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Per Capita Qyster Supply *
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hellfish-related Vibrio vuinificus

cases and deaths*
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Regulatory and Market
- Constraints™

._.-f'

2003 California required that all GOM

ter products
)C ober 1 must
fore they can

narvested from April 1 to
pe subjected to approved PHP

pe sold for raw consumption

ﬂﬂ Oct 2009, FDA proposed new regulations that

__—-—

= would require GOM oysters to undergo PHP from
April 1 to October 1
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001 Oyster PHP Program™®

»U-Coastal Research and Extension

e iter initiated an oyster PHP research

id extension program in collaboration
|th the Mississippi Department of Marine

Resources to evaluate consumer
acceptance of PHP oyster produc

'S and

economic viability of oyster PHP systems
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2010 Gulf-wide Oyster
Initiative™"

—

onomists from the five Gulf states Sea
:___-3 programs met with oyster
Cessors on March 19, 2010 to assess
tt e economic implications of the proposed
= new FDA regulations that would require
GOM oysters to undergo PHP from April 1
to October 1
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A-Approved Commercial PHP
Systems for Raw Oysters*

-Cool Pasteurization (HCP)

gh-Hydrostatic Pressure (HHP)

d|V|duaIIy Quick Freezing (IQF)
;ﬁEﬂw Dose Irradiation (LDI)
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T

ALApproximations for.HCP**
=cool pasteurization
ICP) is a process
vhere live oysters are
=placed in warm water

?' f‘_’?fcr a period of time

i—
— —
.

— and then dipped in
cold water to stop the |
cooking process.
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P\bApproximations for.HHP**«

i

es sure (HHP)
b Jec S oysters to
iery high pressures
e for 3 to 5 minutes to
== ‘""_kﬂl bacteria and |
~reduce
microorganisms like
Vibrio to non-
detectable levels.
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e

Approximations forIQF**«

QF ) involves rapid

2ezing of half shell
ysters on trays, then
= adding a thin glaze of

o

- ice to seal in the
~natural juices before
storing them frozen.

4.00 6.00

Million dollars
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h = =
ow Dose Irradiation*

balt-60 irradiation (C-60) is the traditional
‘means used to irradiate foods. The gamma
& ray from the cobalt isotope is very
= penetrating through food packages and

~—  product. There is no residual radioactivity.

e —
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U.S. Oyster Postharvest Processing Plants, 2010

Postharvest Processes
4 Heat Cool Pasteunzation
B High Hydrostatic Pressure
]

Indraidually Quick Freezing
Low Dose Irradiation

*This map iz for planning purposes only.
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Damages of Deepwater Horizon
- Oil Spill*

= April 20, 2010 ~~ 100 days

= 4.9 million barrels

= 1.8 million gallons of dispersants

= Fishing closures in federal and state waters
* Damages to oyster resources

= Market perceptions of safety of GQM seafood
= Market prices of Gulf seafood '
= Market shares of Gulf seafood




I Monthly Oyster .
Eamzings*"“!} -
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Stochastic Individual Plant
- Monthly PHP Capacity**

NT = [POUNDS x HOURS x SHIFTS x DAYS]

sm—

€ PLANT = individual plant PHP capacity per month,

—PO UN NDS = equivalent pounds of shellstock processed per hour,
‘E@RS = number of hours operating per shift,
~ SHIFTS = number of shifts operating per day,

'DAYS = number of days operating per month.
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ent of GOM PHP Capacity to

andings With One Shift**
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mmary and Capacity Modeling
3 Implications™*

yield differences between summer and
r harvests

;4.- of PHP system: year-round or 6-month
— operation

p—
—
m—

=+ Drocessmg mix: half shell, whole shell, shucked
- * Processing days per week and per month
L.ength and number of shifts per day
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ummary and Compliance
Implications™

.

rent PHP equipment
nned purchases of PHP equipment
Tes ting and validation of PHP process

—_—

= - New location
,_:"-"-- = — New owner
— New equipment

— New workers
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mmary and Transportation_..

Imphcatlons* -

"docks to PHP plants
)m docks to processing plants to PHP plants

- __=='a PHP plants to storage facilities

ﬁfom PHP plants or storage facilities to market
destlnatlons
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Summary and Financial
ImpHcations5|<

| -term capital for operations
yster shell stock
abor

.
—

; 0 ng -term capital for capacity expansion

= = =
= .-.,.
_""__---_

3 i

:_: -« Equipment
¢ Space
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mmary and Sustainability
Implications™
overy of GOM oyster harvesting sector from
> damages
| raded oyster shellstock
overy of lost market shares of GOM oyster

3 -Uds

= —

-_: e Traditional oysters

_4-I-
—

._n.

¢ PHP oysters

* Prices of major PHP inputs
 Shellstock
* Energy
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Percent of GOM PHP Capacity

to Landings With Two Shifts**
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ummary and Marketing
Implications™

ket perceptions
veraII safety of Gulf seafood
» Safety of eating raw oyster products

- - r

— = Consumer acceptance of PHP oysters

._’;.,-l—l-

=

—

~— — « Willingness to pay for PHP oysters

- * Promotion of PHP oyster products
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Nillingness to Buy PHP Oyster

Products**

1
J LA
L1l

1L

Percent of respondents willing to buy PHP raw oysters,

2007

IQF

HCP

HHP
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Percent of respondents interested in buying PHP raw
oysters, 2002-2003

IOF

HCP

HHP
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ingness to Buy PHP Products*

j‘_-:.-* s that respondents with higher education are more

to buv. PHP. pbrod as are those who are in the
mcome brackets.

@ IS slight evidence that male respondents are more
g to buy PHP products.

food markets seem to be the preferred source of

' ‘oduct with oyster bars and grocery stores being
— "'Jpreferred in some instances.

_‘
—
__.—-—_

r _‘_..
S

¢ While race did not seem to affect willingness to buy, age

did seem to play a role with older individuals less willing to
purchase PHP products.

® Respondents in Pascagoula, Mississippi were less willing to
buy PHP products.
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gness to Buy PHP. Preducts®-

onsidered the appearance, smell and
e of oysters to be important were less willing to buy
products

eS pondents who had health and safety concerns about
_;, oysters were also less likely to buy PHP oysters.

—ar

*Respondents who perceived raw oysters to taste good
= and were fun to eat, their willingness to buy was
positively enhanced.

e Respondents who were aware of the health risks and
methods to reduce risks seem to be positively
influenced in their willingness to buy PHP products.

=
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—
e
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