Operational Plan
Applicant Name
Application Date

Objective
I plan to grow premium SPECIES oysters to be sold on the half-shell market.  Single seed oysters will be purchased from sanctioned sources and grown in hanging baskets and floating cages located at: ADDRESS/DESCRIPTION/BOUNDARIES I plan on establishing #longline runs with approximately # pilings and/or# floating cage runs with # anchors.Longline runs will have approximately # hanging baskets and/or the floating cage run will have approximately # bags that will grow out approximately # oysters to market size in the designated area.

Operational Plan
	A.  Obtaining seed and market size oysters
Oysters for farming may be obtained from several sources.  
	
1. Hatchery produced seed oyster (< 25 mm) may be obtained from either Auburn University Shellfish Laboratory, Louisiana Oyster Growers & Dealers Association, or any other source sanctioned by Alabama Department of Public Health (ADPH) and the Marine Resources Division of Alabama Department of Conservation and Natural Resources (MRD).
2. Seed oysters (< 25 mm) may be obtained from ADPH sanctioned nursery seed operations located in “conditionally approved” waters or from other water sources deemed acceptable under the National Shellfish Sanitation Program guidelines.  Seed from water sources other than “conditionally approved” will not be harvested for a minimum of 6 months after transfer.  Possible suppliers include Auburn University Shellfish Laboratory and any other ADPH sanctioned oyster seed supplier.
3. Larger oysters (> 25 mm) may be obtained only from ADPH sanctioned nurseries or permitted growers in the same growing area as this location.  A record of the time out of the water, originating location, means of conveyance to the farm, and lot location on farm will be kept.  The intent to move oysters should be pre-approved by ADPH and MRD. See section on Time Out of Water Restrictions.
4. Records of source of seed shall be maintained for 2 years.

B. Procedures to ensure no poisonous or otherwise harmful substances are introduced from the Aquaculture activities.

C. Description of mitigation or deterrent measures to minimize the potential pollution impact of birds and/or mammals.






D.  Grading, tumbling, and thinning of oyster seed and oysters for optimal growth.

Oysters may initially be stocked into grow-out units (bags or baskets) at high densities while they are small.  Oysters must be graded and densities lowered as they grow.  Also tumbling during the grading process improves shell consistency and shell thickness. These processes will require removal of the oysters from the water for short periods of time.  

1. Oysters may be removed from the growing waters for grading tumbling, and density reduction. This action will take place on the oyster farm site or will be transported in grow-out containers by boat or truck to DESTINATION.
2. If action takes place at the oyster farm site, oyster will be washed with seawater from the “conditionally approved” farm site. If action takes place at DESTINATION, seed will be washed SPECIFY WATER SOURCE during this process. Seed will not be washed or submerged in any other water than that described in this section.  See section on Time Out of Water Restrictions.


E. Periodic desiccation of oysters for fouling control.

Fouling of oysters and gear by other organisms such as barnacles, mussels, oyster spat, bryozoans, and algae are common and must be controlled to maintain a premium product. Desiccation is the most effective method for this control.

1. Oysters and gear may be raised above the water level periodically (as frequently as weekly) to desiccate fouling organisms when they are at a small (fresh set) size. Time out of growing waters will not exceed the times specified in the Time Out of Water Restrictions section.

F.  Pre-harvest cleaning and grading.

To maintain a consistent and appealing product, oysters may be cleaned and graded for quality and size prior to harvest.  

1. Oysters may be removed from growing waters for cleaning and grading prior to harvest.
2. Oysters will be rinsed with fresh potable water or seawater from the farm site in conditionally approved water.  Fouling organisms will be removed from the shell.
3. Oysters will be graded for size and quality.
4. See section on Time Out of Water Restrictions.
5. Records of time out of water, water source, minimum time to harvest, and lot location on the farm will be maintained for at least 2 years from final disposition of the oysters.



G. Time Out of Water Restrictions

To ensure that there is no elevated risk from Vibrio bacteria from any aquaculture activities, the following restrictions on time out of water and required days of re-submersion will be observed based on calendar month for any action that removes the oysters from the water for any purpose other than harvest. Records of time out of water, minimum time to harvest, and lot location on the farm will be maintained.  

Oysters that are out of the water for less than or equal to the “maximum time unrefrigerated” described in the time/temperature matrix in Appendix B* during the will be re-submerged for a minimum of 7 days before harvest.  If the time out of water exceeds time limits established in time/temperature matrix described in Appendix B* the oysters will be re-submerged for a minimum of 14 days before harvest.  

*Appendix B may be updated by the Alabama Department of Health, Seafood branch periodically.  The most current version of Appendix B will be applied. 


H. Harvest

1. Oysters will only be harvested from the designated area, which is in conditionally approved waters, while in the open status as declared by the Alabama Department of Public Health.
2. Harvest of oysters will follow the time/temperature (Appendix A) and tagging requirements as established by ADPH and MRD. 
3. Harvested oysters intended for the live shell-stock market will be sold to ADPH approved seafood dealers permitted to handle live shell-stock oysters.
4. Harvested oysters intended for the shucked or post-harvest treatment market will be sold only to ADPH licensed seafood dealers permitted to handle shucked oysters. 
5. A daily harvest log will be maintained during harvest practices, detailing the start and end time of harvest and the time placed in mechanical refrigeration and will be provided to the receiving seafood dealer.
6. Harvest records will be maintained for two years and provided to Marine Resources Division of ADCNR and ADPH upon request.

We understand that this operational plan is only for the aquaculture operation only.  We understand that there are other requirements if we choose to become a shell-stock dealer or shipper.
[bookmark: _Hlk216353810]
APPENDIX B (for Aquaculture only)

Time limits for refrigeration of shellfish raised by aquaculture to be sold to the final consumer as shellstock or for half-shell service.  Shellfish harvested for approved post-harvest processing to control Vibrio bacteria, or for sale to a permitted shellfish processing facility for the purpose of shucking, and with tags attached to the harvest container (bag, sack, or box) stating such restricted use, shall be exempted from the time controls stated in Column 3.

	Column 1
MONTH
	Column 2
DAILY MAXIMUM WATER TEMPERATURE
	Column 3
MAXIMUM
TIME ALLOWED UNREFRIGERATED 
	Column 5
*MAXIMUM TIME TO COOL OYSTERS TO
°F, from time of receiving

	JANUARY
	59°F
	           18 Hours
	6 hours to 55°

	FEBRUARY
	61°F
	           18 Hours
	6 hours to 55°

	MARCH
	69°F
	              18 Hours
	6 hours to 55°

	APRIL
	74°F
	       6 Hours
	6 hours to 55°

	MAY
	
80°F
	
     1 hour
	6 hours
to 55°
	10 hours
to 50°

	JUNE
	
85°F
	
                1 hour
	5 hours
to 55°
	10 hours
to 50°

	JULY
	87°F
	                1 hour
	5 hours
to 55°
	10
hours to 50°F

	AUGUST
	89°F
	                1 hour
	5 hours
to 55°
	10
hours to 50°F

	SEPTEMBER
	
85°F
	
                2 hours
	6 hours
to 55°
	10
hours to 50°F

	OCTOBER
	76°F
	     14 Hours
	6 hours to 55°

	NOVEMBER
	68°F
	18 Hours
	6 hours to 55°

	DECEMBER
	60°F
	18 hours
	6 hours to 55°



"Maximum unrefrigerated time" based on National Shellfish Sanitation Program Guide for the Control of Molluscan Shellfish, 2023 Revision, Section II, Chapter II, Parts .06 and .07.

"Daily maximum water temperature" source is Middle Bay Light weather station, maintained by Dauphin Island Sea Lab and is the monthly average (mean) for the years 2019 - 2024.

*Time limits apply to permitted shellfish production facilities and shall be included in the permitted shellfish production facilities’ Operational Plans. 
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