
oyster farms

DESCRIPTIONDESCRIPTION

Pacific oysters, Crassostrea 
gigas, while not native to Alaska, 
grow very well in our cold, 
nutrient-rich waters. The shell 
has a cupped shape, hence the 
common name “Pacific cupped 
oyster.” Pacific oysters take 18–36 
months to develop to a market 
size of 3 inches (shell on).

PRODUCT FORMSPRODUCT FORMS

Most oysters are sold alive and 
whole, with both shells intact. 
Live oysters may be cooked in 
the shell, or shucked to remove 
meat for eating raw or cooked. 
Shucked meats can also be 
used as an ingredient in recipes, 
or breaded for cooking.  
 
Oyster meat should appear 
cream to beige in color and 
surrounded by their natural, 
clear liquor. Harvest season and 
location may result in shades of 
pink or green, though this is rare.

GROWINGGROWING

Pacific oysters cannot breed 
or reproduce in Alaska’s 
cold ocean waters. For farm 
operations, oysters are spawned 
in hatcheries and then grown in 
floating nurseries. Once large 
enough, oysters are moved in 
stackable trays or floating bags 
suspended in the water. These 
systems protect the oysters 
from predators and prevent 
them from being smothered 
by silt on the ocean bottom. 

SUSTAINABILITYSUSTAINABILITY

Oyster farming requires no 
fertilizer, introduced feed, or 
water. Oysters consume algae 
and other organisms naturally 
present in seawater. They 
also maintain and improve 
water quality through their 
active filtering, contributing 
to healthy ecosystems. 

SEASONALITYSEASONALITY

Harvest season year-round

  
  
MANAGEMENT  MANAGEMENT  
AND HARVESTAND HARVEST

Because cold water stops 
maturation, high-quality, meaty 
oysters are available year-round. 
All Alaska-grown Pacific oysters 
come from farms leased from the 
state of Alaska. Farms are closely 
managed and must maintain state 
and federal operating permits. 
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FLAVORFLAVOR

The flavor of Pacific 
oysters can vary 
significantly from one 
harvest location to another. The 
shape, color and taste of the oyster 
and its meat are influenced by the 
waters they are grown in. Since 
oysters feed by filtering water, the 
taste will vary (e.g., salty, earthy, 
or creamy), reflecting the unique 
conditions of the waters in which 
they lived and the season of harvest. 

NUTRITIONAL FACTSNUTRITIONAL FACTS

Oysters are low in fat, high in 
protein, and rich in zinc, iron, 
selenium, and vitamins B12 and D. 

CAMPING TIPSCAMPING TIPS

Be sure to clean coolers 
with hot soapy water 
before transporting 
live oysters. Use cold packs or ice 
inside plastic containers or bags 
to keep oysters cool. Do not let 
the oysters sit in melted ice water. 
When possible, keep the cooler 
in the shade with the lid closed.

HEALTH  HEALTH  
CONCERNSCONCERNS

Pregnant women, 
children, older adults, and 
persons with weakened immune 
systems should exercise caution 
when consuming shellfish. Consult 
the FDA for further guidance.  
www.fda.gov/media/79895/
download

Recipes

WHERE CAN I  WHERE CAN I  
BUY OYSTERS? BUY OYSTERS? 

When buying fresh 
whole oysters, it is 
important to make sure they are alive. 
The shells should be tightly closed, 
or close when the shell is tapped or 
agitated. Discard any oysters that 
do not close when tapped or have 
cracked or broken shells. 
 
You can buy oysters directly from 
farms, at farmers’ markets, or through 
seafood retailers. Visit our online 
directory, available at the address at 
the bottom of the page, to find out 
where to purchase Alaska grown.

SHUCKING AN OYSTERSHUCKING AN OYSTER

Oysters can be opened 
with a variety of tools, 
though it is best to use 
a shucking knife—a 
short knife with a thick, 
pointy blade. 
 
Hold the oyster firmly, or wrap it in 
a hand towel for better grip. Put the 
point of the blade into the hinge 
where the oyster comes to a point. 
Move the knife around slightly until 
you feel the knife is between the 
two shells. The knife can then be 
twisted in a U-shape, back and 
forth, until the shell pops open. Cut 
the muscle off the top and bottom 
shell and discard the top shell. 
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STORING  STORING  
OYSTERSOYSTERS

Live oysters 
should be 
refrigerated at 40ºF or cooler, 
and stored upright with the 
cupped-side down and the 
flat shell on top. They can be 
stored in an open container 
with a damp towel placed 
on top of the container to 
maintain humidity. Never 
store oysters in water as 
they will die and may spoil.

STORAGE TIMESSTORAGE TIMES

Live oysters can be stored in a 
refrigerator up to seven days.  
 
Fresh shucked oysters will 
keep in a refrigerator up to 
three days, and in a freezer up 
to three months. 
 
Cooked oysters will keep in 
the refrigerator up to two 
days, and in a freezer up to 
three months. 
 
Thawed oysters taken from 
the freezer and thawed 
in a refrigerator will keep 
up to two days. Once 
thawed, do not refreeze.
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https://www.fda.gov/media/79895/download
https://www.fda.gov/media/79895/download
http://www.alaska.edu/nondiscrimination

