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o What the Experts at the FDA Are Saying: “[Tlhe
O methodology employed by Consumer Reports
o _ .
© overestimates thenegative effects and
® overlooks the strong body of scientific
evidencepublished in the last decade.” “The
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Tuna isn't the biggest fish in the ocean, of course, but Association.
it's one that is extremely popular and eaten very often

by kids and adults of all ages. Canned tuna is the only , .
seafood in some people’s diets. So that’s why mercury

contamination is such a concern in this particular fish.
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concerned that the variation we see from can to can
makes tuna too risky for pregnant people and

o suggests everyone should take some precautions,”
S says Michael Hansen, PhD, a senior scientist at CR.
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I Though mercury levels in light tuna tend to be low on
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may know that in general light tuna has less mercury
than albacore, but you can't tell by just looking how
much mercury a specific can has,” he says.
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concludes definitively that
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seafood outweigh any

hypothetical risks.

Consumer Reports stands

in defiance of this massive

body of science.
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Mercury in canned tuna is not a concern
for anyone, including expecting moms.

But don't just take our word for it. Here is just some of the recent, peer-reviewed science that undermines
Consumer Report's analysis.

Mercury exposure in pregnant women and children

» Mercury emissions have actually plummeted in recent years, declining 64 percent between 2011
and 2020. This has significantly reduced the amount of mercury that “large, long-lived fish”
accumulate, according to a 2016 study. Seafood consumption also accounts for less than half the
mercury we obtain through our diets.

* The authors of a 2016 analysis summed up the FDA's net effects results simply enough: “About
120 light tuna sandwiches would need to be consumed each week before reaching the minimum
[methylmercury] exposure for adverse cognitive effects to be expected.” Mom would have to eat a
little more than 17 tuna sandwiches per day (or 164 ounces a week) for her baby to face any
measurable risk.

* A pair of systematic reviews published in December 2019 found that pregnant women who ate
higher quantities of seafood—more than 100 ounces per week in some cases—gave birth to
children who experienced significant benefits in neurocognitive development. In seven of the
reviewed studies, IQ gains ranged from 4.8 to 9.5 points when children and their mothers
consumed the highest quantities of seafood.

The researchers were unable to find “evidence for any net adverse effects of seafood on neurocognitive
development even at the highest levels of intake.” In 22 of the reviewed studies, maternal mercury exposure
exceeded the EPA's safety threshold, “often by many times.” Higher mercury levels were actually associated
with improvements in neurocognitive development in 45,957 mother-infant pairs spanning seven studies.
Contra the latest FDA-EPA guidelines, the reviewers added that they found

“... no evidence to support an upper limit of 12 oz/wk of commercial seafood (i.e., evidence that exceeding this
intake was associated with harm).”

Mercury exposure in US adults

December 2021 JAMA paper examining the association between blood mercury levels and mortality risk in
adults.

"In this large, nationally representative population, usual seafood consumption was not associated with
the risk of mortality. Consistent with a previous report from 2011 to 2016, the current mercury exposure
level in US adults was similar to the low level previously reported in central Europe but much lower than that
in other European countries that have high fish consumption; the low to moderate level was steady during the
past 10 years.

In addition, at the current low to moderate level of mercury exposure, higher blood mercury concentrations
were not associated with risk of all-cause or CVD-related mortality among US adults after adjustment for
demographic, socioeconomic, dietary, and lifestyle factors; health status; and family history of CVD. Moreover,
the lack of association between blood mercury concentrations and mortality was independent of dietary EPA
and DHA intake or selenium intake. These findings do not support an association of usual levels of
concentrations to environmental mercury with mortality among US adults."

"At the current mercury exposure levels in US adults, this study does not suggest a need to change the
current dietary guidelines that recommend seafood consumption as part of a healthy diet for US adults
in terms of concerns about the cardiovascular effects of mercury."



https://www.epa.gov/trinationalanalysis/mercury-air-releases-trend
https://pubs.acs.org/doi/10.1021/acs.est.6b04328
https://pubs.acs.org/doi/10.1021/acs.est.6b04328
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5584731/#bib0040
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC8630568/
https://www.sciencedirect.com/science/article/pii/S0952327819301929#bbib0009
https://link.springer.com/article/10.1186/s12937-016-0182-9#Sec1



