
Food safety for  
seafood gatherers



Requests for further copies should  
be directed to: 

 
Ministry for Primary Industries 
PO Box 2526 
WELLINGTON 6140 
 
Email: brand@mpi.govt.nz 
Telephone: 0800 00 83 33

June 2013



Contents

Keeping cool  5

Histamine and ammonia 6

Parasites 7

8

1



Collecting kaimoana from the sea is a much-loved tradition for 

many New Zealanders and their families. However, there are 

some risks you should be aware of before you head out to the 

coast. 
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Shellfish

Types of shellfish
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How can I get sick from 
eating shellfish?

If you or any member of your family 

doctor immediately.

Shigella Salmonella
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How can I tell if the collection 
area is clean?

What about areas that don’t 
have warning signs?

Keeping cool 



Fish

Histamine and ammonia
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Parasites
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Clean Cook

Handling, storing and cooking fish and shellfish 

Proper handling, storage and cooking can reduce the risk of 

getting sick from your catch. Follow the four Cs: Clean, Cook, 

Cover and Chill.
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Cover Chill 




