
 

A-22 

 

Subject 391-2-4                 Saltwater Fishing Regulations 

 

limited to grading, sorting, culling, tumbling, biofouling control and 

cleaning, but does not include processing. 

      (j) “Internal temperature” means the internal temperature of the 

meat of any shellstock as measured using a calibrated probe 

thermometer. The internal temperature of shellstock is, under most 

circumstances, reflected by the external temperature of the space 

surrounding the shellstock, or the external temperature of its shell. 

The internal temperature of shellstock may be measured by inserting 

a thermometer probe into the center of the container of shellfish or 

by measuring the external shell temperature with an infrared 

thermometer. Should circumstances dictate, it may be necessary for 

the Department, Georgia Department of Agriculture or a harvester 

to open the shellstock to measure its internal temperature with a 

thermometer probe. 

 

      (k) “Landing” means the point of time at which shellstock are 

put on land or a dock at the certified dealer’s facility.  

 

      (l) “Lot” means the shellstock harvested during a distinct harvest 

operation from a shellfish harvest area. A lot of shellstock may be 

identified by a single harvest tag or a single bulk harvest tag. 

 

      (m) “Master harvester” means a person who has acquired a lease 

with permission to grow or harvest shellfish from the state or from 

an owner with exclusive rights to shellfish pursuant to Code 

Sections 44-8-6 through 44-8-8, who has been permitted by the 

Department. 

 

      (n) “Mechanical refrigeration” means a mechanically 

refrigerated cooler which is part of a certified shellfish dealer’s  


