
Waddengoud standards for sustainable manually collecting of the Pacific oyster 

(Crassostrea gigas)  – February 2010 – 
Translated from Dutch by Barbara Rodenburg-Geertsema with the aid of Google Translate. This is 

not an official translation of the Waddengoud standards! 

 
Waddengroep Foundation encourages consumers get access to a wide range of sustainable regional 

products from the Wadden Sea area of a guaranteed high quality. Through its regional label 

"Waddengoud" the Waddengroep wants to guarantee the regional origin, high quality and 

sustainability of these products. In order to extent the range of “certified sustainable Waddengoud 

fishery products” specific standards are established per fishery. Waddengoud fishery standards 

are not only based on local production and processing, but also look at KRAV standards*) to assess 

the sustainability of the fishery. The Wadden Group monitors compliance with those requirements 

and principles, or has this monitoring performed by third parties. 

Here under the rules for Waddengoud collecting of Pacific oysters are stated. The 

Manually gathering of shellfish is an artisanal fishery that for centuries is practiced by coastal 

residents. These standards are specific for the taking of Pacific Oysters, Crassostea gigas. 

At the moment that these standards have been drawn up, the collecting the Japanese oyster on the 

Wadden Sea no longer requires a license under the Fisheries Act. A license under the Nature 

Conservation Act (NB-law) is still required. There's end 2009 issued an NB-law permit for a four-

year experiment for the professional collection of oysters. This experiment has been extended for 

another 4 years. In addition, in the context of small-scale historical use it is allowed to gather10 

kilograms of seafood (including oysters) per person per day. 

Citizens are not permitted to trade their hand gathered oysters. When professional fishermen make 

use of the 10 kilogram rule they may also trade the oysters. Both Pacific oysters coming from the 

mentioned experiment, as well as oysters from fishermen whio make use of the arrangement for 

small scale historical use (10 kg per person per day) may be covered by Waddengoud, provided that 

the product meets with the following Waddengoud standards. 

 

General 

1. Waddengoud label can only be granted to Oysters that are hand picked on wild oysterbanks in the 

Waddensea by professional fishermen in possession of a valid NB-law license. In case of 

(experimental) Oyster fishery this can also be a license for another commercial fishing activity over 

the Oester Turnips. (Oyster picking can then be seen as a side activity of the professional fisherman 

and is limited to the quantity of 10 kg per person per day.) 

2. There is always picked and acted in accordance with the applicable rules and regulations that 

apply to the manually picking of Oysters. 

3. There is always picked in accordance with the rules as they are imposed by the government in the 

framework of the so-called oyster Experiment. 

4. Restrictions on fishing for shellfish in (parts of) the Wadden Sea imposed by the Fish Production 

Board, because of the presence of harmful algae or toxins in the water or in the shellfish, need to be 

known by the fisherman and to be fully respected. 

5. When a vessel is used for the hand picking of Oysters, this vessel must comply with the legal 

requirements for fishing in the so-called 12-mile limit (power output no more than 300 horsepower, 

length no more than 24 meters). In addition, the tonnage of the boat should be at most 80 tons. 

6. Fishers are, within the limits of the possible and reasonable, prepared to take part in research on 

the development of the Oyster stock and the effects of the Oyster Fishery on the stock or the wider 

ecosystem. 
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Fishery 

7. Waddengoud Oysters are only collected by hand. 

8. Manually picked Oysters are only Waddengoud worthy if caught in the Wadden Sea or in the area 

less than one nautical mile from the coast of  the Wadden Islands.(Uninhabited flats as 

Noorderhaaks, het Rif, Simonszand, Rottumerplaat and Rottumeroog be considered here as being 

Wadden islands.) 

9. Only Oysters that before landing are less than 60 hours out of the water or taken from the bottom 

of the Wadden Sea are Waddengoud Worthy. 

10. Disrupting bird concentrations and resting seals is never allowed. 

11. Anchoring, fishing or falling dry of boats must never take place near resting or nursing places of 

seals. Fishermen must keep a minimum distance of 1200 meters to a high water refuge (HVP) for 

birds. In seagrass beds may not be sailed, fished or anchored. 

12. It is not permitted to take other shellfish than Oysters. A percentage of mussels attached to the 

oysters is permitted up to 10%.  Manual cockle fishers are allowed to simultaneously transport hand 

fished cockles and hand picked oysters. 

13. Waste, materials or (parts of) gear  may never be left behind unattended. 

 

Processing 

14. Between picking and delivery the oysters are kept in a clean place on the Waddensea below the 

high water line, or in any case in such a way that these at least two times a day are completely 

covered with clean and fresh water in the Wadden Sea, for example by placing bags of Oysters in 

the sea. 

15. The rinsing, processing and packing of the oysters takes place on the Frisian Islands, the 

Wadden Sea or the strip less than 25 km inland from the Wadden. If no suitable processing is 

present in this area the Waddengroep can grant any exemption from this rule. 

16. It is not allowed to use preservatives, with the exception of salt, acids, and natural smoke. The 

use of benzoic acid in Waddengoud oyster products is not allowed. It is allowed in order to pack the 

fish (products) in a so-called "protective atmosphere "when consisting only of gasses that occur 

naturally in the atmosphere, such as nitrogen.The use of carbon monoxide as a protective 

atmosphere is prohibited. 

17. When on the same vessel or in the same room Oysters are present that do not comply with 

the Waddengoud criteria then the Waddengoud Oysters must be kept separate from other Oysters in 

the whole chain, from the catch to the consumer. This can be done by differentiating in the use of 

bags, containers (tubs) cases or in any case to make a clear separation between Waddengoud and 

non-Waddengoud Oysters. 

 

Registration, documentation and verification 

18. Where appropriate is on board of the ship, at the place and in the dilutive processing a protocol 

present clearly showing how Waddengoud Worthy Oysters are distinct from other oysters. 

19. Professional fishermen who gather oysters without participating in the so-called.Oyster 

experiment, based on 10 kg possibility record the same data as within the experiment is done. This 

should be at least one (daily) administration of the amount of landed oysters, and transportation 

needs to be recorded with the aid of the "Registration Document transport of live 

bivalve molluscs”. 
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20. daily records are kept of the entire chain, including all used cleaning substances and 

preservatives and any other excipients. Sample forms can be found in the appendices. 

21. Log book (catch registration) should always be carried on board and must daily be updated. 

22. The Wadden Group designated inspector has access at all times to the ship or the place 

where the oyster picking takes place. On request the auditor is given acces to all administration of 

the Fisheries relevant for the Waddengoud certification. 

 

Environment 

23. The aim is to minimize consumption of fossil energy. On board records are kept of all types of 

fuel and oil used and of the quantities purchased. The administration is such that the calculation of 

fuel consumption per kilogram of final product is possible. From the vehicles used for Oyster 

picking a sound kilometer registration is kept, as well as registration of refueling. 

24. Paints and other products that are applied to the boat have no known adverse effects on the 

environment (for example the use of tin-containing antifouling is forbidden on Waddengoud 

certified fishing vessels). 

25. On the boat are clearly defined procedures for handling of wastes (residues of oil, filters, paints, 

etc.), and there is an up-to-date update waste booklet on board. If possible, it is necessary to make 

use of organizations specialized in the elimination of these substances. 

26. Packaging of fish products must be recycable. The aim is for packaging derived from natural 

products which are biodegradable. 

 

Quality 

27. After landing the Oysters are checked for quality and freshness. (For specifications: see annex). 

28. For the storage and the processing of oysters, the standards as mentioned in the annexes are 

observed. 

29. The microbiological quality of the oysters are checked periodically by a qualified body with the 

same frequency as the Fish Production Board uses for shellfish. 

30. At least once a year every fishery will be evaluated and the Oysterswill be culinary tested by the 

Waddengroep. 

31. Prepackaged Oysters need to be packed with the convex side down and tightly wrapped so 

that fluid loss and dehydration are prevented. 

 

Attachments 

1) Map of the Wadden Sea 

2) Description of the production sample form 

3) logbook, sample form 

4) Quality Control, sample form 

*) Fishing KRAV Standards, July 2004. 

 


