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 FDA 2005 laid the groundwork for Vp risk 
assessment 

 

 Now is a good time to update: 
◦ WA has unique environmental conditions and 

harvest practices 

◦ 10-15 years worth of new research available 
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 Provide WA State with a flexible risk 
assessment that can adapt with new data and 
changing conditions 

 Emphasize comparing growing areas to one 
another 

 Help with revision of the Vibrio Control Plan 
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 Formal model 
that follows 
standard 
methodology 
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 Formal model 
that follows 
standard 
methodology 



 Software works by sampling distributions 
repeatedly  

 Output is a weighted range of risk from best 
case scenario to worst case 

 Uncertainty vs variability  
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 Isothermal growth curves → dynamic growth 
curves 
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 Considering an experiment to determine 
differences in heat transfer 

10 



11 

Total Vp/g in 
oyster after 
exposure/at 

harvest

Pathogenic Vp/g
in oyster at 

harvest

Pathogenic Vp/g

in oyster at 
initial refrig.

Pathogenic Vp/g
in oyster at final 

refrig. = Vp at 

retail

Pathogenic Vp
per serving at 
consumption 

(DOSE)

Grams per 

oyster & No. of 
oysters per 

serving

Cooldown time 
&

Growth rate

Relationship 

between 
exposure and 
Vp levels 

Ratio of 
pathogenic to 

total Vp/g

Duration of 
harvest, Time to 
temp control & 

Growth rate

Water 
Temp

Air Temp

Air Temp

Total Vp/g in 
oyster before 

intertidal 
exposure

Relationship 
between total 
Vp in oysters 

and water temp

Substrate 

Effects



 Estimated from illness records 
 Planning a raw oyster consumption survey 

this summer 
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 Estimated from routine environmental 
monitoring records 
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 Complete growth model 

 Summer experiment and consumption survey 

 Testing model against summer season 

 Sensitivity and uncertainty analyses  
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 Preliminary results from harvest duration 
survey: 
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