
Vibrio Simplified for Aquaculture Products:

Decision Tree for Growers/Dealers/Enhanced Retail Seafood License Holders

Was shellstock delivered to a 
certified dealer or enhanced 

retail seafood license holder in 
under 2 hours OR immediately 

iced upon harvest and 
delivered in under 18 hours?

Vibrio regulations 
have been violated: 
shellstock must be 

destroyed

Vibrio regulations 
have been violated: 
shellstock must be 

destroyed

Vibrio regulations 
have been violated: 
shellstock must be 

destroyed

Has the shellstock 
been out of the 

water for >2 hours 
but <12 hours?

Shellstock must be 
resubmerged on an 
aquaculture lease/
license site for > 24 
hours or destroyed. 

Exposure history 
must be recorded.

Shellstock must be 
resubmerged on an 
aquaculture lease or 
license site for > 7 
days or 168 hours 

or destroyed. 
Exposure history 
must be recorded.

Shellstock is removed from water & exposed to ambient temperature

Dealer/enhanced retail seafood 
license holder has successfully 

achieved vibrio compliance 

Is shellstock 
properly tagged


with harvest time 
recorded?

Is shellstock being harvested for market?
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Has shellstock been cooled 
to 50°F internal temperature 

WITHIN three hours of 
receiving product?

Is shellstock less than or 
equal to 50 degrees upon 

receipt at the final destination 
and at interim steps in the 

distribution chain?

Vibrio regulations 
have been violated: 
shellstock must be 

destroyed OR 
resubmerged

Grower has successfully 
achieved vibrio compliance 

Upon receipt, has the dealer/enhanced retail 
seafood license holder documented the time 
of harvest, time of receipt and presence of 

adequate ice (if applicable), AND verified the 
harvesters’ Vibrio certification?

Vibrio regulations 
have been violated: 
shellstock must be 

destroyed OR 
resubmerged  Vibrio Training Vide

 Chapter 115: Vibrio Regulation
 Online Licensing System (LEEDS
 DMR Vibrio Quiz



If you have any questions or concerns 
regarding Vibrio training, contact 
DMRPublicHealthDIV@maine.gov.

DMR RESOURCES:

https://www.maine.gov/dmr/fisheries/shellfish/maine-dmr-vibrio-education
https://www.maine.gov/dmr/sites/maine.gov.dmr/files/inline-files/Chapter115_03192024.pdf
https://maine-dmr-leeds-prod.pegacloud.com/prweb/app/default/N4C72zKj-oEW-eBdnl7Gugs_ImMCxwLe*/!STANDARD
https://forms.office.com/Pages/ResponsePage.aspx?id=q6g_QX0gYkubzeoajy-GTqHi8qiymhNDtPLqjp5mN0pUN0RHMFlVSVI5TE1DTElVRllTMlZTWE1SSyQlQCN0PWcu
mailto:DMRPublicHealthDIV@maine.gov

