
From the Deep
Deadly Poisons

Fish flesh today is badly contaminated with toxic chemicals that are known to cause cancer 
and brain degeneration and is also the most likely of all foods to make you sick from 
bacterial contamination.

Think Fish Is a Health Food? Think Again
Fish live in water that is so polluted, you would never dream of drinking it. But you’re ingesting this
toxic brew—bacteria, contaminants, heavy metals, and all—every time you eat fish.

Fish’s bodies absorb toxic chemicals in the water around them, and the chemicals become more
concentrated as they move up the food chain. Big fish eat little fish, with the bigger fish (such as tuna
and salmon) absorbing chemicals from all the other fish they eat. Fish flesh stores contaminants, such as
PCBs, which cause liver damage, nervous system disorders, and fetal damage; dioxins, also linked to
cancer; radioactive substances like strontium 90; and other
dangerous contaminants like cadmium, mercury, lead, chromium,
and arsenic, which can cause health problems ranging from
kidney damage and impaired mental development to cancer.1,2,3,4

These toxins are stored in the body fat of humans who eat fish
and remain in their bodies for decades.5

Seafood is also the number one cause of food poisoning in the
United States. Many of our waterways are polluted with human and
animal feces, and this waste carries dangerous bacteria like E. coli. So
when we eat fish, we are exposing ourselves to the unnecessary risk
of contracting a nasty bacterial illness that can lead to mild to
extreme discomfort, nervous system damage, and even death.7 

According to a report by the General Accounting Office, the seafood industry is dangerously
underregulated. In fact, the Food and Drug Administration doesn’t even bother to test most fish flesh
for many well-known chemical and bacterial health hazards.10

It’s the Mercury
Around the world, fish are accumulating toxic mercury in their flesh as a result of industrial pollution.
Fish absorb and ingest the mercury and store it in their
tissues. If you eat fish, your body will absorb mercury from
the fish’s flesh, and the accumulation of this toxin can lead to
serious health problems. It is worth noting that fish
consumption is the sole source of human exposure to this
known poison. 11

From the Deep
Deadly Poisons

Researchers at the University of Illinois found that
fish-eaters with high levels of PCBs in their blood
have difficulty recalling information that they
learned just 30 minutes earlier.6

Consumption of fish and other sea animals is the
sole source of human exposure to methyl mercury.
—New England Journal of Medicine (2003)12

Seafood is also the number one cause of
food poisoning in the United States.8

Seafood poisoning can result in extreme
discomfort, kidney damage, nervous system
damage, and even death.9



Eating even small amounts of fish flesh can have a big impact on the
levels of mercury in our blood. A study by the Environmental
Protection Agency (EPA) revealed that women who ate fish just
twice a week had blood mercury concentrations seven times higher
than women who hadn’t eaten fish in the previous month.13 Studies
have also shown that a 140-pound woman will be 30 percent over
the EPA cutoff for safe mercury levels if she eats just one 6-ounce
can of white tuna each week.14 

Mercury Is a Poison
Mercury is known to cause severe health problems for humans,
including brain damage, memory loss, personality change, tremors,
spontaneous abortion, and damage to a developing fetus.15 Mercury
poisoning from eating fish can also cause fatigue and memory loss,
which some doctors call “fish fog.”16

A study conducted by San Francisco physician Jane Hightower found that dozens of her patients had
high levels of mercury in their bodies and many showed symptoms of mercury poisoning, including hair
loss, fatigue, depression, difficulty concentrating, and headaches. She found that her patients’ symptoms
improved when they stopped eating fish.18 “[Mercury is] a documented poison.Wherever it’s seen, it’s
been a problem,” says Hightower.19

Researchers have also shown that the mercury in marine animals
can cause heart problems in humans who eat their flesh. A recent
report released by the Research Institute of Public Health in Finland
showed that men who have elevated levels of mercury in their
blood from eating fish are roughly 1.5 times more likely to suffer
from heart problems, including heart disease and heart attacks.20

Toxic Flesh
Mercury isn’t the only dangerous toxin in fish flesh—people who eat
fish also ingest PCBs. As big fish eat little fish, PCBs become more
concentrated in their flesh. Fish-eaters who ingest these dangerous
chemicals suffer from increased cancer risk and may experience
decreased mental functioning and damaged sexual health.

PCBs, or polychlorinated biphenyls, are synthetic chemicals that were once used
in hydraulic fluids and oils and electrical capacitors and transformers.These
toxins were banned in the United States in 1979 for use in all but completely
enclosed areas, but heavy past usage has resulted in environmental contamination
worldwide, especially in fish. PCBs are dangerous because they act like
hormones, wreaking havoc on the nervous system and contributing to a variety
of illnesses, including cancer, infertility, and other sexual problems.23

PCBs are absorbed into the bodies of fish. Bigger fish who eat smaller fish accumulate greater and
greater concentrations of PCBs in their flesh and can reach levels that may be many thousands of times
higher than the PCB levels in the water itself, which most people would never think of drinking.25 One
bottle-nose dolphin had PCB levels of 2,000 parts per million (ppm)—40 times the amount required
for hazardous waste disposal.26 Inuit natives, whose diets consist largely of fish, have been found with
PCB levels of 15.7 ppm in their fat, far higher concentrations than the maximum amount considered to
be safe in fish by the EPA (.094 ppm). Nearly all Inuit have PCB levels far above guideline levels that
health officials consider safe, and some Inuit have ingested so much contamination from fish that their

Mercury is known to cause severe health
problems for humans, including brain
damage, memory loss, personality
change, tremors, spontaneous abortion,
and damage to a developing fetus. 17

Fish can concentrate extremely high
levels of chemical residues in their flesh
and fat, as much as 9 million times that
of the water in which they live.22 

Researchers at the University
of Illinois found that fish-
eaters with high levels of
PCBs in their blood have
difficulty recalling information
that they learned just 30
minutes earlier.24

“We found that if people eat fish, the mercury
goes up.They stop eating fish, the mercury goes
down. It’s that simple … It’s a documented
poison.Wherever it’s seen, it’s been a problem.”
—Dr. Jane M. Hightower21



breast milk and body tissues would be classified as hazardous waste.27 In the United States in 2002, 38
states issued fish consumption advisories because of high PCB levels.28

PCBs Will Make You Stupid
Dr. Susan L. Schantz of the University of Illinois College of Veterinary Medicine has been studying fish-
eaters since 1992 and has found that people who ate 24 pounds or more of fish per year have
problems with learning and memory. (On average, people around the world consume 40 pounds of fish
per year.)29 She found that fish-eaters often have high levels of PCBs in their blood and thus have
difficulty recalling information they learned just 30 minutes earlier.

Says Schantz, “It had been assumed that mature adults are less susceptible [to PCBs] than are
developing fetuses.This may not be the case.” Some fish-eaters in her study had high levels of lead,
mercury, and DDE (formed when DDT breaks down) in
their blood. Even low concentrations of lead can cause
mental retardation and physical disability in children.
Higher levels can lead to learning disabilities, behavioral
problems, seizures, and even death.30

Fish Farming: Making Fish Flesh Even More Toxic
Because salmon are becoming so rare in the wild, 80 percent of the salmon consumed in America today
come from massive fish farms.32 These farmed fish are actually fed the flesh of wild-caught fish. It takes 5
pounds of commercially caught fish (all species that would not be saleable to humans) to create a

pound of farmed fish.33 All that commercially netted fish comes
with heavy doses of toxins, as discussed above, which then
concentrate in the flesh of farmed fish, making it the most toxic
thing that humans routinely put into their bodies. Farmed salmon
also have twice the fat of wild salmon, and this fat collects even
more toxins.34 Tests on farmed salmon purchased at U.S. grocery
stores show that these fish are contaminated with even more
PCBs than their wild counterparts.35

Plus, farmed salmon are dyed pink to impersonate their wild cousins. In 2003, a class-action lawsuit was
filed in the state of Washington because the labeling on farmed salmon neglected to mention the
artificial coloring. Scientists are concerned because the dyes used in salmon can cause retinal damage.36

Finally, in August 2004, scientists from Indiana University warned that industrial-strength fire retardant is
showing up in salmon flesh worldwide.37

The health consequences of exposure to all the toxins found in salmon can be grave—the
Environmental Working Group estimates that 800,000 people in the U.S. face an excess lifetime cancer
risk from eating farmed salmon.38

Fish: Toxic for Mothers,
Poisonous to Babies 
Pregnant women who eat fish don’t just risk
their own health—they also jeopardize the
health of their unborn baby.

The EPA estimates that 600,000 children born each
year are at risk for a lowered intelligence and learning difficulties due to mercury exposure because
their pregnant or nursing mothers ate fish.40 Even low levels of mercury in a mother’s blood can cause
her child to have developmental problems. Mercury poisoning is particularly dangerous to fetuses

Fish-eaters in one study had high levels of lead, mercury, and
DDE in their blood. Even low concentrations of lead can
cause mental retardation and physical disability in children.
Higher levels can lead to coma, convulsions, and death.31

PCBs, mercury, and other toxins found in fish can be passed on to
nursing babies through a mother’s breast milk. Researchers from
Wayne State University found that “women who regularly ate fish,
even many years before becoming pregnant, were more likely to
have babies who were sluggish at birth, had small head
circumferences, and had developmental problems.”39



because the level of mercury in a fetus’s blood is potentially 70 percent higher than in the mother’s.
This may be because the fetus’s blood concentrates mercury with other important molecules that the
fetus needs to grow.41

Mothers who eat fish during pregnancy may also seriously
damage their baby’s brain and nervous system. Studies have
shown that children born to mothers who ate a lot of fish
were slower to talk, walk, and develop fine motor skills and
have weaker memories and attention spans.43

“It might reduce IQ by a few points,” says Dr. Michael Gochfeld, chair of New Jersey’s mercury task
force.“It might reduce motor coordination, so that this child is someone we think of as a klutz.”44

Dr. Roberta F. White, chair of the Department of Environmental Health at Boston University and
director of the Boston Environmental Hazards Research Center, says children exposed to mercury
before birth do much poorer on tests measuring nerve function.45

The brain damage caused by a fish-eating mother is
apparently permanent. Scientists at the Harvard School
of Public Health have found that mercury contamination
of seafood can cause heart damage and irreversible
impairment to brain function in children, both in the
womb and as they grow.“If something happens in the
brain at development, you don’t get a second chance,”
says lead researcher Philippe Grandjean.46

All Fish Are Dangerous
According to the Natural Resources Defense Council, as
many as one in six U.S. women of reproductive age might
have mercury levels that could put their babies at risk.48

The Public Interest Research Group and the
Environmental Working Group (EWG) warn that women
who eat more than one can of tuna a month during
pregnancy could ingest enough mercury to damage the
developing brain of a fetus.49

Mercury-laden ocean fish aren’t the only source of dangerous contamination—fish from our lakes and
rivers also threaten the health of expecting mothers and their children. Even the notoriously
conservative EPA has determined that more than half of all the freshwater fish it sampled from
America’s lakes could be unsafe for women of childbearing age to eat twice a week, and more than
three-quarters had mercury levels that may be unhealthy for children younger than 3.51 Massachusetts
has warned pregnant women not to eat any freshwater fish caught in the state because of mercury
contamination.52 As of 2002, 43 states had issued warnings about freshwater fish, restrictions that
encompass 30 percent of the nation’s lakes and 13 percent of its rivers.53

In response to this growing threat, the Food and Drug Administration and the EPA have both advised
women of childbearing age and young children not to eat certain fish that are known to contain
alarmingly high levels of mercury.54 But all fish contain some mercury, and since mercury is a poison,
should any of us needlessly ingest a substance that is known to cause such an array of horrible
conditions?

The EPA estimates that 600,000 children born each
year are at risk for a lowered intelligence and learning
difficulties due to mercury exposure because their
pregnant or nursing mothers ate fish.40

Scientists at the Harvard School of Public Health have found
that mercury contamination of seafood can cause heart
damage and irreversible impairment to brain function in
children, both in the womb and as they grow. Even mild
exposure can result in impaired immune function,
developmental delays, and physical deformities.47 

The Public Interest Research Group and the
Environmental Working Group (EWG) warn
that women who eat more than one can of
tuna a month during pregnancy could ingest
enough mercury to damage the developing
brain of a fetus.50



Fish Linked to Breast Cancer and Infertility
Fish consumption has also been linked to decreased fertility and
increased rates of breast cancer. Even women who eat small amounts of
contaminated fish have a more difficult time becoming pregnant.55

Scientists at the University of Wisconsin-Madison found that women
who consume freshwater fish suffer from unusually high breast cancer
rates.56 A similar study conducted by Danish researchers has confirmed
the link between fish consumption and increased breast cancer risk.57

Sick moms and sick kids: Fish consumption poses serious health risks to women and children, and we
all gamble every time we sit down to a meal of fish sticks or flounder.The only way to protect our
families and ourselves is to leave fish in the oceans and off our plates.

Food Poisoning: Catch of the Day 
According to the Centers for Disease Control and Prevention, there are about 75 million cases of
foodborne illness every year, including hundreds of thousands of hospitalizations and thousands of
deaths. And seafood is the number one cause of food poisoning in the United States.58 Symptoms of
seafood poisoning include mild to extreme discomfort, nervous system damage, and even death.59

Seafood poisoning is caused by eating foods contaminated with viruses or bacteria including salmonella,
listeria, and E. coli.When Consumer Reports looked at bacteria levels in fresh fish bought at supermarkets
around the country, they found that between 3 and 8 percent of the samples tested had “unacceptable”
levels of E. coli, a bacterium that comes from human or animal feces, and that pollutes some
waterways.60

Many people may have had food poisoning without even
knowing it, mistakenly attributing it to a case of “stomach
flu.” Like the flu, people infected with bacteria from tainted
marine animals often suffer from vomiting, diarrhea, and
abdominal pain. If left untreated, this food poisoning can
lead to death.61 Children,
the elderly, pregnant
women and their

unborn children, and people with impaired immune systems are
particularly vulnerable. Since fish flesh is a major cause of food
poisoning, those who consume fish flesh risk unnecessary illness
with every bite they take.

The FDA: What the Government Doesn’t Tell
You Can Hurt You
The FDA doesn’t prevent even the most heavily contaminated fish
from being sold, nor does it require warning labels on the fish that
even the administration itself admits that pregnant women
shouldn’t eat, making it difficult for consumers to know about the
dangers.

According to a report by the General Accounting Office (GAO),
the seafood industry is woefully underregulated. Seafood processors are only inspected by the FDA
once every two years, and many aren’t inspected at all, since they aren’t required to register with the
FDA. Only 1 to 3 percent of fish imported from other countries is inspected at the border. Many
segments of the industry are completely exempt from regulation, including warehouses and most
shipboard processors.64

“[T]he seafood industry has a very poor record of
compliance and there is no government testing to
monitor pathogens often associated with seafood
poisoning. FDA’s seafood-safety system is an industry
honor system unworthy of public support.”
—Caroline Smith DeWaal, food safety director for the
Center for Science in the Public Interest62

“Seafood is a major cause of food poisoning,
sickening more than 100,000 and causing dozens
of preventable deaths each year.”
—Caroline Smith DeWaal, food safety director for
the Center for Science in the Public Interest63



When inspections do occur, they are inadequate, since there is an array of well-known hazards, including
(remarkably) mercury contamination, that the FDA does not test fish for.65 According to the Center for
Science in the Public Interest’s Food Safety Director Caroline Smith DeWaal,“[The] FDA’s seafood program
is riddled with deficiencies, woefully underfunded, and provides no assurance of safety for consumers.”66

Whose Side Are They on?     
Even though the dangers of consuming fish are well known, government agencies continue to place the
interests of the fish producers above the health of the public.The Environmental Working Group
charges that the FDA changed its mind about advisories limiting tuna consumption after being
pressured by the seafood industry.67 One leading FDA advisory panel expert resigned in protest after
learning that the FDA was going to “disregard” science and not warn consumers about the health risks
of eating tuna. A University of Arizona toxicologist,Vas Aposhian,
said that the advisory should have put stricter limits on all canned
tuna.“The new recommendations are dangerous to 99 percent of
pregnant women and their unborn children,” he said.“It seems
that one should be more concerned about the health of the
future children of this country than the albacore tuna industry.”68

To learn more, visit FishingHurts.com.
1The Delta Institute,“Health Impacts: PCBs” < http://www.delta-institute.org/publications/HealthImpactFS.pdf >.
2Jeff Kart,“EPA Testing Saginaw River, Bay for Dioxin Levels in Sediment,” The Bay City Times, 25 Oct. 2004
<http://www.mlive.com/news/bctimes/index.ssf?/base/news-4/109871730794200.xml>.
3Savannah River Site,“Eating Fish From the Savannah River,” 1 Oct. 2001 <http://www.srs.gov/general/pubs/fish100101final.pdf >.
4The Delta Institute.
5Physicians Committee for Responsible Medicine, Healthy Eating for Life for Children (New York: John Wiley and Sons, Inc., 2002) 54.
6Susan Schantz et al.,“Impairments of Memory and Learning in Older Adults Exposed to Polychlorinated Biphenyls via Consumption of
Great Lakes Fish,” Environmental Health Perspectives, Jun. 2001
<http://www.findarticles.com/p/articles/mi_m0CYP/is_6_109/ai_77276688>.
7Reuters,“CSPI: Seafood, Eggs Biggest Causes of Food Poisoning in U.S.,” CNN, 7 Aug. 2000
<http://www.cnn.com/2000/FOOD/news/08/07/food.poisoning.reut/>.
8Reuters.
9eMedicine,“Food Poisoning Symptoms,” <http://www.emedicinehealth.com/articles/17289-3.asp>.
10Center for Science in the Public Interest, news release,“GAO Gives Failing Grade to FDA Seafood HACCP Program,” 13 Feb. 2001
<http://www.cspinet.org/new/gao_fda.html>.
11Katharine Mieszkowski,“Mercury Rising,” Salon.com, 18 Apr. 2005
<http://www.salon.com/news/feature/2005/04/18/mercury/index.html>.
12Jane Kay,“Rich Folks Eating Fish Feed on Mercury Too,” San Francisco Chronicle Online, 5 Nov. 2002 <http://sfgate.com/cgi-
bin/article.cgi?f=/c/a/2002/11/05/MN93684.DTL>.
13Elizabeth Weise,“New Report Shows That Pregnant Women Are Eating Too Much Fish,” USA Today, 9 Apr. 2004
<http://www.detnews.com/2004/health/0404/09/c01-117424.htm>.
14Amanda Schaffer,“Talking Tuna,” Slate, 29 Mar. 2005 <http://slate.msn.com/id/2115878/>.
15Annie Berthold-Bond,“Fish to Avoid During Childbearing Years,” Care2
<http://www.care2.com/channels/solutions/consumer_guides/257>.
16Alexis Jetter,“The Hidden Dangers in ‘Healthy’ Foods,” Reader’s Digest (British Edition), Oct. 2002
<http://www.readersdigest.co.uk/magazine/safefood.htm>.
17Berthold-Bond.
18Anita Manning,“If You Eat a Lot of Fish,You May Run Health Risk,” USA Today, 4 Nov. 2002
<http://www.usatoday.com/news/health/2002-11-04-fish-1acover_x.htm>.
19Kay.
20Jyrki Virtanen et al.,“Mercury, Fish Oils, and Risk of Acute Coronary Events and Cardiovascular Disease, Coronary Heart Disease, and
All-Cause Mortality in Men in Eastern Finland,” Arteriosclerosis,Thrombosis, and Vascular Biology, Vol. 25, 2005, pp. 228-33
<http://www.seaturtles.org/pdf/finnish.pdf>.
21Kay.
22John Robbins, Diet for a New America (New York: H.J. Kramer Publishing, 1998) 331.
23Maggie Fox,“Farmed Salmon Heavy in Chemicals, Group Says,” 30 Jul. 2003, Reuters
<http://message.realage.com/HB/HBArticle.aspx?cid=14590&pid=1477>.
24McKeown.
25Agency for Toxic Substances and Disease Registry,“ToxFAQs™ for Polychlorinated Biphenyls (PCBs),” Feb. 2001
<http://www.atsdr.cdc.gov/tfacts17.html>.
26Oceana, news release,“Report Finds Dangerous Chemical Building Up in Marine Life and Arctic People,” 29 Sep. 2003
<http://northamerica.oceana.org/index.cfm?sectionID=16&fuseaction=28.detail&pressreleaseID=120 >.

University of Arizona toxicologist Vas Aposhian
says the government should put stricter limits
on all canned tuna, explaining, “The new
recommendations are dangerous to 99 percent
of pregnant women and their unborn children.”69



27Marla Cone,“How Contaminants End Up in Inuit Food,” The Los Angeles Times, 29 Jan. 2004.
28Oceana.
29Susan Schantz et al.,“Impairments of Memory and Learning in Older Adults Exposed to Polychlorinated Biphenyls via Consumption of
Great Lakes Fish,” Environmental Health Perspectives, Jun. 2001
<http://www.findarticles.com/p/articles/mi_m0CYP/is_6_109/ai_77276688>.
30Jim Barlow,“Heavy Consumption of Tainted Fish Curbs Adult Learning and Memory,” University of Illinois News Bureau, 1 Jun. 2001
<http://www.news.uiuc.edu/scitips/01/06pcb.html>.
31Barlow.
32Marian Burros,“Issues of Purity and Pollution Leave Farmed Salmon Looking Less Rosy,” The New York Times, 28 May 2003.
33S. Milius,“Carnivorous Fish Nibble at Farming Gain,” Science News, 1 Jul. 2000
<http://www.findarticles.com/p/articles/mi_m1200/is_1_158/ai_63692735>.
34Fox.
35Fox.
36Burros.
37Associated Press,“Traces of Fire Retardant Found in Wild and Farmed Salmon,” Billings Gazette, 11 Aug. 2004
<http://www.billingsgazette.com/index.php?id=1&display=rednews/2004/08/11/build/nation/88-salmon.inc>.
38Fox.
39Physicians Committee for Responsible Medicine, 39.
40Weise.
41Weise.
42Michael Bender, news release,“Label Tuna for Mercury,AMA Urges FDA;Advocates Applaud New Health Policies,” Mercury Policy
Project, Jul. 2004 <http://www.mercurypolicy.org/new/documents/AMA_release_070704.pdf>.
43Kathryn R. Mahaffey, Robert P. Clickner, and Catherine C. Bodurow,“Blood Organic Mercury and Dietary Mercury Intake: National
Health and Nutrition Examination Survey, 1999 and 2000,” Environmental Health Perspectives,April 2004
<http://ehp.niehs.nih.gov/members/2003/6587/6587.html>.
44Lindy Washburn and Alex Nussbaum,“Chemical Pollution Is Turning Healthy Food Toxic,” North Jersey Media Group Inc., 14 Mar.
2004
<http://www.northjersey.com/page.php?qstr=eXJpcnk3ZjczN2Y3dnFlZUVFeXk3MDImZmdiZWw3Zjd2cWVlRUV5eTY1MDA0MTYm
eXJpcnk3ZjcxN2Y3dnFlZUVFeXky>.
45James Gorman,“Does Mercury Matter? Experts Debate the Big Fish Question,” The New York Times, 29 July 2003.
46Elizabeth Weise,“Mercury Damage ‘Irreversible,’” USA Today, 8 Feb. 2004  <http://www.usatoday.com/news/health/2004-02-08-
mercury-usat_x.htm>.
48Weise.
49Cable News Network,“Report: Fish-Mercury Risk Underestimated,” 12 Apr. 2001
<http://archives.cnn.com/2001/HEALTH/parenting/04/12/fish.pregnant/>.
50Weise.
51Juliet Eilperin,“Most Fish From Lakes Is Too High in Mercury,” The Washington Post, 4 Aug. 2004
<http://www.washingtonpost.com/ac2/wp-dyn/A37702-2004Aug3?language=printer>.
52Robert McClure,“People Not Warned About Mercury in Fish,” Seattle Post-Intelligencer, 30 July 2001
<http://seattlepi.nwsource.com/local/33221_merc30.shtml>.
53Eilperin.
54Gorman.
55Physicians Committee for Responsible Medicine, 39.
56“Study Links Breast Cancer, Fox River Fish,” Green Bay News-Chronicle 
Online, <http://www.gogreenbay.com/page.html?article=122963>.
57“Breast Cancer: Fish Intake Is Positively Associated With Breast Cancer Incidence Rate,” Women’s Health Weekly, 15 Jan. 2004.
58Cable News Network.
59eMedicine.
60Consumer Reports,“America’s Fish: Fair or Foul?” Feb. 2001
<http://www.consumerreports.org/main/content/display_report.jsp?FOLDER%3C%3Efolder_id=341171&ASSORTMENT%3C%3East_id
=333139>.
61Center for Science in the Public Interest, news release,“Consumers Keep Getting Sick From Seafood.” 
62Center for Science in the Public Interest, news release,“U.S. Seafood-Safety System ‘Unworthy of Public Support,’” 20 Sep. 2000
<http://www.cspinet.org/new/seafood_safety.html>.
63Center for Science in the Public Interest,“Consumers Keep Getting Sick From Seafood.” 
64Center for Science in the Public Interest, news release,“GAO Gives Failing Grade to FDA Seafood HACCP Program,” 13 Feb. 2001
<http://www.cspinet.org/new/gao_fda.html>.
65Center for Science in the Public Interest, news release,“Consumers Keep Getting Sick From Seafood,” 9 Oct. 2002
<http://www.cspinet.org/new/200210091.html>.
66Center for Science in the Public Interest,“GAO Gives Failing Grade to FDA Seafood HACCP Program.”
67Environmental Working Group,“EWG Study Finds FDA out to Lunch on Protecting Women From Mercury in Fish,” 28 Feb. 2002
<http://www.ewg.org/reports/focuspocus/>.
68Michael Greger, M.D.,“Mercury Contamination in Fish,” Vegetarian Baby and Child, 11 Nov. 2003
<http://www.vegetarianbaby.com/articles/mercuryfish.shtml>.
69Greger.

501 Front St., Norfolk, VA 23510 • 757-622-PETA • PETA.org



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /ENU (Use these settings to create PDF documents with higher image resolution for high quality pre-press printing. The PDF documents can be opened with Acrobat and Reader 5.0 and later. These settings require font embedding.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


