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Summary:

Basic concepts are used to explain how mercury pollution affects our life by specifically discussing how
mercury get into our food supply and then into us. Tuna will be used to focus our attention on this
global problem.
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“TUNA THE WONDER FISH” campaign- A current effort to sell more tuna

Why is tuna NOT a wonderful fish to eat? Because eating more tuna increases the level
of mercury in us. Methyl mercury the most dangerous form of mercury is the type found -
in tuna. The cumulative effect of mercury are so dangerous that the FDA, EPA, March of
Dimes and other health conscious groups have posted warnings for the general population
to restrict the amount of mercury in their diet by reducing the amount of tuna in their diet.
Since there are fish that contain very low levels of mercury you are better off eating those
fish. Whole foodsMarket.com (2) has listed a number of fish that are considered low in
mercury so there is no reason to eat tuna at all. Mercury has no beneficial effects on you.

If you plan to consume fish containing high levels of mercury, at the very least, you
should follow the advice of the FDA and EPA for adults and eat less than 6 ounces of
albacore tuna (if you are not a woman of child bearing age). A child should eat a lot less
than an adult because the amount of fish you can eat, depends on your weight and the
species of fish. (You should check the seafood calculator at GoMercury.com. You can
enter the type of seafood and your weight and see if you are exceeding the FDA mercury
levels.)

It should be noted that the EPA (Environmental Protection Agency) believes that these
mercury levels (set by the FDA) do not protect the public adequately and have set the
upper limits of consumption lower (to half of the FDA level) Furthermore, it should also
be noted that there is no such thing as a safe level for mercury consumption because some
people are more sensitive to mercury than others; they respond differently to the same
amount of mercury exposure. In addition, during development, mercury can wreak havoc
with the development of the fetus - this can produce lifelong problems. So when in doubt
don’t!

The major problem with tuna is that it is one of the most consumed fish in the United
States. So the more you eat, the more mercury accumulates in your body. According to
the Pennsylvania Department of Environmental Protection, mercury is a persistent toxin
(3), so a major problem in eating tuna, is that the mercury stays with you long after the
fish has been eaten. Mercury is eliminated from body slowly. Unfortunately, tuna is one
of the top sea food consumed in the United States and it contains mercury. (The mercury
is part of the protein of the fish; it is not from the metal of the can from canned fish). One
of the major problems occurs when a woman with mercury in her body becomes
pregnant. The mercury is transmitted to the fetus and can causes serious developmental
problems such as a lowering of the IQ as well as hearing and visual problems.

1. http://www.seafoodsource.com/newsarticledetail.aspx?id=8984
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