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Shellfish demand A typhoid fever As a result of the The 1st National The Interstate A Memorandum With FDA NSSP .
rose in America’s outbreak, traced typhoid outbreak, Shellfish Sanitation Shellfish Sanitation of Understanding concurrence, the celebra_tes its
growing cities, to sewage-polluted The National Workshop was Conference (ISSC) (MOU) formalized ISSC added new 100th anniversary!
increasing the oysters, killed Shellfish Sanitation held in was established, the relationship public health 38 States,
harvesting and 150 people. Washington, D.C. composed of State between the FDA controls to the the District of Columbia,
shipping of shellfish As a result, states Program (NSSP) It focused on the shellfish regulatory and the ISSC. NSSP’s shellfish six foreign countries,
throughout the U.S. sought stronger public was born! practices and officials, industry The MOU also safety guide. three federal partners
health controls At their inaugural regulations representatives, established the These included and industry currently
over shellfish. conference, surrounding the the FDA, and the ISSC as a harvest and participate in the NSSP.
representatives from safety of shellfish National Marine Federal-State-Industry temperature control
federal & state agencies, in the U.S. Fisheries Service. cooperative body. requirements and
as well as industry, the updating of D
recommended resolutions technologies used in
for controlling foodborne YEARS

reducing pathogens

illness associated with in shellfish. SHELLFISH Sarg,

consuming raw shellfish.




