j Harvesting Tags

quivements
uisiana

(DEALER INFORMATION) (DEALER INFORMATION)
DEALER'S NAVEE: EE‘QLH?QIW: DEALER'S NAME:
ADDRESS: CERTIFIGATION NO.. ADDRESS:
CERTIFICATION NO.: ORIGINAL DEALER'S CERT. NO. (IF DIFFERENT): CERTIFICATION NO.:
ORIGINAL DEALER'S CERT. NO. (IF DIFFERENT): (SEE OTHER SIDE FOR HARVEST, TYPE, AND QUANTITY) ORIGINAL DEALER'S GERT, NO. (IF DIFFERENT):

RETAILERS INFORM YOUR CUSTOMERS
“Consuming raw or undercocked meats. poultry, seafood, shelifish or eggs may increase your
risk of foodbome iliness, especially if you have certain medical conditions™

KEEP PRODUCT REFRIGERATED.

FOR SHUCKING BY A CEATIFIED DEALER OR
POST-HARVEST PROCESSING ONLY

LOUISIANA

(HARVESTER INFORMATION]

(SEE OTHER SIDE FOR HARVEST, TYPE, AND QUANTITY)

RETAILERS INFORM YOUR CUSTOMERS
“Consuming raw or undercooked meats. poultry. seafood, shelifish or eggs may increase your
risk of foodbomne iness, especially if you have cartan medical conditions™

OYSTERS CONTANED HEREIN MUST NOT 8€ SOLD OUTSIDE OF THE STATE OF LOUSIANA >

LOUISIANA

(HARVESTER INFORMATION)

HARVESTER'S ID NUMBER:
OATE OF HARVEST:
HARVEST AREA: ¢ LA
TYPE OF SHELLAISH; (1 Oysters [ Clams

QUANTITY OF SHELLFISH: 1 Sack [T Bushel [ClMini O ___ CT

(SEE OTHER SIDE FOR HARVEST, TYPE. AND QUANTITY)
RETAILERS INFORM YOUR CUSTOMERS

“Consuming raw or undercookad meats, poultry, Seafood. shellfish or egps may increase your
figk of fpodbome iliness, especially if you have cenain medical conditions™

LOUISIANA

(HARVESTER INFORMATION)

AV- 0588002
0000002

AV- 0000002

A

HARVESTER'S |D NUMBER:

DATE OF HARVEST:

HARVEST AREA: # LA

TYPE OF SHELLFISH: ] Oysters. [ Clams

QUANTITY OF SHELLFISH: [ Sack [ Bushel CIMini O or
THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY OR RETAGGED AND

HARVESTER'S 1D NUMBER:

DATE OF HARVEST.

HARVEST AREA: £ LA
TYPE OF SHELLFISH: L[] Oysters []Clams

QUANTITY OF SHELLAISH: [ Sack  [1Bushet L[IMini [ cT

THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY OR RETAGGED AND THiS TG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY OR RETAGGED AND

THEREAFTER KEPT ON FILE, IN CHRONDLOGICAL ORDER, FOR 90 DAYS. THEREAFTER KEPT ON FILE, IN CHRONOLOGICAL ORDER, FOR 98 DAYS. THEREAFTER KEPT OM FILE, IN CHRONOLOGICAL ORDER, FOR 90 DAYS,

RETAILERS: DATE WHEN LAST SHELLFISH FROM THIS CONTAINER S0LD OR SERVED RETAILERS: DATE WHEN LAST SHELLFISH FROM THIS CONTAINER SOLD OR SERVED RETAILERS: DATE WHEM LAST SHELLFISH FROM THIS CONTAINER SOLD OR SERVED
INSERT DATE] INSERT DA TN P SR
*hemm—_.'he.1'nskassocmmm:omumqrawsmmshasrslr*emwmmm:qw Mmﬁmmﬂuﬂhc Taw el a5 13 e case with oiher raw !nmmmmassmmwmmmmmmwman

protein products. If you sutfer from chronic Wness of S fiver, stomach or blood or have ofher
Imrmune disorders, you should eat tess products fuly cookid

KEEP PRODUCT REFRIGERATED

Description & Use:

Oysters are intended to be used in
Louisiana ONLY. Sacked, boxed, shucked
or frozen oysters CANNOT leave the
state of Louisiana.

R@‘Fvigwa\'l'ion
Aiv Twpwahw
Must be less than or equal to 45°F

Requivements

QASUTINg
protein products. | you suffer from chronic illness of B Dver, stomach of blood or have obher
Immune disorders, you should eat these products fully cooked

RETAILERS, PLEASE ADVISE YOUR CUSTOMERS

Description & Use:

Oysters must be consumed fully
cooked. For shucking or
Post-Harvest Processing (PHP) ONLY.

R@‘Fvigwwl'ion

Aiv Tmpwa\'l'nm
Must be less than or equal to 45°F

qu,uirwm-l-s

Hours Until Internal
Months Refrigeration Meat Temp.

Dec, Jan, Feb 36 hours Can’t ship until

protain products. I you suffer from chronic finess of the lver, stomach or biood or have ofher
Imemuna disgedars, you should et thesa products fully cookad,

KEEP PRODUCT REFRIGERATED

Description & Use:

Oysters are intended to be consumed
raw on the half shell by consumer.

Rwﬁigwaﬁon
Aiv Tmpwahwe,
Must be less than or equal to 45°F

Re,qyirwu\'l's

Hours Until Internal
Months Refrigeration Meat Temp.

Before leaving to fish pink tags, harvesters must

Dec, Jan, Feb 36 10 hrs to 55°F internal temp. is call 800-442-2511 and press ‘0’ for dispatch
Mar, Apr, Nov 8 10hrsto5°F = March,Nov 18hours  poieconiois

o under 4 hours. i
Mayte ct L Ghrsto55°F 1 ApriltoOct 12hours if temp is not met, Hours Until _ Internal

Months Refrigeration Meat Temp.
May to Oct 5 NONE

shipment can
occur with a time/
temp monitoring
device.
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LOUISIANA

Public Health

This document was last updated in May
2023. See Title 51, Part 1X: LDH regulations:
(§329. Refrigeration Requiremans for
= 1 for Raw C 2

during the Months of January through ,.
December [formerly paragraph 9:052-1]).

blisk ‘;_a_l'a']ym mofssawo. 50 copies of this public document were published in the first printing at & total cost of $955.00. This document was published by the Louisiana Department of Wildlife and Fisheries, 2000

Qudlm,nqwnnmhmm Loutsiana residerits and non-residents as to'the rules and regul + ing the fishing of the State of Lousi This ial was printed in 3 with the 3 for printing by state
: ins estahlished pursuant to A.S. 43:31. Printing of this material was p }in 1ce with the provisions of Title 42 of the Louisiana Ravised Statutes.




