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Aquatic Bird Risk Assessment 
Committee

 One of several committees I sit on for 
the ISSC

We need more grower engagement!
 20+ committees – one hour a month!
 If you don’t have a seat at the table –

you are probably what’s for dinner!



Also over 120 articles on .org website



~2006 Floating gear!
Solves some problems

Creates some new ones…



2019 rewrite of the 
aquaculture chapter of the 

NSSP
“Each aquaculture site 
that the Authority 
determines may attract 
sufficient birds and/or 
mammals that their waste 
presents a human health 
risk shall have a written 
operational plan.”



2019 rewrite of the 
Aquaculture chapter of the 

NSSP
OP Shall Include: 
A description of the 
mitigation or deterrent 
measures to minimize 
the potential pollution 
impact of birds and/or 
mammals….



Illness outbreak in RI in 2021
 Growing area was shallow with low 

tidal amplitude ~1-2’
 Gower sank cages, birds dispersed
 Oysters tested clean after 18 days 

(probably less)
 Closure for two more weeks 

following clean tests 
 FC levels were non-detect 75’   

from the farm!



2023 Aquaculture Guidance
 12 pages of guidance
 Authority required to evaluate risk
 Consider flushing and hydrodynamics
 Consider bird seasonality
 Consider nursery gear
 Consider re-submergence /purging



Guano Can impact Water Quality

WQ status determined by 
measuring Coliforms 

 Indicator bacteria assoc. 
with warm blooded 
animals

 30 samples over 3yrs
 If the arithmatic mean  

exceeds limits then the 
harvest area must close!

Photos courtesy of NYDEC



Regulatory Considerations

 Food Code dictates it is illegal to have filth 
(waste of fecal material) in food. 

 99% of Campy is benign!

 FDA maintains zero tolerance for 
Campylobacter or Salmonella

 We lack the tools to properly evaluate risk.



Deterrents can be tricky

 Don’t want to harm or disturb protected 
resources or critical habitat.

 Birds tend to acclimate to certain tactics.
 Probably need multiple approaches
Many approaches interfere with 

maintenance or worker safety or create 
marine debris.



Scare Kites
Expensive
Can get shredded
Need to be moved
Not always effective
Sometimes prohibited
Not great in calm winds

From: Josh Rietsma SEMAC minigrant



From Josh Reitsma, SEMAC mini-grant 



Zip Tie Ticklers

 Mixed results
 Need lots of them
 Terns sit between
 Some sag
 Collect fouling 

debris

From: Josh Rietsma SEMAC minigrant



Perching deterrent for floating 
bags needed!

From: Josh Rietsma SEMAC minigrant



Others in Development

 Green lasers (don’t harm the birds! – just startle them)

– Effective on land – expensive
 Sprinklers
 Drones
 Farm activity
 Animatronic coyote on float
 Distress calls



Everything changed this summer

 State epidemiologists started asking patients 
if they had consumed oysters.

 5 Campylobacter outbreaks and 19 illnesses.
 MA DMF now requires effective deterrents.



Resubmergence

 Purge studies indicate that pathogenic 
Campylobacter purges in 2 days – 
maybe longer at lower temps…

 If your product has been exposed to 
guano it makes sense to hold it away 
from the source for a few days to a 
week.



U.S. Oyster 
Market Outlook: 

Trends and 
Opportunities

Bob Rheault
ECSGA
Coauthors: 
Bobbi Hudson, Pacific 
Shellfish Institute
Matt Parker, UMD
Michael Rubino, NOAA



Outline
Regional U.S. Oyster 

Production
U.S. Oyster Supply 

Estimate
Oyster Markets
 Exports and Imports
 Expert Interview Highlights
 Preferred Size
 Value Added Products
 Marketing Research
Recommendations
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OYSTER MARKETS: 
RESTAURANTS



Oyster imports from Canada, S. Korea and Mexico 



Expert Interview Highlights

 Most consumers prefer a 
small oyster from 2.5" to 3.5”.

 There are also consumers 
who prefer a larger 4” oyster 

 Larger sizes of 4-5” are 
preferred in Asian markets 
and for grilling or roasting. 

 There is a growing interest in 
value-added products, such 
as smoked or tinned oysters, 
and frozen, topped half-shell 
oysters. 

 Consumers want an oven-
ready pre-shucked product. 

 Tinned oyster demand is up 
50% 



Expert Interview Highlights:  
Marketing

 Targeted marketing to the 
Midwest.

o Share the "farm story" with 
consumers to avoid price 
competition. 

o Need to target younger 
consumers. 

o A national marketing effort 
to develop a consistent 
message.

 Focus on sustainability, 
health, and eco-benefits of 
oysters.

 Need investments in public 
education to improve social 
license for aquaculture. 

 Educational campaigns to 
dispel myths surrounding 
environmental concerns (i.e. 
contaminants such as PFAS 
or microplastics.)



Recommendations
1) Increase collaboration between growers, 

marketers, and regulators to address 
industry challenges and promote 
sustainable growth.

2) Invest in public education campaigns to 
dispel myths about oyster safety and 
highlight their environmental benefits.

3) Develop marketing strategies that 
emphasize oyster quality, sustainability, 
and unique culinary experiences.

4) Explore new technologies and automation 
to improve oyster survival rates and 
address environmental threats.



Recommendations
Value-added products

Wet Storage

Genetics for disease resistance and 
production traits

Consolidation for economies of scale

Mechanization for cutting production costs 
and labor

Marketing, esp. emphasize quality and 
sustainability of farming practices 

Economic analyses & improved 
aquaculture data



Predictions are hard, especially 
about the future

 MSX is hammering Canadian growers, so there will be a 
$60M hole to fill in the U.S. for at least the next 2-3 years. 
Once they develop lines that are resistant to MSX I expect 
them to come back strong.

 Once local markets are saturated there will be downward 
pressure on price. We need to reach out to young 
consumers in the heartland and get them to try an 
oyster!
 Over 90% of oysters are eaten in restaurants. How do we get 

people to learn how to shuck?

 You need to get involved in the ISSC and support your 
grower association.



 Bob Rheault
 Bob@ECSGA.org



Salmonella telekebir

 December 21 – CDC informs the ISSC that 
they are going public with a 6-month illness 
cluster investigation on 12/23.

 Rare strain (bearded dragon lizard and tropical 
reptiles)  65 illnesses (now 70)

 A high percentage reported oyster 
consumption.

 CDC says that is “definitive proof” of causation!



900 Articles “don’t eat oysters”

Millions in lost sales, cancelled orders, and 
reputational damage.

FDA not sharing information among states! 

Only 19 tracebacks were successful.

No common source, 3 Canadian provinces, 9 
states, and Mexico.

All (but one) multi-source.



Congressional Oversight

 Senate HELP committee, House Committee 
on Commerce and Energy, RFK Jr’s science 
advisors.

 Multiple meetings with the FDA, CDC, and 
the ISSC.

 ECSGA Policy statement presented to the 
ISSC Executive Board 



ECSGA Demands Action

 The CDC must adopt the NSSP definition of 
“outbreak” in matters relating to shellfish. 
Correlation does not prove causation.

 ISSC will re-evaluate the need for unique lot codes 
on tags to enhance traceback.

 Restaurants must do a better job of retaining tags.

 FDA must share illness data with the states to 
allow proper investigations.
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