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Shellfish growing in 
transitional and 
coastal waters

• Set the scene 

• Impact of water 
quality

• Moving the dial







What 
do 

growers 
need?



Food Safety
National Monitoring Programme:  

All shellfish growers  work under stringent 
conditions set out under  the Microbiological 
Monitoring of Live Bivalve  Mollusc Production 
Areas.  Classification of Shellfish production  
dictates if it’s Class A, B or C area and what 
actions they must take before they can place the 
food on the market.  SFPA

Norovirus is monitored and producers follow 
guidance on managing the risks and complying 
with regulation  prohibiting placing food on the 
market if it is unsafe. MI and BIM funded 
initiative assisting oyster packers group. 

National Shellfish Monitoring Programme 
(Biotoxins & HABs) specifies whether an area is 
open or not for harvest. MI



They are vigilant 



Confession Boxes 



Co-ordinated Local Aquaculture Management 
Systems

Castlemaine Harbour Kerry 

Carlingford Lough Louth 

Clew Bay & Achill Mayo

Roaringwater Bay Cork

Killary Fjord Galway



Participation in Water Quality Information Sessions





Lessons we’ve learned
Communicate

Collaborate

Collect data

Co-operate



Communicate  & Collaborate 



Communicate  & Collaborate 



Collecting  Data                           

Aqua Troll 800 data sondes measuring and broadcasting:
Temperature (Air and Water)

Atmospheric Pressure

Emersion/Immersion

Depth of water

Conductivity/Salinity

Chlorophyll a (RFU’s)

Turbidity

Oxygen

Located in Mulroy, Killary, Poulnasherry, Roaringwater, 

Dungarvan, Carlingford with further deployments 

planned in Clew Bay and the southeast.

Weather stations in Carlingford and Dungarvan 



Co-operation 
• Downgrading of classification results to a “C” 

class
• Meeting of the CLAMS group - they used local 

knowledge to identify potential source 
receptor pathways.  

• A sampling programme commenced. 
• Problem sources were identified allowing 

Wexford Co. Co., LAWPro and ASSAP to target 
mitigation and try to reduce the risk to 
acceptable levels. 



Co-operation

When things go wrong…. 

• High mortality 60% to 80% 2024 and 2025

• No definitive indication of cause

• Possibly multifactorial 

• CLAMS Group requested interagency response 
to investigate



Sampling programme 
Marine Institute & BIM in co-operation with industry across sentinel sites in the bay and a control site.

• Histopathology, 
• Biomarkers (in association with TU Dublin)
• Condition index & mortality
• Phytoplankton
• E. Coli  in the bay and in rivers, streams, drains
• Surfactants and nutrients inc. nitrate, nitrite, ammonia, silicates, 
• Xenobiotics in water, in oysters and in sediment. 
• Data sondes measuring physio chemical parameters Brevio and Aqua Troll,
• Physio chemical profile of the bay 
• General environmental observations e.g.  algal cover, larval settlement recorded on an App

Waterford County Council, LAWPRO, EPA, Uisce Eireann, SFPA have provided data and are actively involved in the 
steering group together with DAFM. 



• Communication and flow of information

• Local knowledge to identify  source receptor 
pathways

• Collection of data

• Targeted action
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Thank you for listening 

www.bim.ie 

http://www.bim.ie/
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