
 

SHELLSTOCK COOLER RECORD 
(CCP Shellstock Storage)(CL: a=Shellstock harvested under Vibrio Control Plans** other 
than restricted use shellstock shall be cooled to internal temp of 55°F within time periods 

prior to shipment; b=Shellstock harvested outside the Vibrio Control Plan shall be placed in 
a conveyance pre-chilled or storage area maintained at 45°F or less and cooled to internal 

temp. of 50°F prior to shipment; c= Coolers not to exceed 45°F) 

Reviewed By:____________________________        Date of Review:______________ 

 
Firm Name:  
 
Firm Address:   
 
    
 
 
Product Description:   Shellstock 
 
Cooler Number: 

Date Time Temperature 
of Internal Meat 

Temperature of  
Cooler 

Initials Corrective Actions * 

Reading Exceeds 50°F 
or 55°F 

Reading Exceeds 45°F   

   Yes No  Yes No   
          

          

          

          

          

          

          

          

          

          

          

          

          

          

          

* 1.   Properly discard product by required means. 
**2.  Vibrio vulnificus Control Plan months include March-November. Non-Vibrio Control 
Plan months are December-February. 


