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Food Safety and Sanitation
= = A What We Oversee

= Molluscan Shellfish
= Retail Food & Food Service
= Manufactured Food
= Seafood Processing
= General Food
= Body Art
= Pools and Spas
= Other Sanitation
= Smoking Law




Food Safety and Sanitation
What We Do

*Establish standards, permit, inspect
and enforce standards for food
processing, retail and food service,
and shellfish facilities

*Establish standards and inspect, on
a complaint basis, certain public
facilities for sanitation

*Provide education and training on
the safe handling of food




Food Safety and Sanitation
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Molluscan Shellfish Sanitation

= 25 Growing Areas
= ~29 Farms

= 205 Harvesters

= g3 Vessels

= 34 Dealers

Mariculture - < $1M
Geoduck - ~625,000 |b
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Presenter
Presentation Notes
Most areas are remote and accessed only by boat or float plane. While we are sometime incredibly fortunate to be able to really enjoy all that Alaska has to offer when the seas are calm and the skies are clear (like in these photos that document a July trip to farms in Prince William Sound), there are also challenges that we face. 
Challenges
Poor weather
Remote locations
Expensive to charter
Logistics of sample collection, shipping
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Living with HABs in Alaska
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History
Shellfish & Biotoxins in Alaska

http://hdl.handle.net/2027/umn.31951d021069055
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History Continued...

National Archives

176 FOOD, DRUG, AND COSMETIC ACT (F.N. 7.

10999. Adulteration of frozen clams. U. 8. v. 2 Boxes, ete. (F. D. C. No. 196564,
Sample No. 837483-H.)

Liemr, FILED: April 24, 1946, Western District of Washington.

Ariecep SHIPMENT: On or about November 10, 1945, by Knut Thompson for
Chris Dahl, from Petersburg, Alaska.

Propucr: 2 250-pound boxes and 6 214-pound bricks of frozen clams at Seattle,
‘Wash.

NATURE OF CHARGE: Adulteration, Section 402 (a) (1), the product contained
4 poisonous and deleterious substance, Gonyoules toxin, which may have
rendered the product injurious to health.

DispostrIoN: July 30, 1946, No claimant having appeared, judgment of con-
demnation was entered and the product was ordered destroyed.

11000. Adulteration of frozen clams. U. S. v. 34 Cases * * *  (F, D, C, No.

19595. Sample No. 59307-H.)

Liger Firep: April 10, 1946, Western District.of Washington,

ALrEcED SHIPMENT: On or about March 16, 1946, by Chris Dahl, from Peters-
burg, Alaska.

PropUcT: 34 cases, each containing 12 No. 10 cans, of frozen clams at Seattle,
Wash.

LABEL, IN PARrT: “Frozen Clams From Haines Oyster Company Seattle.”

Narure oF CHAree: Adulteration, Section 402 (a) (1), the article contained
a poisonous and deleterious substance, Gonyeuler foxin, which may have
rendered the article injurious to health.

DisPosITioN : May 31, 1946. No claimant having appeared, judgment of con-
demnation was entered and the product was ordered destroyed.

11001. Adulteration of frozen clams, U. S, v, 109 Cases * * * (F. D. C. No.

19638. Sample No. 37485-H.)

Lizer F1zEp: On or about April 17, 1946, Western District of Washington.

ATLEGED SHIPMENT: On or about February 18, 1946, by the Alaskan Glacier Sea
Food Co., from Petersburg, Alaska.

PropucT: 109 Cases, each containing 6 cans, of frozen clams at Seattle, Wash.

NarURe oF CHARGE: Adulteration, Section 402 (a) (1), the product contained a
poisonous and deleterious substance, Gonyaulaw toxin,

Disposrrion: July 30, 1946. No claimant having appeared, judgment of con-
demnation was entered and the product was ordered destroyed.




History Continued...

E OF PARAL: { SHELLFISH POIL

UNPUBLISHED RESEARCH
, J. E. Campbell, and K. H. Lewis

A Taft Sanitary Engineeri Center,

Cincinnati, Chio

E. Schantz

mical rps, Ft. Detrick, Frederick, Md.
Consultant to the Robert A. Taft Sanitary Engineering Center

The prevention of poisoning d to the ingestion of toxic shell-
fish has been a problem of mutual concern to public health and fishery
authorities in Canada and United States for many years and has been
recognized for over a century as a clinical entity. From the standpoint
of public health, alytic shellfish poisoning or so-called "mussel
poisoning” cannot classified as major problem; however, it has
caused considerable concern becau f its extreme toxicity and the
fact that there is no known antidote. Less than one millionth of a
gram is suffi nt to kill a mouse, and the fatal dose for man is only
a few milligrams.

During the 1945-46 clam canning season, which was cut short by
he Food and Drug Administration, Southeastern

the regulatory action of
Alaska operators produced packs of frozen and canned butter clams,

Saxidomus, valued at over $170,000. As this industry was a winter
operation, offering employment and income during an otherwise slack
season, it was of special importance to resident Alaskan economy. Like-
wise, the Maritime Provinces of eastern Canada are an important pro-
ducing area for soft shell clams, Mya, normally exporting about four

million pounds per year to the United States.

Along the Pacific Coast of North America and the Canadian
Atlantic Coast;as well as a few other parts of the world, mussels,

Mytilus, may also become polsonous. The chief danger in these areas is
that individuals may gather the shellfish and roast them on the beach.
Because of this popular summer sport of beach parties or "clam bakes"

and the commercial operations mentioned above, it is obvious that unless
adequate control measures are maintained mass intoxication would result.




Anchorage Baily Times

ANCHORAGE DAy NEWS

S {FAIRBANKE — g
Daily News - Miner .n ;

i ﬂ?t; tf; Shock — e Anchorage, Kodiak,
o P b - Valdez and Seward

Fairbanks Daily News Miner

History
Continued...



History continued...




Living With | on the North American
Paralytic Shellfish Poisoning | — - west coast

A Conference to Develop PSP Research
and Management Strategies
for Safe Utilization of Shellfish in Alaska

Prepared by -

Raymond RaLonde
University of Alaska Fairbanks
School of Fisheries and Ocean Sciences
Marine Advisory Program

Rodger Painter
Alaskan Shellfish Growers Association
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DEC warns of PSP danger in consuming crab "butter”

* r =
> Storics In The News

Ketchikan, Alaska  www.sitnews.us

Highest levels of PSP toxin ever recorded

PSP considered a public health emergency. alerts issued

June 10, 2011
Friday

Anchorage - The Alaska Department of Enviro
warning on Tuesday to crab lovers of the dan:
shell fish poisoning from eating the viscera of
of the state.
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Storics In The News

Ketchikan, Alaska
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Consumers of crab harvested around Kediak I
south of Cape Kumlik, and Bairdi Tanner crab
make sure the guts are removed before the o
presance of PSP in those locations. "If you bu
fram these areas, you can prevent a potentizl
removing the guts before you cook and eat it,
Coordinator of the Division of Envircnmental |

Crab PSP reported in Haines; Man found deceased Tuesday
AM

DEC recently informed commercial crabbears t

for PSP tasting of crab harvested in Alaska for June 21, 2010

caveat that crab from those locales which con Monday

toxins must have the guts removed before sal

prevent anyone from getting sick, while at the

we do not nead to continue the rigorous samp Anchorage, Alaska - Epidemiclogists with the Department of Health and Social

remained consistent over a number of years. ' Services received a report Sunday of another case of paralytic shelifish poisoning

longer mecassary for crab harvested in Alaska, (PSP).

however, take samples pericdically to determi
According to officials at Bartlett Regionzl Hospital in Juneau, the patient, 57-year

DEC continues to warn seafood lovers that cla ald John Michael Saunders from Hainas, reportedly developed symptoms

beachas can be dangerous any time of the ya: consistent with PSP after eating Dungeness crab in Haines on Friday. It is

should not be eaten except those harvested fr belizved that the PSP came from the viscera (guts). PSP is not normally found in
the crab meat. Symptoms included tingling in his lips, numbing in his body,
vieakness and poor coordination. Saunders was medevaced to Junsau on
Saturday and released from the hospital this meming.

The crab was reportedly cawght in front of Jenkins Rock near the Chilkat Inlet of
Lynn Canal. Mo one else who ate crab caught at the same time reported any
sym ptoms.

DEC and DHSS officials warn the public not to consume the viscera from
recreational and subsistence harvested crabs. Crab meat is nok considered to be
a source of PSP. Additionally, DEC plans to begin tasting crab from the implicated
southeastern area.

This is the fifth case of paralytic shalifish paisoning reported to the state in the

State of Alaska Department of Health's Section of
ytic shellfizh peisoning [PSP) in Metlzkatlz

yn by marine scientists in Southeast Alaska

f toxin ever recorded.

1al Health Consortium {SEARHC), in recent weeks
suspected paralyti ="e Ifizh poisoning (PSP}
ite different types of shellfish ha rvested from
la/Annette Island. Several of the people with PSP
ig a couple who spent time in intensive care.
, including the first two PSP-relzted deaths in
nes, with the Haines case also listing heart failure

sh they gather through subsistence and

a very dangerous practice,” said Dr. David

Care Services Mediczl Directer, "There are many
1ly gather shelifish in menths that contain an 'R,”
away the toxins, Unfortunately, these shellifish
vill or even kill them, We join state and federal
aska residents not to eat shellfish gathered from
involved, especizlly with the recent PSP lavels.”

admitted to a local hospital in Ketchikan on
ymptoms of PSP after eating mussels harvested

more than 80 micrograms of towin per hundred
= taken May 25, 2011, at a beat dock in
ar nwer 3. M0 micrnorams ner hundred arams of




Monitoring Toxins in Commercially Harvested shellfish

Geoduck Clams Biotoxin
Monitoring Plan

Bivalve Shellfish Other Than
Geoduck Clams Biotoxin
Monitoring Plan

http://dec.alaska.gov/eh/fss/seafood/Shellfish_Home.html



2015 PST Events in Oysters & Mussels
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2015 Bear Cove - PST (Oysters)

PST pg/100g
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2015 HALIBUT COVE - PST (Oysters)

PST pg/100g
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2015 HALIBUT COVE - PST (Mussels)

PST pg/100g
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KacHEMAK Bay REsSeEARCH RESERVE

Harmful Algal Bloom Monitoring in Kachemak Bay

Phiytoplankton phenology
Inner Kachemak Bay 2015
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[vraz never dominant so doesnt show up in che

Dinaflagellates Diatsms
dinoflagellate milx Chaetoceros B < heretoceros Thalassiosira egqually dorminant
Cerarivm furce Ceratauting B haerocerosSLaovdenia equally dominant
Farenia mikinmotod Lot ericn B Chaetocerossleptocplindrus equalky dorminant
& heseamariurrs Leptooylimdrus LeprocyindusPse wdo-nitrschia/Thizosalenia equally dominant
Psevdo-nitzscfio Chaetoceros/ Psewdo-nitrschia equally dominant
]
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Kachemak Bay Rescarch Resarve-2015 C.Bursch

Phytoplankton Phenology

This is what our phytoplankton timing looks like owver the course of a year. This ‘phenology” chart doesn’t
say anything about how mmuch plankton there was. but it tells us which group dominated inner Kachemak
Bay waters and when. Look how Chaetoceros dominates for a shorter period of time now compared to
2012, Some other bodies of water have a consistent switch to dinoflagellates in the fall. (dinos are colored
in oranges and reds on the chart) They definitely come into their oswwmn in the later part of our summer, but it
is not very consistent. Kudeos to our wonderful volunteers who are responsible for no data gaps this year!!!

: @ - Kachemak Bay Research Reserve UNIVERSITY
v 2181 Kachemak Drive af ALASKA

Phone: 907T-225-4799; Fax: 907-235-4794 AP ETC MR A




2015 JAKOLOF BAY - PST (Blue Mussels)
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2015 Simpson Bay - PST (Oysters)
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2015 Mosman Island East - PST (Oysters)

PST pg/100g
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FOR TMMEDIATE RELEASE - september 18, 2015
CONTACT: George Scanlan, ghelifish Permit Coordinator, (907 269-7638, genrge.s:;anlan@alaska.gnv

DEC Advises caution in Harvesting shelifish
No “safe” months for recreational harvesting

(JUNEAU, AK) - The Alaska Department of Environmental Conservation
(DEC) confirms the closure of commercial shelifish harvesting on the east
side of Kachemak B2y tal Health Lab confirmed paralytic
ghelifish Poisen {PSP) limit of 80 19 These
elevated PSP levels we ussel and oyster samples
collected from an oyster farm on m Ralibut Cove.

Shellfish gatherers should be cautious of the dangers of Paralytic Shellfish
poison (PSP) from clams and rnussels gathered on beaches across Alaska.
There are NO beaches re certified or designated as ugafe” beaches for
shellfish h i ] recreationa\\y-harvested shellfish -
including clams, oysters, geoducks, and scallops - may contain
paralytic shelifish toxin (PST) that, if ingested, can cause death. psP
cannot be cooked, cleaned, oF frozen out of shelifish.

1f you choose to harvest shellfish in Mlaska, tis jmportant that you know the
facts about pPST, know the species you plan to harvest, and know the
symptoms of paralylic shelifish poisoning s0 you can seek help quickly.

psp comes from algae, @ food source for filter-feeding shellfish, like clarns
and mussels. The shelifish store the toxin from the algae in their tissues.

The toxin can pe present even when there is No visible discoloration of 50~
called red tides in the ocean watefr, and there is NG discoloration of the

shelifish.

Symptoms of P! in less than an hour after ingestion. Initial
symptoms are mbness in the lips and tongue, often followed
by tingling and num in the fingertips and toes. These symptoms may

progress to loss of muscle coordination, di ess, weakness, drowsiness,
and incoherence. The only treatrment for severe cases is the use of 2

Kachemak Ba
y Harmfu
1l Algal Bloom Communication Flow Chart (April
pril 2015)
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get to a medical facility immeydgiage'wlf symptoms are exhibited, call 911, or

For more inform
ation on shellfish h
arvesting and PSP
, g0 to:

http://dec.ala
: .alaska.qgov/en/f
hito:2ih ss/seafood/rec
mtem';upsasjaaS_Ka'QUV/dDWChFOHC/documShelfSh harvest.html
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http://www.cd
.cdc. ivisi
gov/nczved/divisions/dfbmd/diseases/
marine_toxins/
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‘ Division of Environmental Health
ﬁ el : : search

Food Safety & Sanitation Program N

HOME HOW DO 1 FOR BUSINESSES FOR CONSUMERS FOR FOOD WORKERS FORMS RESOURCES

State of Alaska = DEC =EH = Food Saftaly and ganitation = Shalifieh = Recreational Shelfish Hare sling In Alaska

Kmnow BEFORE YO DIG - RECREATIONAL SHELLFISH HARVESTING

There are NO beaches that are certified or designated as "safe" beaches for shellfizh harvesting in Alaska. All recreationally-harvested
shellfizh- including clams, mussels, oysters, geoducks, and scallops - may contain paralytic shellfish toxin (PST) that, if ingested, can cause
deaih.

if you choose to harvest shellfish in Alaska, it iz imporiant that you know the facts about PST, know the species you plan to harvest, and
know the sympioms of paralytic shellfish poisoning and get help quickly!

Get medical help immediately if you experience nausea, vomiting, diarrhea, abdominal pain, and tingling or burning lipg, gums,
tongue, face, neck, armg, legs, and toeg, shortness of breath, dry mouth, a choking feeling, confused or slurred speech, and lack

of coordination.
ENOW THE FACTS ALASKA LINES

¥ Paralytic Shellfish Poisoning (PSP) ¥ Community Beach Monitoring

F llineszes in Alazka ¥ Seclion of Epidemiology

F Myth= and Mizsconceptions ¥ Fizh and Game - Sport and Personal
¥ Algal BElooms (aka Red Tide) Usze Guidelines

b Aleutian Pribilof Islands Association
¥ Environment Alaska

KNOW THE SPECIES

+ lasks Shellsh Pholos | RESOURCES |
» Alaska Shelifish Photos RESOURCES

» Key for Alaska Shelifizh ¥ Handling, Storing and Cooking Practices
b Species Information ¥ Health Resources

¥ Diseases of Shellfish in Alaska
¥ Alaska Sea Grant PSP Resources

KNOW THE S5YMPTOMS ¥ How To Profect Yourself
¥ First Aid

¥ Paralylic Shelifish Poisoning: An ever-
present rizk in Alaska


http://dec.alaska.gov/eh/fss/seafood/rec_shellfish_harvest.html
http://dec.alaska.gov/eh/fss/seafood/rec_shellfish_harvest.html

ThankYou — Questions?




	Know Before You Dig�and Other Things You Should Know About HABs in Alaska
	Overview
	Alaska Orientation�
	Program Areas
	Food Safety and Sanitation
	Slide Number 6
	Molluscan Shellfish Sanitation
	Slide Number 8
	Slide Number 9
	History�Living with HABs in Alaska
	History �Shellfish & Biotoxins in Alaska
	History Continued…
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Monitoring Toxins in Commercially Harvested shellfish
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24
	Outreach, Communication
	Slide Number 26
	Slide Number 27

