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[bookmark: _GoBack]Concern that tags may not be readable in a photo capture. 
It’s about allowing for technological advances in recordkeeping.
Request to remove APPROVED from language since there are no 3rd party approved recordkeeping systems.

No action 
	Recommendation
	
Accepted as Submitted

	___
	Accepted as Amended
	___
	No Action
	_X__


All information above the line is for VSP use only.


Change Subject: Shellstock Identification


Section Number: 7.3.2.3.2 Shellstock Identification
   	
Check one: Construction ___ Operations X__ Both ___ (specify both numbers)
	
Number (s): 


Change you would like VSP to Consider and Recommended Solution: 
To allow records of shellfish tags or labels to be recorded manually or electronically rather than the tag/label itself. Add text as follows (in red font):

 SHELLSTOCK shellfish tags must
· Remain attached to the container in which the SHELLSTOCK are received until the container is empty.
· Be maintained by retaining SHELLSTOCK tags or labels for 90 calendar days from the date the container is emptied by using an APPROVED record-keeping system that keeps the tags or labels in chronologic order correlated to the date when the SHELLSTOCK are served. The date when the last SHELLSTOCK from the container is served must be recorded on the tag or label or;
· Be maintained by using a record-keeping system that records the details included on the tags or labels in chronologic order correlated to the date when the SHELLSTOCK are served. The date when the last SHELLSTOCK from the container is served must be recorded alongside the tag or label details.



Public Health Significance:

For traceability purposes and public health protection in theory it should make no difference whether the actual tag/label is kept, or the details recorded (including keeping an electronic record) and kept in order. We appreciate that the current manual wording is taken directly from the FDA Food Code, but this approach would be consistent with other types of management of HACCP documentation. Tags/labels may become difficult to read or lost and we would like to allow more flexibility if possible.



Supporting information: 

We are not aware of an ANSI/ASME standard for record keeping systems. Therefore recommend removing the word APPROVED.  
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