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Shellfish Hygiene Directive
Classification of production areas

Standards for depuration and relaying
Hygiene standards for buildings

End-product standard
Epidemiology paper trail

Control of third country imports
Control and supervision by the ‘competent  authority

Criteria for 
Depuration System

� The system must allow all 
shellfish to resume and maintain

normal filter feeding activity

� The system must allow the 
depuration and separation 
of sewage contaminants

� The system must prevent
contamination or recontamination

Classification Categories
A <230 E.coli /100g

<300 faecal coliforms /100g
May go direct for human consumption

B <4,600 E.coli /100g (in 90% of samples)
<6,000 faecal coliforms /100g (in 90% of samples)
Must be depurated, heat-treated or relaid to 
meet class A

C <46,000 E.coli 
<60,000 faecal coliforms /100g
Must be relaid for at least 2 months to meet
class A or B, or be heat-treated

Prohibited
>46,000 E.coli 
>60,000 faecal coliforms /100g

Cannot be harvested for placing on the market
NB Heat treatment must be by an approved process

Commercial Heat-Treatment

Depuration System
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