IS IT SAFE TO EAT FISH FROM SAN FRANCISCO BAY?

San Francisco Bay and Delta Region: Because of elevated levels of mercury, PCBs, and other chemicals, the following interim advisory has been issued by the CA Office of Environmental Health Hazard Assessment. 

· Adults should eat no more than two meals per month of San Francisco Bay sport fish, including sturgeon and striped bass caught in the delta. (One meal for an adult is about eight ounces). 

· Adults should not eat any striped bass over 35 inches.  

· Women who are pregnant or may become pregnant, nursing mothers, and children under age six should not eat more than one meal of fish per month. In addition, they should not eat any striped bass over 27 inches or any shark over 24 inches. 

· This advisory does not apply to salmon, anchovies, herring, and smelt caught in the bay; other sport fish caught in the delta or ocean; or commercial fish. 

· Richmond Harbor Channel area: In addition to the above advice, no one should eat any croakers, surfperches, bullheads, gobies or shellfish taken within the Richmond Harbor Channel area because of high levels of chemicals detected there.

CA Office of Environmental Health Hazard Assessment General Advice: Your overall exposure to chemicals is likely to be lower if you do the following:

· Fish at a variety of places, rather than at one location that might have high contamination levels. 

· Eat smaller amounts of several different types of fish rather than a large amount of one type that may be high in contaminants. 

· Eat small fish (of legal size) more often than larger fish of the same species, because some chemicals become more concentrated in larger, older fish. 

Clean and gut the fish you catch before cooking it because some chemicals, including PCBs, tend to concentrate in the organs, particularly in the liver. PCBs are mainly stored in the fat and can be reduced by getting rid of the fat. Trim the fat, remove the skin, and fillet the fish before cooking. Fat is located along the back and the belly, and in the dark meat along the lateral line running along the side of the fish. Skinning fish will remove the thin layer of fat under the skin. Use a cooking method such as baking or grilling that allows the juices to drain away, and then discard the cooking juices. For more information, see www.oeha.ca.gov.

FDA National Advice. The U.S. Food and Drug Administration (FDA advises that women who are pregnant or could become pregnant, nursing mothers, and young children not eat shark, swordfish, king mackerel, or tilefish. FDA also advises that women of childbearing age and pregnant women may eat an average of 12 ounces of fish purchased in stores and restaurants each week. However, if 12 ounces of cooked fish from a store or restaurant are eaten in a given week, then fish caught by family or friends should not be eaten the same week. This is important to keep the total level of methylmercury contributed by all fish at a low level in the body. The FDA advice can be found at http://www.cfsan.fda.gov/~dms/admehg.html.

US EPA National Advice. The United States Environmental Protection Agency (U.S. EPA) has issued the following advice for women and children who eat fish that are caught in freshwater bodies anywhere in the U.S. (where OEHHA has not already issued more restrictive guidelines): "If you are pregnant or could become pregnant, are nursing a baby, or if you are feeding a young child, limit consumption of freshwater fish caught by family and friends to one meal per week. For adults, one meal is six ounces of cooked fish or eight ounces uncooked fish; for a young child, one meal is two ounces cooked fish or three ounces uncooked fish."
For more information on the nationwide advice, check the U.S. EPA Web Site at http://www.epa.gov/ost/fishadvice/advice.html.

