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PREPARATION OF THE SECOND EDITION

This document is the outcome of an update of the first edition of the Joint
FAO and WHO Technical guidance for the development of the growing area
aspects of Bivalve Mollusc Sanitation Programmes published in 2018. FAO
has worked jointly with the FAO Reference Centre for Bivalve Sanitation,
the United Kingdom of Great Britain and Northern Ireland Centre for
Environment, Fisheries and Aquaculture Science (Cefas) and Ron Lee,
Cefas former employee, for the update of this document to ensure that it
is still a useful tool for the development of bivalve sanitation programmes.
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