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KEEP PRODUCT REFRIGERATED KEEP PRODUCT REFRIGERATED

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS

Description & Use: Description & Use:

Oysters must be consumed fully Oysters are intended to be used in
cooked. For shucking or . Louisiana ONLY. SHCREd, boxed, shucked

Description £ Use:

Oysters are intended to be consumed
raw on the half shell by consumer.
Refvigevation
Aiv Temperature
Must be less than or equal to 45°F

Post-Harvest Processing (PHP) ONLY. or frozen oysters CANNOT leave the
Refyi H state of Louisiana.
efvigevation

Ale Tokpcrabuss Refylgevation

Must be less than or equal to 45°F AW TMPW“{-'"Q'
Must be less than or equal to 45°F

Requivements Requivements
Hours Until Internal
Months Refrigeration Meat Temp.

Hours Until  Internal Requivements
Months Refrigeration Meat Temp.

Before leaving to fish pink tags, harvesters must

Nov to April 18 hours CGan’t ship until

Dec, Jan, Feb 36 10 hrs to 55°F internal temp. is call 800-442-2511 and press ‘0’ for dispatch
o 50°F or less,

Mar, Apr, Nov 8 10 hrs to 55°F May to Oct 12 hours unless trip is f

May to Oct 1 6 hrs to 55°F under 4 hours. Hours Until Internal

If temp is not met,
shipmen}hcant /
occur with a time
temp monitoring May to Oct 5 .
device. . i

_ W_lf Ja-@ov

Months Refrigeration Meat Temp.
NONE
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This document was last updated in May
2020, Ses Tele 51, Part I( LDH regulations
15329, Refrgeraton Requiremants for

This pubiic. was publishod a1 & total Cost of S956100. 50 cophes of this public documont wiars publishad in tha frst printing at a tatal cost of 955,00, This document was published by the Lausiana Department of Wildke and Fishories, 2000 Shallstock Harvested for Aaw Gonsumption
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WMMM 4331 Prting of this " provisions of Title 43 of ihe Louisiana Flevised Siatutes. Decambaer [formary paragraph 9.052-1])



