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Mean Annual Number of Illnesses”
Region Summer Fall Winter Spring
(July to Sept) (October to December)  (January to March) (April to June) Total
Gulf Coast 1406 132 7 505 2.050
(Louisiana) (109, 4435) (6, 468) (0.2, 26) (36, 1624)
Gulf Coast 299 51 3 193 546
(Non-Louisiana)” (22, 985) (2, 180) (<0.1,11) (13,631)
Mid-Atlantic 7 4 <0. 1 4 15
(0.36, 25) (=0.1,17) (<0.01, <0.1) (0.2, 15)
Northeast Atlantic 14 2 <0.1 3 19
(0.6, 53) (0.1, 7) (<0.01, <0.1) (<0.1,12)
Pacific Northwest 4 <0.1 <0.1 0.42 4
(Dredged) (<0.1, 16) (<0.01, <0.1) (0, =0.01) (<0.1,2)
Pacific Northwest 173 1 <0.01 18 192
(Intertidal)® (4. 750) (0.01,4) (<0.01, 0.01) (<0.1,81)
TOTAL 1,903 190 10 723 2826

*Mean annual number illnesses refers to predicted annual number of illnesses (gastroenteritis alone or gastroenteritis followed by septicemia) in the United States
each vear. Values in parentheses are the 5" and 95" percentiles of the uncertainty distribution. Note: Actual values for the illness predictions are provided in
Appendix 7.

"Includes oysters harvested from Florida, Mississippi, Texas, and Alabama, The typical time from harvest 1o refrigeration of oysters for these states is shorter
than for Louisiana,

“ Oysters harvested using intertidal methods are typically exposed to higher temperature for longer times before refrigeration compared with dredged methods.
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Predicted Mean Number of Illnesses per Annum®
Region Season Baseline Immediate 2-logio 4.5-logyo
Refrigeration” | Reduction® | Reduction®
Gulf Coast | Spring 505 54 52 <1.0
(Louisiana | g\ ey 1,406 139 15 <1.0
Fall 132 8.8 1.3 <1.0
Winter 6.7 <1.0 <1.0 <1.0

*Values rounded to significant digits. See Appendix 7 for actual values of numbers presented as <1.0.
® Represents conventional cooling immediately after harvest; the effectiveness of varies both regionally
and seasonally and is typically approximately 1-log reduction.

“Represents any process which reduces levels of Fibrio parahaemolvticus in oysters 2-log, e.g., freezing.

dRepresents any process which reduces levels of Vibrio parahaemolyticus in oysters 4.5-log, e.g., mild heat
treatment, irradiation, or ultra high hydrostatic pressure.
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