number of the haulier who transports each consignment off site.
Where the animals are to be on-grown elsewhere (i.e. not going for direct human consumption), the above details are kept in the Movements (Out) Log in the format outlined below :

	Date
	Species
	Number/ Weight
	Average Weight/

grade
	Destination  
	Name & Health Registration Number of Transporter 
	Date of Notification to MI*
	Observations

(eg condition on departure etc)

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


Where health certification is provided by the Marine Institute, copies of the certificates are kept in the Movements Section of the ring-binder.

*NOTE: In the case of movements off the site, notification of the Marine Institute is done by the person/company  operating the site of origin.
3.0
RISK BASED HEALTH SURVEILLANCE – CATEGORISATION
Based on the criteria supplied by the Marine Institute, the risk based categorisation attached to the site represented by this Fish Health Management Plan is as follows:
	Categorisation
	Reason

	Low Level Surveillance
	Site grows C.gigas for human consumption

	Medium Level Surveillance
	Site imports seed & partially grown animals from abroad


Once the Marine Institute supplies our final health categorisation, this will be inserted in our Fish Health Management Plan.
4.0 RECORDING THE RESULTS OF RISK BASED HEALTH SURVEILLANCE

The results of our risk based health surveillance scheme are kept in the Health Surveillance Section of our ring-binder. 
Details of health inspections are kept in the Health Surveillance Log, which is an A4 sheet of paper which is formatted as outlined below and which is kept in the Health Surveillance Section. 
	Date of inspection
	Name of Inspector
	Signature
	Type of inspection i.e. record check only or record check plus sample collection
	Details of any samples taken during the inspection

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Any reports sent by the inspection team will be kept in the Health Surveillance Section of the ring-binder.

Any non-compliances identified by the inspector(s) will be dealt with immediately.

 5.0 NOTIFICATION

5.1 NOTIFICATION OF SUSPICION OF THE PRESENCE OF A LISTED DISEASE

In the event of suspicion of the presence of a disease listed in Directive 2006/88/EC, immediate written notification will be sent to the Marine Institute.  This will be done either by

· Sending a letter to The Fish Health Unit, Marine Institute, Rinville, Oranmore, Co. Galway or

· By sending a fax to 091-387201 or 

· By sending an email to notification@marine.ie

5.2 NOTIFICATION OF INCREASED MORTALITY

As outlined in Section 1.0 above, unexplained increased mortality will be notified to the Marine Institute, for investigation. This will be done either by 

· Sending a letter to The Fish Health Unit, Marine Institute, Rinville, Oranmore, Co. Galway or

· By sending a fax to 091-387201 or 

· By sending an email to notification@marine.ie

6.0 BIOSECURITY PLAN
6.1 Stocking the site
Seed and half grown oysters are sourced from France. Care is taken to use reputable suppliers and fish health certification is mandatory for all consignments. At least 72 hours before stocking, the Fish Health Unit of the Marine Institute is notified, to ensure compliance with the legislation and to minimise disease risks. The certificate which travels with the consignment is faxed through to the Marine Institute at 091-387201, or a copy is posted to The Fish Health Unit, Marine Institute, Renville, Oranmore, Co. Galway.
On arrival at our site, where appropriate, stock is cleaned to remove biofouling and inspected to evaluate the health of the stock and to ensure that there are no species other than C. gigas present. This inspection is carried out at a point which is at a distance from the shore.

6.2 Inspection / vigilance post arrival
Stock is inspected on arrival at the site and any mortalities above the norm are recorded in the Movements (In) Log Book. Ongoing vigilance is exercised and mortalities are reported to the Fish Health Unit of the Marine Institute should they be above what would be expected under prevailing conditions and cannot be explained by environmental conditions, predators, transportation etc 

6.3 Transportation of oysters
From 1 September 2009, only commercial hauliers who have been registered by the Marine Institute on the Aquaculture Animal Transport Register will be used for transporting stock to and from our site.  Remaining transportation is carried out by ourselves, thus minimising the risk of bringing unwanted pathogens onto our site.
Oysters are collected by a registered haulier at a point which is distant from the shore.  In this case, such pick-ups are carried out at…………...
6.4 Disinfection & Cleaning
· Where gear is used in a bay outside of the growing area where we produce our stock, boots, waders and oilskins are cleaned and disinfected before returning to the site.
· After oysters are harvested, the bags are cleaned of any remaining kelp / weed and left to dry. The bags are re-used after a minimum of 2-3 weeks, provided no disease issues have arisen in the previous stock. Where disease issues have arisen, advice will be sought from the FHU of the Marine Institute, before bags / trestles are re-stocked.
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