
Knowledge Exchange - Project 4 
Oyster Food Safety: a training workshop 

Due to this training workshop, all stakeholders are 
convinced that Hong Kong need an oyster hatchery for 
technology transfer – as result, our lab has secured >5.3 

million HKD from Sustainable Fishery Development Grant 
in 2020  

Oyster	Depura,on	System	and	
Food	Safety	Tes,ng	Facility	

"Sustainable, safe and clean oyster farming in Hong Kong" 
  
Hand-on practical and field trip are organized to promote interdisciplinary collaboration among decision 
makers, researchers, and oyster growers to learn a practically feasible methodology to monitor bacterial 
contamination in locally produced oysters for safe consumption in Hong Kong. A two-day workshop aimed at 
improving the understanding of the food safety practice together with a five-day field trip in Vancouver aimed 
at improving our understanding of safe oyster production from Canadian oyster growers.   
  
A simplified but an internationally acceptable testing protocol that are developed and optimized at HKU to 
monitor bacterial contamination in shellfish was delivered. This hands-on training workshop has provided for 
oyster growers to monitor bacterial contamination in their aquaculture area and products. In the end of the 
training workshop, oyster growers were able to test oysters’ bacteria content before selling to the market. 
  


