Friends of Semiahmoo Bay Society is a non-
profit, stewardship group of volunteers
working in conservation, education and
restoration in Boundary Bay and the
Fraser River delta.
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What Are We Doing?

Riparian Habitat Restoration Forage Fish Monitoring
& Habitat Restoration, Eelgrass Mapping &
Monitoring, Shorekeepers Marine Surveys, Nesting
Box Monitoring Program and Community Outreach
Programs and Events - Beach Hero Marine
Interpretation, Birds on the Bay, School Programs &
World Ocean Weekend Festival.
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Check out our Georgia Basin Habitat Atlas:
Boundary Bay, a unique window thru which to
understand and appreciate Boundary Bay’s
geography, wildlife, sensitive habitats & its
importance in the south Salish Sea.
Website: www.georgiabasin.net
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www.birdsonthebay.ca

Boundary Bay is a Wildlife Management Area,
Important Bird Area (Birdlife International) and
a Ramsar Site (United Nations). It is critical to
protect!

You can be involved- 604-536-3552
Email: information@birdsonthebay.ca
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Sources of Information FBZE/=E

Thank you to Fisheries and Oceans Canada for the
use of their ‘The Dangers of lllegal Harvesting’
brochure to provide this Boundary Bay lllegal
Harvesting brochure to the community.

Project funding generously provided by the BC
Ministry of Forests Lands and Natural Resources
grant.

Special thanks to Robert Schaeffer, Community
Advisor, Fisheries and Oceans Canada; Jessy Song
for the translation to Mandarin and Jessy Song and
Marg Cuthbert for the development of the
brochure.

Photo credits: M. Cuthbert, L. Breckenridge,

C. Day, E. Kaarsemaker
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Friends of Semiahmoo Bay Society
www.birdsonthebay.ca

Community Mapping Network
www.cmnbc.ca

BC Nature, Federation of BC Naturalists
www.naturalists.bc.ca

Seagrass Conservation Working Group
www.stewardshipcentre.bc.ca/eelgrass/index.html

BC Spartina Working Group
www.spartina.ca

Washington Department of Fish and Wildlife
www.wa.gov/wdfwi/fish/forage/forage.html

Whatcom County Marine Resources
Committee
http://whatcom-mrc.wsu.edu/MRC/index.html

Fisheries and Oceans Canada, Pacific Region
www.pac.dfo.ca

Native Plant Society of BC
www.npsbc.org

E Flora / E Fauna Project
www.geog.ubc.ca/~brian/florae

Friends of Semiahmoo
Bay Society

www.birdsonthebay.ca

The Danger of Shellfish
Harvesting in
Boundary Bay
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Enjoy safe
shellfish - check
before you
harvest

Bivalve  molluscan
shellfish have two
hinged shells and
include oysters,
clams, scallops,
mussels, and cockles. Because bivalve shellfish feed
by filtering microscopic plankton from the water,
changes in water quality can result in unsafe marine
biotoxins, bacteria, or viruses building up in their
tissue.
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Harvesting shellfish from closed or
prohibited areas is illegal

Areas that have been assessed and determined
to be contaminated are generally clearly marked
by signs. However, if you are planning to
harvest bivalve shellfish, it is your responsibility
to check with the nearest Fisheries and Oceans
Canada office to find out whether the area is
closed.
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The Canadian Shellfish Sanitation Program (CSSP) is
designed to minimize the health risks associated with
the consumption of contaminated bivalve molluscan
shellfish. The program is delivered by the Canadian
Food Inspection Agency, Fisheries and Oceans
Canada, and Environment Canada.

The CSSP routinely monitors the level of marine
biotoxins, bacteria and other harmful contaminants
and closes bivalve shellfish areas when levels of these
substances exceed safe limits.

*Boundary Bay, including Semiahmoo Bay,
Crescent Beach, Mud Bay, Beach Grove,
Boundary Bay Regional Park and
Tsawwassen, is closed for shellfish harvesting.
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Marine
Biotoxins- if
present in the
water, can
accumulate in
bivalve  shell-
fish.  Paralytic
; Shellfish

5. 76 B Poisoning
(PSP), Amnesic Shellfish Poisoning (ASP) and
Diarrheic Shellfish Poisoning (DSP) are the most
common illnesses associated with marine
biotoxins in Canada. Even cooked shellfish can still
contain biotoxins. Symptoms of PSP include
tingling and numbness of the lips, tongue, hands
and feet, drowsiness, dizziness, headache and
difficulty swallowing. In severe cases, this can
proceed to incoherent speech, difficulty walking,
muscle paralysis, respiratory paralysis, and death.
Symptoms of ASP include severe nausea, vomiting
and diarrhea within six hours, muscle weakness,
disorientation, memory loss, abdominal pain, and
dizziness.
DSP symptoms include diarrhea, nausea, vomiting
and cramps.

Bacteria and Viruses - that may be
present in the water in which shellfish live
can cause illness in humans.

These include: Vibrio parahaemolyticus(Vp),
Norovirus, and Hepatitis A. Vp is a naturally
occurring bacterium found in our coastal
waters. The presence of Vp can increase in
warm waters to levels that can make people
sick, particularly during the summer months.
Symptoms of an infection of Vp include
diarrhea, abdominal discomfort, nausea,
vomiting, fever, and headache. Norovirus
symptoms  include  diarrhea,  abdominal
discomfort, nausea, vomiting, fatigue and fever.
Hepatitis A symptoms can include abdominal
discomfort, nausea, fatigue, fever, and jaundice.
Persons with liver conditions are at risk for
more serious illness.
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Frequently asked questions:

How can | find out if an area is safe for
harvesting?

Your first line of defense is to scan the area for
signs that indicate the area is closed to bivalve
shellfish harvesting. These signs are generally
posted in areas most accessible to the public.
Notices about the closing of harvest areas are
also communicated to the fishing industry and
the public through direct communications with
bivalve shellfish harvesters, processors, local
media, and the Fisheries and Oceans Canada
website.
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What do | do
if | feel sick
after  eating
shellfish?

Anyone who
feels sick after
eating bivalve

shellfish .
should seek medical assistance. Individuals who
feel ill should also contact their local public

health department to report their illness.
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Pacific Region (British Columbia)
Telephone: 1-800-663-3456 Website:
http://dfo-mpo.gc.cal/index-eng.htm
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