


























Vibrio Control 
Plans  

Shading 
product 

onboard vessel 
(can reduce 

temps by 10°F)

Cooling 
product with 
harvest water

Minimize time 
from first 
harvest to 

refrigeration 

Monitor 
temperatures 
of shellstock

while onboard 
vessel

Monitor 
cooling of 

shellstock to 
ensure that 

temperature 
brought down 
to 50°F within 

5 hours or 
VPCP times

























NSSP-MO Requirements
Labeling and Tagging

This item refers to the 
information required for 

shipping shellstock, shucked 
shellfish and for 

identification during 
intermediate processing.  

The purpose of the tag or 
label is to facilitate product 

traceability.  

The tag or the label shall be 
of proper size, waterproof 

and contain all the 
information specified in the 

NSSP-MO.  

Labels shall be legible, contain all 
information required by the NSSP-MO 

and shall comply with the Federal 
Food Drug & Cosmetic Act (FFDC Act), 

the Fair Packaging and Labeling Act 
(FPLA) and Title 21 of the Code of 
Federal Regulations (21 CFR) Parts 

101 and 161.







Date

Start Harvest

End Harvest

Harvest Area

Conditional 
Harvest Area

Checked and 
Status (circle)

OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED

Approved 
Harvest Area

Checked and 
Status (circle)

OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED OPEN/CLOSED

Species

# Bags

Time Arrived at 
Dock

Sold To
Time 
Sold Sold To

Time 
Sold Sold To

Time 
Sold Sold To

Time 
Sold Sold To

Time 
Sold Sold To

Time 
Sold

Sold to Whom

Time 
Refrigerated

Name of Boat 
Capt. And 

Initials Daily







Transportation

Open 
pick up 
or flat 
bed 

truck 

OK
Non-

refrigerated 

Box Truck NO

Pick up 
with Cap, 

NO Refrigerated 
van running 
and cold at 

<=45 °F 

GREAT!

Product 
must be 

refrigerated 
within 2 
hours of 
reaching 
dock and 
within 12 

hours from 
time of first 
harvest or 

VPCP times






