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Sakoshi Raw Oyster Guidelines for Hygienic Inspection

Ako City Fisheries Association

Sakoshi oyster producers belonging to Ako City Fisheries Association shall periodically conduct
hygienic inspection of the produced oysters based on the following guidelines. The association should
properly manage the inspection results, and if the association be required to disclose the results for
good reason, it will be promptly disclosed.

If by any chance the inspection results exceed the standards, the association will promptly consult

with the producers and implement appropriate measures such as refraining from selling.

Implementation of hygiene inspection is as follows.

Inspection item Implemented times / 1 month Remarks

Common bacteria, Vibrio, E. coli 3 times / week

Norovirus 1 time / week

Seawater of fishing ground 1 time / 1 month

Shellfish poison 1 time / 1 month October - March

Sterilization seawater 1 time / fishing season At the beginning of the fishing season

* Standards for raw oysters are as follows.

*k Component Standard*

(D The number of bacteria is 50,000 or less out of 1g

@ The most probable number of E. coli (fecal coliforms) is 230 or less out of 100g

® The most probable number of Vibrio parahaemolyticus is 100 or less out of 1g (limited to those

peeled)

*k Processing Standard

Raw oysters must be collected in the sea area where the most probable number of total coliforms is
70 or less per 100ml seawater, and must use seawater or artificial seawater with salt concentration of
3% which the most probable number of total coliforms is 70 or less per 100ml. In addition, seawater or

artificial salt water must be changed at any time, or it must be cleaned while sterilizing.

*k Storage Standard*
(D Store at 10 °C or lower (-15 °C or lower for frozen raw oysters)
@ Must be place in a clean, sanitary lidded container or pack and store it with clean, hygienic

synthetic resin, aluminum foil or waterproof processed paper.



