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According to The Fish and Fisheries Products Hazards and Controls Guide 1966 put out by the Food and
Drug Administration, Office of Seafood, sea urchins do not have any hazards except for chemicals either
as pollutants in the environment or what may be added during processing such as alum.
I have never actually processed sea urchins (but they are growing naturally in with my oysters and I will
probably have some to sell later this year). Since all the urchins will be coming from the same certified
source, I am not worried about chemicals or checking tags. Also, there are no shucking stages, as I plan
on selling them live. I have put in a 45 degree limiting temperature just because it is the standard for live
oysters, and the sea urchins will be sharing the same refrigerator.
Madelon Mottet, Ph.D.
12/15/97
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