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Saltwater Fishing Regulations         Subject 391-2-4 

         (3.) Upon removal from the water, immediate placement of 

oysters into an ice and water mixture (e.g., ice slurry) at or below 45 

GHJUHHV�)DKUHQKHLW�DQG�IXOO\�VXEPHUJHG�XQWLO�WKH�WHPSHUDWXUH�RI�WKH�

R\VWHUV�LV�DW�RU�EHORZ����GHJUHHV�)DKUHQKHLW��$IWHr the oysters have 

EHHQ�VXEPHUJHG�DQG�DUH�EHORZ����GHJUHHV�)DKUHQKHLW��R\VWHUV�PXVW�

be stored in an approved icing container as prescribed in either 

method 1. or 2. above. The water used for the slurry must be from a 

potable source or from the approved growing area.  

   (5) Tagging Requirements for All Shellstock. All containers of 

commercially harvested shellstock must be tagged with a harvester 

tag or, if a bulk tag is used, an individual lot of shellfish, and meeting 

the specifications for harvester tags as prescribed in the NSSP Model 

Ordinance and as required by the Department and Georgia 

Department of Agriculture. 

   (6) Shading Requirements for All Shellstock. All harvested 

shellstock must be adequately shaded at all times using effective 

coverings that shade the shellstock from direct sunlight and other 

contaminates, such as bird waste, onboard the vessel as well as 

during transport in any vessel, vehicle or conveyance from the 

harvest area to the original dealer. A gap must be maintained 

between the top of the shellstock and shade cover to allow for 

sufficient air flow.     

   (7) Confirmed Illness Response.  In the event that a confirmed 

Vibrio vulnificus or Vibrio parahaemolyticus illness outbreak, as 

defined in the NSSP Model Ordinance, occurs due to the 

consumption of shellfish that have been commercially harvested in 

Georgia, the Department will follow the established protocols as 

defined in the most recent version of the NSSP Model Ordinance to  
 


