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E¥No. 5—2

CONSUMER ADVISORY

Center for Food Safety and Applied Nutrition, U.S. Food and Prug Administration
March 2001

AN IMPORTANT MESSAGE FOR PREGNANT WOMEN AND
WOMEN OF CHILDBEARING AGE WHO MAY BECOME
PREGNANT
ABOUT THE RISKS OF MERCURY IN FISH®

This document also available in Spanish.

Seafood can be an important part of a balanced diet for pregnant women. It is a good source of high quality
protein and other nutrients and is low in fat.

However, some fish contain high levels of a form of mercury called methylmercury that can harm an unborn
child's developing nervous system if eaten regularly. By being informed about methylmercury and knowing
the kinds of fish that are safe to eat, you can prevent any harm to your unborn child and still enjoy the health
benefits of eating seafood.

HOW DOES MERCURY GET INTO FISH?

Mercury occurs naturally in the environment and it can also be released into the air through industrial
pollution. Mercury falls from the air and can get into surface water, accumulating in streams and cceans.
Bacteria in the water cause chemical changes that transform mercury into methylmercury that can be toxic.
Fish absorb methylmercury from water as they feed on aquatic organisms.

HOW CANIAVOID LEVELS OF MERCURY THAT COULD HARM MY
UNBORN CHILD?

Nearly all fish contain trace amounts of methylmercury, which are not harmful to humans. However, long-
lived, larger fish that feed on other fish accumutate the highest levels of methylmercury and pose the
greatest risk to people who eat them regularly. You can protect your unborn child by not eating these large °
fish that can contain high levels of methylmercury:

Shark
Swordfish

King mackerel
Tilefish

While it is true that the primary danger from methylmercury in fish is to the developing nervous system of
the unbom child, it is prudent for nursing mothers and young children not to eat these fish as well.

IS I'T ALL RIGHT TO EAT OTHER FISH?

Yes. As long as you select a variety of other kinds of fish while you are pregnant or may become pregnant,
you can safely enjoy eating them as part of a healthful diet. You can safely eat 12 ounces per week of
cooked fish. A typical serving size of fish is from 3 to 6 ounces, Of course, if your serving sizes are sraller,
you can eat fish more frequently. You can choose shellfish, canned fish, smaller ocean fish or farm-raised
fish- just pick a variety of different species.

WHAT IF I EAT MORE THAN 12 OUNCES OF FISH A WEEK?
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There is no harm in eating more than 12 ounces of fish in one week as long as you don't do it on a regular
basis. One week's consumption does not change the level of methylmercury in the body much at all. If you
eat a lot of fish one week, you can cut back the next week or two and be just fine. Just make sure you
average 12 ounces of fish a week.

Some kinds of fish are known to have much lower than average levels of methylmercury and can be safely
eaten more frequently and in larger amounts. Contact your federal, state, or local health department or other
appropriate food safety authority for specific consumption recommendations about fish caught or sold in
your local area.

WHAT ABOUT THE FISH CAUGHT BY MY FAMILY OR FRIENDS IN FRESH
WATER LAKES AND STREAMS? ARE THEY SAFE TO EAT?

There can be a risk of contamination from mercury in fresh waters from either natural or industrial causes
that would make the fish unsafe for you or your family to eat. The Environmental Protection Agency
provides current advice on fish consumption from fresh water lakes and streams. Also check with your state
or local health department to see if there are special advisories on fish caught from waters in your local area.

For information about the risks of Mercury in Seafood call toll-free
1 (888) SAFEFOCD

U. S. Food and Drug Administration
Center for Foed Safety and Applied Nutrition
Food Information Line
24 hours a day

Or Visit
FDA's Food Safety Website
www.cfsan.fda.goy

FURTHER INFORMATION IS ALSO AVAILABLE:

Environmental Protection Agency www.cpa.gov/ost/{ish

State or loczl health department

(A list of contacts is available at www.epa.gov/ostifish. Click on Federal, State, and Tribal Contacts for fish
advisories.)

Methylmercury Levels in Commercial Seafood Species December 2000

*FDA is in the process of re-evaluating this information and will update this advice as new information becomes available.
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U. 8. Food and DPrug Administration

Center for Food Safety and Applied Nutrition
Office of Seafood

May 2001

Mercury Levels in Seafood Species

The following tables provide the mean and range of mercury levels in a variety of fish and shellfish

Table 1
Fish With Highest Mercury Levels
SPECIES | MEAN@®PM) || RANGE®PM) | No.OFsampLEs |

Tilefish i 145 | oes3m | © 60 ]
*Swordfish I 1.00 | or0322 598 |
King Mackerel || 0.73 [ 030167 | 213 |
*Shark Il 0.96 [ oo0s4s4 ) 324 |
Table 2

Fish and Shellfish With Much Lower Mercury Levels

SPECIES (I;,IIF,:;DN lz‘l,f’;,Nl\gE SANLES

IGrouper {Mycteroperca) " 043 " 0.05-1.35 | 64 ]
| Tuna (fresh or frozen) | 032 | ND13o | 191 |
[*Lobster Northern (American) || 031 || 0.05-131 88 |
Grouper (Epinephelus) I 027 | 019033 48 [
*Halibut [ o023 | 002063 | 29 |
| ¥Sablefish I o2 | w~pomn | 102 ]
| ¥Pollock [ o020 | Do | 107 ]
[*Tuna (canned) I o7 || wpors | 248 |
| *Crab Blue - I 017 || oo02o0s0 | 94 |
| ¥Crab Dungeness | o1 | 002048 | 50 |
| *Crab Tanner b o1s || w~po3s | 55 ]
| *Crab King | 009 |[ 002024 | 29 ]
[*Scallop | 00s || wpo22 | 66 [
[ *Catfish [ o007 | ooz | 22 |
:::nh:c;))n (fresh, frozen or ND ND-0.18 52
] *Qysters || ND J[ ND-0.25 ” 33 I
| *Shrimps I s || w 22 |
Table 3

Fish With Methylmercury Levels Based on Limited Sampling
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Data presented in Table 3 are based on limited sample sizes and therefore have a much greater
degree of uncertainty

[ seEcis || MEAN@PM) || RANGE®PM) | NO.OFSAMPLES |
|[*Red Snapper | oe0 N 007146 | 10 |
| Marlin | 047 | 025092 |l 13 |
Moonfish 0.60 0.60 ! |
IOrange Roughy ” 0.58 H 0.42-0.76 ]I 9 |
{ Bass Saltwater [ oa | o109 | 9 |
|Trout Freshwater ” 0.42 ” 1.22 {max) ] NA i
| Bluefish I 030 | 020040 | 2 |
| Croaker I 0.28 [ o041 | 15 ]
ITrout Seawater " 0.27 " ND-1.19 ][ 4 |
[*Cod (Atlanticy || o0u9 | wpo3s 11 |
| Mahi Mahi B 019 || om0z | 15 ]
[*Ocean Perch b 0.18 | o3t | 10 ]
[Haddock (Atlantic) || 017 I 007037 | 10 ]
Whitefish | 0.16 ND-031 || 2 i
Herring I 0.15 0016-028 | 8 ]
|*Spiny Lobster ” 0.13 J ND-0.27 || 8 |
IPerch Freshwater ” 0.11 ]r 0.10-0.31 " 4 ]
[Perchsalwater || 010 | odoo1s | 6 |
|Flounder/Sole | 0.04 | w~poas | 17 |
[*Clams | ND I ND 1 6 ]
| Tilapia I ND I ND | 8 |

*Fish and shellfish among the most consumed of the domestic seafood market

Sources of methylmercury data:

FDA database FY 85-99

EPA Mercury Study Report to Congress, 1997
A Survey of the Occurrence of Mercury in the Fishery Resources of the Gulf of Mexico Report (2000)

NMEFES 1976, 1978 Report

Pesticides and Chemical Contaminants

Yoods Home | FDA ome | SearchSubjectIndex | Disclaimers & Privacy Policy.

Hypertext updated by kwg/dav 2001-MAY-11

2/2

— -

-177-

B e ST NI



FDA 200143 A
MR R B B O & A IHREBR O ZHEIC T 2 RICBIT 5KRD Y
ATIZONTOEERA vE—Y

BN, HEAEICL 5T, AT VADLNEREDOHOEERERTHD. RE
hEmEREOMBETHY., EEBHTHD,

LAsL. AFAKGEEETNAEKERENL L TEENTWEARLWD, AF KR
. AP EEMCERTS L. BWEOEETOMYELBETSAWESESEHD. ATV
KEBIzHNTH Y . BRTHRSLRADBEY AL I LT Lo THRIEDRE~DEEL
B, AMEOAETREL VWO BELZESZTHI LN TEDLIESD,

ED XA LTREAIKSBICIEREN DD

AERITBEIIC BRICHFE L., EEBERLBLTREPICbKHEND 5, KBITAK
MHBEDEE, KERAYAZ, JIPECERTS, KPOA7 7 U7 EFERLTE
T L. KEEBHOH D AFAKB~ERT S, RIEIEIATFAVKREKPEDERSDL
EWARDBRINT B,

PO LTRELEEL 525 L LOKRERTIIZ L VDb,

IFE AT RTOARIMED A FAKBEEATHIHR, ThbXALEELZRIET
LTIV, L LANE, BEEXTHREBAAIRLBVLLOKREETEL.
FNLEAEMICARRTVWAAXIIKERYAZELELT, AFNVKBRERNL~NLT
2O IO R TROAEAFBEATRNWI LT, BREFDIZLIFETHD,
=8
M &

b
HEEW

FD A F KRN HOEIENRERAIBEORETORMEIIHTHILOTHDLENI D
PREETHAN, RBIELPORES, AWHE LRI IALOREZRERWVWL D
EEICRDZRETHD,

FEUSAOBEORIIRESTRKIERZON

K I T b, THEPOEIROTRMEOHAHHPTL, LRSI OFX REREOKE
BATWAIRY . @ENAREZO—HL L TORFRENERTHI LN TED, K
A BRE-ILOTESBR, FELLAL—ERIC1 24 ATHD, FEMR— AR

-178-



®ﬁ®#4fm3#66ﬁVZT%5°%B6&\BL—A%ﬁ%o&¢mw§f%5&
L. LoEBIIASRAESRAIENTES, FHAE, ADERE. K0 MEOBKAR, BLS
IIEEER YO, BarhBRRoBEOARTRATH IV,

C—EIC1 23 AU LOARRRERELE D RAEDR,

—ERIC 1 2 A AL EOAEAEATYL, FRE AEMICLARVWRY IIRERY, —8
BOEBEETL TR, EROAFAKEOLVAATDLLEELRY, bL. HDBICK
CEADAREBRTLE-EDL, &P, FOROCACADEEEXELT I LT, BER
BB, FH1IARL 24V AQOADEL W IDEREELTIELYY,

R FLKEROEFL L SRAREEIENE LTHALR TV ADERELW20HD, £
DY SHATHNTLVEEY, JVELOBRERIERDILNTE D, £OHIET
BEANELNAREIC OV THRBDEAREXT- TS, M. #EA, b LR
ER. bL<IEF0mMmoEs food safety authority KWEREZIS Z L 280 D,

FHEORARBADOHE S LT TERARE I RDH00, THHREATHEE
IROD,

FERIC b U< HEEFRICE > T, #KRLABITHBERENTVWELWVWI Y A7EHY 5
B, 2O, BARPERT A LESRILPHAOFRICL > T, RETRRV,
L L7y, EPA (BEHREF) HPk#Rm b a0 ERIC >V TORFOHE
EEFHLTWS, £h, BRIZBT 3RANLH >R OVWTORBOBMERH L2
. EHCHFREROESI Vo bLOERHBTIZLEED D,

* FDAR-OERIZOVTEIEF THY .. 20T F AL ZRFHLWERICEFHF S,
FIBCEBLHICRBIESD,

~179-



FAIDIZE T LA FEEDKEL NI
FROEIHALERFEPREOKEL N OFHLEEERL-LOTHA,

xz1
EAELRILORA
F SPECIES 44 (ppm) ¥ (ppm) 37X
74 Tilefish 1.45 0.65-3.73 60
N Swordfish 1.00 0.10-3.22 598
Calk King Mackerel 0.73 0.30-1.67 213
A Shark 0.96 0.05-4.54 324
=2
ELKEBLAILOANE
be | SPECIES ) (ppm) | #EH (ppm) | B
7\ {Mycteroperca) Grouper 0.43 0.05~-1.35 64
<O (EE, WF) Tuna 0.32 ND-1.30 191
FAYHOT R A— Lobster Northem 0.31 0.05-1.31 88
s\ {Epinephelus) Grouper 0.27 0.19-0.33 48
hi A Halibut 0.23 0.02-0.63 29
oA Sablefish 0.22 ND-0.70 102
Eavd Pollock 0.20 ND-0.78 107
E&zd=16 35 Tuna 0.17 ND-0.75 248
VIR IS T Crab Blue 0.17 0.02-0.50 94
A DORAGST Crab Dungeness 0.18 0.02-048 50
XA H= Crab Tanner 0.15 ND-0.38 55
2SNH= Crab King 0.09 0.02-0.24 29
RETHA Scallop 0.05 ND-0.22 66
FX Cat Fish 0.07 ND-0.31 22
g (B, R B Salmon ND ND-0.18 52
ES Oysters ND ND-0.25 a3
It Shrimps ND ND 22
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BBahf=Ho UL T - TOKELAIL
£30F—AEBL M= T ILEELLLTEY ., TR ZIZTEEE LS

& SPECIES FHg(ppm) | ¥GEH (ppm) | BRIEH
L S Red Snapper 0.60 0.07-1.46 10
<hiXx Marlin 0.47 0.25-0.92 13
<R Moonfish 0.60 0.60 1
A LTI — Orange Roughy 0.58 0.42-0.76 9
2 X Bass Saltwater 0.49 0.10-0.91 9
7 A Trout Freshwater 0.42 1.22(max) NA
Lpal Blue Fish 0.30 0.20-0.40 2
— <5l Croaker 0.28 0.18-0.41 15
BT A Trout Seawater 027 ND-1.18 4
AT (REH)" Cod(Atlantic) 0.19 ND-0.33 11
Ed=rd= [Mahi Mahi 0.19 0.12-0.25 15
—FH GBKE)" Ocean Perch 0.18 ND-0.31 10
TV (KEF) Haddock 0.17 0.07-0.37 10
RO T White Fish 0.16 ND-0.31 2
= Herring 0.15 0.016-0.28 8
F—0w s nJ 28— Spiny Lobster 0.13 ND-0.27 8
/—FF GEKE) Perch Freashwater 0.11 0.10-0.31 4
s S—F 4 (GRKRE) Perch Saltwater 0.10 0.10-0.15 6
ral P Flounder/Sole 0.04 ND-0.18 17
- = Clams ND ND 6
ToEAT Tilapia ND ND 8
*EHOL—7—FT—7 Vb CRETh TWHIEE
AFILKET—ADHRET
FDA T—4~—2X FY85-99
EPA KEBHAZELR—MESR(?)ITRELIZE0)
AR ERIBICH T HKEBDERERE (2000)
NMF 1976,1878 LAR—}
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