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Shellfish Safety

® A range of shellfish species are produced around Ireland's coast through
various aquaculture farming techniques. There are over 100 classified
production areas which are licensed to farm and harvest mussels, pacific
and native oysters, clams, cockles, razor clams and scallops.

The Marine Institute's Shellfish Safety section uses a range of biological, 473
chemical and molecular methods to ensure shellfish placed on the market for
human consumption is safe to eat. Ireland's shellfish industry is recognised
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globally for its high quality shellfish, and also makes an important contribution
to our economy.

The Shellfish Safety section includes three dedicated laboratories, where i
the analysis is accredited to ISO 17025 standards. The Shellfish Microbiology
laboratory conducts E. coli and Norovirus analysis in shellfish. In the <
Phytoplankton laboratory, scientists identify and count the phytoplankton
species in water samples which can cause Harmful Algal Blooms and natural
occurring toxins. Scientists in the Marine Biotoxins laboratory determine the
type and concentration of these naturally occurring toxins in shellfish.

The Marine Institute works in cooperation with the Sea Fisheries Protection
Authority and the Food Safety Authority of Ireland, along with the shellfish
industry and other agencies. All results are available at
https:/webapps.marine.ie/habs

The Marine Institute is Ireland's national agency responsible for marine research, technology development and
innovation. By building ocean knowledge and delivering ocean services, the Institute aims to empower Ireland
and its people to safeguard and harness our ocean wealth.






