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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
(I\Ion-Louis.iana)b (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 year. 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 to 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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Mean Annual Cases of Septicemia®

Summer Fall Winter Spring
Region (July to (October to (January (April to Total
Sept) December)  to March) June)
Gulf Coast (Louisiana) 3 <l <1 I 4
Gulf Coast (Nun-Louisiana)" <] <] <] <] |
Mid-Atlantic <] <] <] <l <]
Northeast Atlantic <] | <] <] <]
Pacific Northwest e <] <] <] <l
(Intertidal )®
Pacific Northwest (Dredged)" <] <] <] | <]
TOTAL 4 <] <] 2 T

“Calculated by multiplying the estimated probability of septicemia (0.0023; Table I11-4) by the mean
predicted number of illnesses (Table V-2). Note: Actual values for septicemia cases shown as <1 are
vaided in Appendix 7.

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

“Oysters harvested using intertidal methods are exposed to higher temperature for longer times before
refrigeration compared with dredged methods.
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Uncertainty Factor Conditional Importance’
Variance®

Dose-response model 5.23x10 75.4%
Percentage pathogenic 1.77x107 16.5%
Growth rate in oysters 1.83x107 13.8%
Relationship of total V. parahaemolyticus

levels and water temperature 1.89x107 11.1%
Year-to-year water temperature variation 2.08x107 2.0%

? Conditional variance refers to the variance of the uncertainty distribution of the mean risk per serving
conditional on the specified uncertainty factors being fixed to nominal (mean) values, one at a time.

" Importance is based on a comparison to an unconditional variance of 2.12x107 for the distribution of
mean risk per serving from a simulation in which all uncertainty factors vary.
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Predicted Mean Risk per Serving

Winter Spring Summer Fall

[No mitigation (®); immediate refrigeration upon harvest (0); treatment resulting in a 2-logyg reduction (A);
treatment resulting in a 4 5-log)y reduction (2).]
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Predicied Mean Sumber of Hinesses per Annum®

Region Season Baseline Imediate 2-log 4.5-loge
Refrigeration” | Reduction® | Reduction”
Gull Coast | Spring 303 54 52 =0
(Louisiana | g mer 1406 139 15 <10
Fall 132 LR 1.3 <1.0
Winter 6.7 <1.0 =10 =<1.0
Gulf Coast | Spring 193 ] 20 <10
ﬂ‘:l'i';h““ Summer 299 2 3 <10
Fall 3l 73 =1.0 =1.0
Winter 29 <0 =1.0 <1.0
Mid- Spring a4 <10 <1.0 <1
Athantic | o nmer 69 <10 <10 <10
Fall 18 <10 =10 =10
Winter <10 =1.0 <10 <1.0
Northeast | Spring 0 =10 =10 =10
Atlantie | qummer 14 17 <10 <10
Fall 1.7 <1.0 =00 <10
Winter <10 <i.0 =1.0 <1.0
Pacific Spring =0 =10 <10 =10
i"zﬂ"’r':d":t‘:;: Summer 39 <10 <10 <10
Fall =1.0 <i0 =010 =1.0
Winter =010 <10 =10 =10
Pacific | Spring I8 1] <1.0 <1.0
‘;:'::‘"“;:‘:: Summer 173 9% 21 <10
Fall 1.0 =10 =10 =1.0
Winter <1.0 <10 =1.0 <110

“Values roanded to significont dipts. See Appendin 7 for actual values of numbers presented as <0 .0,

* Represems conventional conling immediately after harvest the effectiveness of varies bolh regionally

and seasonally and is typecally approximately |-bog recucton

' Represems any process which redwsces levels of Fibero pershacmalinieny in aysters 2-log, e g, freezing

* Represents any process which reduces bevels of Fitro paraluemuiyious in oysters 4.5-Jog, ¢, mild heat

treatnvent, irradiateon, or ubtra high hydrostntie pressure 15
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