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Some figures

• Over two billion people worldwide are 
micronutrient deficient

• Vitamin A deficiency, iron deficiency 
anaemia and iodine deficiency 
disorders are the most common forms

• Across the world there is an estimated 
1.5 million sq km (579,000 sq miles) of 
coastline suitable for growing bivalve 
shellfish. Developing just 1% of this 
could produce enough bivalves to fulfil 
the protein requirements of more than 
one billion people.

https://www.nature.com/articles/s43016-020-0116-8


Some figures

International trade has been the main driving factor for the rapid 
growth of the bivalve mollusc production industry during the last six 
decades, growing from nearly one million tonnes in 1950 to 17.3 
million tonnes in 2018. 
According to FAO statistics, the export value of bivalve mollusc trade 
reached US$ 4.26 billion in 2018. 
Though bivalves are traded in different forms such as fresh, chilled, 
frozen or canned, the value of trade (Export) in live, fresh and chilled 
bivalves stood at US$ 1.44 billion in 2018.







European Union Alerts and Border 
Rejections – Bivalve molluscs

Causes 2016 2017 2018 2019 Total

Microbiological 35 24 49 21 129

Toxins 10 10 7 9 36

Others 6 3 2 3 14

Chemical 0 0 0 2 2

Total 51 37 58 35 181



Causes
Number 

cases

Escherichia coli 12
DSP 7

Salmonella 4

Norovirus 3
Poor temperature control 2
ASP 1
Cadmium 1

Contaminants 1

Hepatitis A 1

Listeria monocytogenes 1
PSP 1
Unfit for human 

consumption
1

Total 35

European Union Alerts 
and Border Rejections –
Bivalve molluscs 2019

Causes Number 

cases
Microbiological 21

Toxins 9

Others 3

Chemical 2

Total 35



European Union Alerts and Border Rejections –
Bivalve molluscs 2019

Total of 35 rejection, representing the 13 % of the alerts and border 
rejections of all fishery and aquaculture products

Escherichia coli mainly in clams 
DSP mainly in mussels and clams 
Salmonella 4 cases all in mussels
Norovirus 3 cases only in oysters 
Poor temperature control 2 cases in mussels
ASP 1 case in mussels
Cadmium 1 case in mussels
Contaminants 1 case in mussels
Hepatitis A 1 case in clams
Listeria monocytogenes 1 case in scallops
PSP 1 case in mussels
Unfit for human consumption 1 case in mussels



Japan Border Rejections – Bivalve molluscs

Causes 2016 2017 2018 2019 Total

Microbiological 10 5 15 1 31

Chemical 2 0 1 2 5

Total 12 5 16 3 36



Japan Border Rejections – Bivalve molluscs 2019

Causes Number cases
Chemical 2
Microbiological 1
Total 3

Causes
Number 

cases
Prometryn 2
Live bacteria 1
Total 3

Total of 3 rejections, representing the 2,7% of the total border 
rejections of all fishery and aquaculture products.



United States of America Border Rejections – Bivalve molluscs

Causes 2016 2017 2018 2019 Total

Others 37 11 10 51 109

Microbiological 3 1 1 0 5

Total 40 12 11 51 114



United States of America Border Rejections –
Bivalve molluscs 2019

Causes Number cases

Others 51

Total 51

Causes Number cases

Labelling 30

Filthy 10

Packaging 6

No process 3

Adulteration 2

Total 51



United States of America Border Rejections –
Bivalve molluscs 2019
Total of 51 rejections, representing the 4 % of the alerts and border 
rejections of all fishery and aquaculture products

Labelling 30 cases mainly in scallops
Filthy 10 cases only in scallops
Packaging 6 cases only in scallops 
No process 3 cases mainly in clams 
Adulteration 2 cases in mussels





http://www.fao.org/in-action/globefish/countries/regulatory-framework-for-bivalve-molluscs/en/

http://www.fao.org/in-action/globefish/countries/regulatory-framework-for-bivalve-molluscs/en/


FAO piloted Joint FAO-WHO 
guidance in Angola, 
Madagascar, Mozambique 
and Namibia





To get the most of this workshop

We recommend you use: 

• Individual headsets with high quality microphones and echo cancelling; so 
you can speak with less background noise. 

• A webcam with high-quality video. 

• A dual monitor set up to use two screens side by side. One for viewing your 
screen, and the other viewing other speakers’ videos and for following the 
chat. 

• During the Workshop, please, turn off all sound notifications (skype, 
emails, etc.), specially during your interventions.

• Remember that your presentation will not be interpreted and not all 
participants are English mother tongue, so please speak slow and clear.



To get the most of this workshop

• Before sharing your screen, please 
make sure your slides are open

• Please mute yourself when you are not 
presenting or making an intervention

• You can use the chat for questions, 
although we will allocate time for you 
to make then after each presentation



To get the most of this workshop

• Please do not forget to add your country name before
your names

• If you are having any technical issue, please contact
Gloria Loriente


