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GRADING
SYSTEM

IZE
SPECIFICATIONS

(top shell length)

JUMBO
100 - 120mm

LARGE
85 - 100mm

STANDARD
70 -85mm

BUFFET 60 - 70mm

BISTRO 50 - 60mm

A

B

C

SHELL

SHAPE

(preferred)

GRADE BODY & MANTLE CONDITION (this grading system applies to all size ranges)
(minimum)

SHELL FULLNESS
(minimum)

0

1

2

Body 0 Mantle 0 Body 0 Mantle 1

Body 1 Mantle 0 Body 1 Mantle 1 Body 1 Mantle 2 Acceptable at Body 2 Mantle 0
---------------------------------Any number acceptable---------------------------- spawning time only 2 in sample* acceptable

Body 2 Mantle 0 Body 2 Mantle 1 Body 2 Mantle 2 Body 2 Mantle 3

Any A Grade
oysters are
acceptable.

Any B Grade
oysters are
acceptable.

No B or C Grade oysters
are acceptable.

Very good condition
oyster with full fat cover
across the body and
mantle, oyster fills shell
and may rise above
shell perimeter,
consistent across
shipment.

Noticeably plump, the
condition cover extends
across the oyster and
preferably extending out
into the mantle. Some
stomach may be visible,
limited variability across
shipment.

SUPREME

PREMIUM

THRIFTY

Any A Grade
oysters are
acceptable.

A Grade:

0 only

1 not
acceptable

2 not
acceptable

B Grade:

0 acceptable

1 acceptable

2 max 2 in
sample*
acceptable

C Grade:

0 acceptable

1 acceptable

2 max 4 in
sample*
acceptable

* sample size 12 oysters

Generally a poorer
condition oyster with less
coverage over the body
and mantle resulting in
greater visibility of the
stomach, poor shell
fullness and greater
variability in shipment.

LSBs
Minimum breadth/length ratio of 45%


