
Raw Texas oysters may be contaminated with norovirus

The virus could have been 
picked up anywhere along 
the oysters' route from their 
habitat to diners, including 
the bay, dock, boat, dealers 
and food handlers.

The U.S. Food and Drug Admin-
istration (FDA) is investigating an 
outbreak of norovirus-associated 
illness linked to eating raw oysters 
harvested from San Antonio Bay, TX. 
FDA advises consumers to avoid eat-

ing raw oysters harvested from this 
area after February 1, 2007, as a 
result of reports of illnesses in peo-
ple who attended a Maryland event 
where these oysters were served. To 
date, illnesses have been reported 
by 25 individuals who ate raw oys-
ters over the weekend of Feb 9- Feb 
11, 2007. Individuals concerned 
about oysters purchased during this 
period should contact their place of 
purchase to determine if the oysters 
are from the affected lot.

foodsafety.ksu.edu 
donteatpoop.com
foodsafetyinfosheets.ksu.edu

contact Ben Chapman 
bchapman@uoguelph.ca or Doug 
Powell dpowell@ksu.edu for more 
information

Symptoms of illness associated with norovirus include:  
nausea, vomiting, diarrhea and stomach cramping. 
Most people show symptoms within 48 hours of exposure 
to the virus.  The illness typically lasts one to two days. 
Once a person is ill, they can pass it on for up to 48 hours 
after symptoms are gone -- through feces or vomit particles.
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Oysters

•Purchase oysters with the shells closed. 
•Discard any oysters that do not open 

during cooking.
•Persons with weakened immune sys-

tems, should avoid raw oyster con-
sumption altogether, regardless of 
where the oysters are harvested.

Suppliers

•Ask questions about what they do for 
food safety

•Reject food if unsure about safety (ar-
rives at wrong temperature, dirty, etc)

Food can be contaminated any-
where along the supply chainFrom: U.S. FDA press release and Asso-

ciated Press


