


Burson-M arsteller

January 16, 1992 VIA FAX; 907/463-3273
1f:30 a.m.

MARY GORE
ALASKA SEAFOOD MARKETING INSTITUTE

Dear Mary:

As anticipated, coverage of the Consumer Reports study has been
extensive this morning. Following, for your information, 1is a
quick recap of confirmed coverage to date:
Print (faxed under separate cover):
Associated Press
USA Today
Wall Street Journal
New York Times
Chicago Tribune
San Francisco Chronicle
PR Newswire
roadcast:
"Todayn/NBC-TV
"Good Morning America"/ABC-TV
"CBS This Morning"”/CBS-TV
Cable News Network (news segment repeated four times)
KABC-TV/Los Angeles (two news segments)
KFWB-AM/Los Angeles
KNX-AM/Los Angeles
KBIG-FM/Los Angeles
KPWR-FM/Los Angeles
KCBS-AM/San Francisco
WIBK-TV/Detroit (CBS affiliate)
WFVI-TV/Philadelphia (ABC affiliate)

more
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Broadcast (Cont"d.):

WCVB-TV/Boston (ABC affiliate)
WOR-AM/New York

e WCBS-AM/New York

WMAQ-AM/Chicago

. WBBM-AM/Chicago

we have ordered tapes and transcripts of all television coverage.
We will fax you the transcripts as soon as we receive them and
will ship you all tapes via overnight delivery. We have ordered
transcripts of all radio coverage and will fax these to you also
as soon as we receive them.

We will keep you posted and will call you to discuss this
coverage. Meanwhile, please call me or Genevieve if you have any

questions or need anything else.

Marty Gordon

cc: GSilberman
ATortorella
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January 16, 1992

6130 - 7:00 AM

WPVI-TV (ABC) Channel Six
Philadelphia

Aotion News

Monica Malpaee, anchor:

An important warning if you often buy raw seafood in the
supermarket, A series of tests just released by Consumer
Reports magazine has found that the seafood in the Empermarkat
is frequently spoiled or contaminated by pollutants.

Officials say half the fish tested was contaminated by fecal
bacteria and by varying degrees of PCB"s. However, they added
that if you cooked tha fish properly, it probably would not
make you aick.
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STATION
BURSON MARSTELLER CNN/TV
PROGRAM BUSINESS MORNING NEW YORK
(NEWS UPDATE)
nAie audience
JANUARY 16, 1992 6:48 A.M

BROAPCAST BXSSBEX

PATRICK GREENLAW; A new report is warning that much of tha
rav seafood at stores in the United States may be spoiled or
contaminated by pollutants. The magazine Consumer Reports today
released the findings of a six-month investigation. Fresh fish
from stores and supermarkets in Chicago and New York were tested.
Consumer Reports says retailers and others who handle fish are to
blame for the spoilage, but the magazine eays cooking probably
removes any danger of immediate sickness. The National Fisheries
Institute disputes the magazine's findings,
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January 16, 1992

5)30-7t00 AM
WCVB-TV (ABC) channel rive
Boston

Nevsconter Fiva Eyeopener

Jim Boyd, co-anchor:

A new study ralias major quirtion* now about the
qguality and safety of seafood sold in local stores,
Consumer Reports magazine conducted a six month
investigation and found that much of the rav seafood sold
across the counter is spoiled or contaminated by
pollutants (Visual of a fish market in Nev Haven,

Connecticut). The magazine says almost thirty percent
of the fish tested was spoiled and nearly half war
contaminated by bacteria, iKere’e one poeitive note. The

studv also concludes that cooking that seafood thoroughly
should prevent sickness.
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TRANSCRIPT
DATE January 15, 1992
TIME 11100-11j30 PH
STATION WJIBK-TV(CBS) Channel Two
LOCATION Detroit
PROORAH Eyewitness News

sherry Hargolis, co-anehon

Well we expect the fish that wa buy at seafood
and grocery stores to be wholesome and fresh, hut a six
month investigation conducted by Consumer Reports
reveals that in many oases that is not so.

Consumer Reports had an independent lab analyse
one hundred and thirteen samples of saloon, sole,
flounder, and catfish bought in New York and Chicago.
[Graphic™* Consumer Reports rish Investigation! 30%
spoiled, 9% nearly spoiled, 50% contaminated by feces]
Nearly 30% was already spoiled! another 9% was nearly

spoiled. Half the fish BaapleB were found to be
contaminated by human and animal feces. Unfortunately
this is just the tip of the iceberg.

Wo w ill have ouch more on the fish investigation

tomorrow on first New* at 4i0O0PM.

Kuel Perkins, co-anchon Just one more reason for me
not to eat fish.
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January it, 1**2
7100-9100 AX
CBS-TV

050 Thie Xowning

Harry smith, cu««nchorj

A new report says much of tha raw fi&n American* buy is
contaminated. A eix-aonth investigation by Consumer Reports
magazine found that almost forty par cent of the fioh and other
seafood bought in stores is spoiled or on the verge of spoiling.
It blames the people who handle it on the way to you, and tho
magazine says tho seafood is unliXeiy to make you sic*, that Is,
if you coofc it thoroughly.
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CATE January 16/ 1992
TEW 7100-9 too AM

.TOTWORX ABC-TV
PROORAX Good Homing Aaorica

Joan Lunden, co-host?

It'»> high in protein and low in Cat bo -.t's no wonder that
health-conscious Americana are oating more and mere fish svery
year hut a six-month study by consumer Reports aagasine raisas
some trembling question# about the quality of frash fish in this
country. Tha magazine hits the nevstands this month and consumer
editor Paula Lyons has a first look at the findings.

Paula Lyons reporting*

fresh fish. It's one of the most parishabla foods we eat.
Time and temperature are its enemies. Once fish leaves vatsr it
has, according to exports consulted by Consumer Reports, a shelf
life of seven to twelve days at best if it is kept very cold,
between thirty and thirty-two degrees Fahrenheit. If not,
deterioration is faster. (Visual of fishing vessel; fish stora)

Out think abeut this, some fish stays out on the boat five
or six days. It may spend another two being processed and
transported to a store near you where it could conceivably sit a
few more days before yuu come along and buy it,

So Consumer Reports says you have two problems as a fiah
consumer. You don't know how lone the fish you buy has been out
or the water and you don't know at what temperature it's been

stored along the way.

An experienced nose can spot bad fish, of course. You can
smell it when it starts to turn. But a far more accurate way to
measure fiah dotoriosaaion i* to test it in a laboratory and
measure the bacteria. That's exactly what c©na:uaer Reports
decided to do and report on in its February issue. (Visual of man
sniffing a fish; laboratory workers testing fish; consumer Reports

cover la Our Fish Fit To Bat?)

Its shoppers purchased seven popular species of fish in
supermarkets and fish stores in the Hew York and Chicago
metropolitan areas. In all they sent one hundred and thirteen
samplas in refrigerated oontainora to an outside testing
laboratory. The first test was for freshness and quality.
(Graphic™* Salmon swordfish Catfish Clams Lake W hitafish
Flounder Sole) (Visual of fish samples in the laboratory)

Trudy Lieberman (Reporter, Consumer Reports)* We found an awful
lot of fiah that was pest its prime and not very fresh, Some

MoWnc* lupctad By W» mofor* B*-j»d K* norvirv>W onafce or nmorCK toy puca0Q00a NhCroodbotf o WWe Bewrlor *n*i »
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cent of our samples could b* classified as fair or poor

forty per
classified ae downright

and approximately thirty par cant would b«
poor or avan spoiling.

Lyonst How do«a this happen?

Wall, we think what happened 1ie tho fiah was not held

Lieberman:
along tha distribution chain.

at tho propar temperature all

Lyonst While consumer Reporta aew problems in processing plant#,
they saw tho moat in retail store*. One problem- often the
temperature in these display cases. Though axparta fool thirty to
thirty-two degrees Fahrenheit ia tho optimum temperature for fish,
local lav* In the Chicago and Haw York areas allowed display case
temperatures to reach as high at forty-five. (Visual of seafood

section of retail store)

wb found diaplay oases that were probably too warm,
top of the

and might

Lieberaan:
fish that was piled high meaning that the onos at the

pile were probably venter than the ones at tho bottom
not have as long a shelf lifo,

Lyons: Was there any difference between the kinds of stores you
surveyed?

Lieberaan: No, the problems we encountered were common to
supermarkets as well as fish retailers.

Lyonst Consumer Reports says its ehoppors also observed lots c
bad sanitation habits in stores*

Liebarman: In on* store we found a alar* cuttingthe fish anc
then putting the mueuc ana blood-covered knife back in the ic(
where 11t could possibly contaminate another fish that might b-
placed on tha ice* (Visual of workers cutting fish)

Lyons.* That bacteria does die with cooking, though,

JEdvard Oroth, 111 (Associate Pireotor, Coneumer Reports); j
cook the fish properly it should be safe. (Visual of fiah )
put into hot frying pan) The reel damage to the coneumer i
poor quality of fiah that they"re catting and the lack of t
and lack of enjoyment of whet could be a very pleaeant mea*

Lyone: Keenwhile what can you do? Consumer Reports says
the following when buying fish. Fish that has dried out

the top of a big pile; cooked seafood displayed next to

cross-contamination 1is possible here. (Graphics Reject,
that is dried out Fish at the top of a pile Cooked eee
to raw)
And after you buy, use your nose, sad fish smells
jytfrigerate fish quickly. Wash hands, surfaces, and ute
am am- an™ cqgX rifh thoroughly, (Graphic: ;
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Buy... un your noB» Sefrigareta quickly wash hands,
surface*, utensils . Cook thorough@ﬁ( .
rinaity, you sight want to a| up about it.

Crotii: we think tha responsible govam»«nt agencies at the local
level, Bt tn# etate level, end at tha fader*! level ought to hear
from consuaars that fiah quality jan't what it should ha.

(viausl of dinars at a restaurant)

Uabanaani | think that if people arc going to att »ara fish, and
ve all think that pmTpl* ahould oat sora fish, than they daaerv#
to eat good food and I think u people becow* battar ablw to
choose quality and reject thoaa product* that ara not vary good
quality, »«yba the ratailera will pay nmora attantion.

Lundnnt = And_taula Lyona joins ua nov. What ii tha reaction 'roa
tha fishing industry and rwtailaxw about this report?

Lyons: wall, obviously they're not hapgg. Tha warino fish- tha
Rational Pisnariga Instituté which rapraaanta processor* for tha
aost part _had cos* real proble** with the aethodologias that
Coneuroar Reports used, have real problems with the way the )
represented ohenical eontauinants, which is_another port of their
story, but thay and the Food Marketing institute, which represents
retailors, adait that thaaa problem* of deterioration from poor
cara do exist, and thay are now working an a pilot program in
cooperation with the 7DA and retailors, to try and inprova those
habits, but- and they do think obviously that” this report will

escalate that plan.

Lundent wall, this la not a health iesua- you're not going to die
from this- it's * conatmer iosua- you vant good quality.

Tyajas:  You're not getting what you pay for, that's tho isoue whan
you talk about bacteria...

IAindwn:  Get the fish down by tha lo*. right?
Lyons: You bet.
lundarw Not up top. AIll right. Thank* a lot.

I«*
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TIXSt %al%raz{ym()( AX P
mSTWORX ABC-TV ) )

rtOEHAX ABC World Rove This Kamincr

ikt Bohnaidor, anchor;

row, just vnen you thought it was safe to go in tha water for
your sjiin oourao, a word from Consumer Reports magazine on what
%I/oq( c_ally b« getting with your fish. abc's Richard Davies has
atails.

Richard Davits reporting:

Tht _aatch of th« day could b« the catch of tho weak, or two
weeks. Fifteen days is long Consumer Reports says it aa* take
seafood to _gat fro* tha water t0 a processing plant and finally_to
your shoRpmg cart, (visual of fiah in fishing voetel? processing
plant; shopper selecting fish in supermarket) ~

“Ths s udy found almost one third of the rish tested wes
spoiisd with extremely hl%h bacteria oounts. _And there say ha_.
Jroblome with seafood”that rtally la fresh, Tha waters where fiah

Ive ara often dumping grounds for potentially harmful uhemioale,
Tho study's authere say cf)[e nant women and ohlldrtLn under four
should avoid tuna, swordfish, and other seafood that may contain

thaa.

Bad droth (Consumer* Union Spokesman): For_everyone also it's 0K
to eat it occasmnal(ljy. Tha baft strategy is to” vary your choices
in fish so that you don't aat too much of” a spaclss that
accumulate** mercury, KJPs, or pesticides.

Davies; The investigation also found that much of ths fish wasn't
kept claan though or cold enough, At this fiah processing plant
In Rev Jersey a govarnnem: Inspector iIs on duty but ha doesn't
have tg be herS.” UhliXe poultry end bead theré is no mandatory
foderal inepaotlon of America's. fish supply. Consumer Reports
says lass than a fifth of the fish_ we set is gavernment inspected.
(Visual of fish processing plant? inspector shiffing fiah)

Robert Ceralio (Vakefera Corporatlon_spokesmanzl Weé participate
in a voluntary inspection program vhian aeea« that we have «
full-tiso_ UfDc government inspector on hand here to make sura that
ths facility meats or exceeds government standards. (Visual of
inspector stamping fish packet with U5 Grade stamp Jan 14 1992)

Davies: BuUt even if the processor gets it right ths supermarket



JAN-15-1002  11:54 FROM 3-W/LOS ANGELES TO  7302466919074633273  P.14

&5°. - *r-t

nay not. One third of tho fiah saaplee was aielobeled. (Visual
of seafood section of eupemarXet) Aa consuner Reports puts it in

ooma cases the label had snapper but the testing lab said baloney.
Richard Daviee, abc News, New Yorx.

4 « @
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CONSUMER. REPORTS 1 WARNING .ABOUT FISH

ANNOUNCER: Many health conscious people are turning
increasingly to sea food. It*s high in protein, generally low 1in
fat. But in today®"s Pood and Health report, Eugenia Halaey says a
ir,aga2ine study has found some of the fish sold in grocery stores
and markets spoiled or contaminated.

EUGENIA HALSEY REPORTINGt (VOICE OVER FILM REPORT) Fiah
stores are awash with health conscious consumers, but a new study
says the catch of the day might have been oaught last week and can

get less healthful.
During a six month investigation, CONSUMER reports tested one

hundred and thirteen samples of fin fish and shell fiah in New York
and Chicago stores, it found that almost one-third of the fish was
spoiled, nearly half was contaminated with fecal bacteria, and some

species were tainted with PCB ™ and mercury.

TRUDY LIEBERMAN, CONSUMER REPORTS: We think that thefish
hadn®"t been handled properly, particularly at the retail level.The
temperatures probably war® too t*h all the way along the
distribution chain and finally at the retail level.

HALSEY: The investigation alno revealed that one third of the
fish was mislabeled. In some cases, fish identified as fresh, was
actually more than two weeks old or had been frozen. In other
cases, 1inexpensive fish was passed off aa "fancyK fish.

So - should you eat fish? CONSUMER REPORTS says, yes, but
think twice before eating raw fish. Cook fish thoroughly. And if
you"re pregnant, avoid eating salmon, swordfish, lake whitefiuh and
tuna sirice those fish contain PCBs or morcury that could hurt the

fetus,

foxto TV trr>ai*QndTO>0>t rtOU<rei ta<e. "wniv<*Hmo«no<M>P*rd |,y ***«= —60 >R\t
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Tha fiah Industry agrees on tha need for batter handling,
storage temperature* and inspections, but takes issue with CONSUMER
REPORTS" findings about spoilage. It Bays tha presence of a lot of
bacteria doesn"t mean fish is unsafe.

LEE WEDDIG, NATIONAL FISHERIES INSTITUTE: There are plenty of
bacteria out there, and if you follow good hygienic practices and
cook your food and then judge the quality of the product with your
own noso and hov it tastes when you enjoy it, than you will bo
getting a good meal and you will know that you"ve got a a®fa

product.

HALSEY: But aonsumsr groups say, not always.
ELLEN HAAS, PUBLIC VOICE FOR FOOD AND HEALTH POLICY: You
can"t see tha PCBs or the DDT rssidues that might be there. You

can"t see tho viblo villnificus which can kill you.

HALSEY: The Food and Drug Administration says most fish 1is
wholesome but the Agency is working with processors and retailers
to strengthen voluntary inspection programs. Unlike meat and
poultry, there is no mandatory federal rnspootion of fish.

HAAS. Its a cruel 1irony for consumers that such a healthy
food has been treated so poorly and that the government *c doing
nothing about it,

HALSEY: However, consumer groups and the Fish industry agree
the fish 1investigation may finally bait congress into passing a
mandatory seafood safety program.

Eugsnia Halsey for CNN, Washington.
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Study Finds

Seafood

Contamination
CAWni«J« Wp*ftnltM

New York — In t study of retail
fish market* InNew York City and
Chicago, Consumers Union ha*
found widespread contamination
and mislabeling of seafood.

The study was based on 113
samples of fish and clams that
were purchased in 40 randomly se-
lected supermarkets and specialty
fish shops. Thirty-four samples
were spoiled, 50 were contaminat-
ed with fecal collform bacteria
and eight of 20 samples of sword-
fish had more than the permissible
level of mercury. One-lhlrd of the
samples were misidentl/led, usual-
ly as more expensive varieties.

"We clearly know we did not
..ovt-r the whole waterfront." said
Edward Grotb. of Consumers
Union. "We tbinic the look we took
Is big enough, and reliable enough
to say there isa jsroblem."

Unlike meat and poultry, the
handling of fish is largely unregu-
lated by the federal government.
Consumer groups said the report
bolsters their contention thatman -
datory seafood Inspection isneces-
sary. But the federal Food and
Drug Administration called the
findings overblown and said a case
could not be made on such a small
sampling in Just two cities.

Spoiled fish Isunlikely tomake
someone rick because thorough
cooking kills the bacteria. Howev -
er. raw or partly cooked fish may
pose a greater risk than fish that is
thoroughly cooked.

Plenty of Blame
For. Rod Stampede

" T h ur s day

u

o i+ \J svw v 4

Mr. Bliwell h#ld both | Ful

>10,000 raward for Information
leading to the conviction.of the
attackers. The victim* father uld
he will match that reward."

Quick Implant Decision
Urged by Surgeons

Washington — P.UiUc surgeons
asked Uie Food and Drug Adminis-
tration yesterday to quickly con-
vene a new panel of scientists to
review safety information on sili-
cone gel breast Implants, <

Officials of the American So-
ciety ot Plastic and Reconstructive
Surgeons, based In Chicago, said
they have received a significant
increase In calls from anxious
women who have breast Implants.
To address “heir concerns, the
group wants ue FDA toannounce
a final decision on the use of breast
Implants by February 25.

Ten days ago, FDA Commis-
sioner David Kessler asked physi-
cians to stop inserting silicone gel
breast Implants until agency offi-
cialsand an FDA advisory commit-
tee can evaluate new Information
on the devices.

Another Indictment
For Charles Keating

Phoenix — Charles Keating Jr.,
whose failed Lincoln Savings and
Loan epitomized the national
thrift scandal, was indicted yester-
day on federal charges of bank-
ruptcy frflud, wire.fraud and con-
spiracy. <

Keating and fellow /.former
American Continental Corp. exec-
utives Judy J. Wischer and An-
drew F.
fraudulently transferring S975.000
of the company®"s money for their
own use. ?

The Indictment 1is the third
against Keating, who was convict-
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MEMORANDUM

TO: Members of the Ala:
FROM: Kim Elton, ASMI E
DATE: January 15, 1992

RE: Crang

The last 36 hours have been hectic but it is important to pause and outline what has
happened and what we are doing about it.

In a press release, Gk U Bhypes an article scheduled for the February
edition. That edition will hit the streets January 28, The press release was issued earlier
this week and it is "embargoed™ until Thursday morning (tomorrow) at 6 a.m. The
press release has generated significant interest, including but not necessarily limited to,
CNN, Wall Street Journal, New York Times, Good Morning America. NFI is talking
with them. The pertinent parts of the press release include:

U BPress Release and Article

*"' . .PCBs--potential carcinogenic and reproductive hazards-were found in 43
percent of the salmon tested. . ."

*""30 percent of the fish (not just salmon) tested. . .was spoiled.”

+"'Pregnant women or women who expect to become pregnant should avoid
eating salmon. .

+MVbst healthy adults should not *'eat salmon, swordfish, or lake whitefish more
than once a week."

We have also received a bootleg copy of the article scheduled to appear. The article is
the featured article on the magazine cover. The cover includes a picture of fishermen
unloading a net of fish on deck with the headline teaser IS OUR FISH FIT TO EAT?"

The article focuses on fish handling practices--especially at the retail level. We have a
poor quality fax of the article that cannot retransmit but do expect to get a better copy
by Fed Ex-hopefully today. When we receive a copy, I will fax to all. While the entire

article is extremely negative, the most pertinent part may be the discussion of PCBs.
Alaska Seafood Marketing Institute
1111 West 8th Street. Suite 100
Juneau. Alaska 99801
Phone: (907) 586-2902
FAX: (907) 463-3273



I've retyped the following paragraphs directly from the article. The quotes follow a
discussion of the FDA setting the level for PCBs in fish at 2 parts per million.

"Given thesefacts, we think even 1 part per million of PCBs infish is too high.
Our laboratory detected levels rangingfrom 0.2 to 2.1 parts per million in our
whitefish, swordfish, and salmon. Three out of ten samples ofwhitefish contained PCBs
exceeding 1 part per million: three out of 20 samples of swordfish did.

"Seven of ten salmon samples we purchased in New York contained PCBs
rangingfrom 0.7 to 1.3partsper million. Thirty percent of the samplesfrom Chicago
had detectable levels, rangingfrom 0.2 to 0.8 parts per million.

"Some ofour Chicago salmon samples were probably speciesfrom the west
coast, at least that's what the store clerks told us. Those salmon may have comefrom
less-contaminated waters thanfish from the Atlantic or the Great Lakes, the possible
sources offish we purchased in New York. However, because the package labels, store
clerks, and signs were not always believable, we could not tellfor sure where ourfish
wasfrom.

"Nor could we tell whether it wasfarm-raised as some salmon is. Just because
salmon isfarm-raised doesn7 mean it is contaminantfree. Farm-raisedfish spend part
oftheir time inpens in the ocean. Their diet also consists of manufacturedfeed, which
is based largely onfish that may have contained PCBs."

Other than the last paragraph, there is no discussion of origin or species of salmon in
the article and no discussion at all in the press release. In our discussions with the
magazine (only at the functionary, not policy, level-they won't let anybody talk to
anyone other than people in their PR department), they indicated that no distinctlon was
made in the tests between species or point of origin. Magazine buyers apparently
bought 20 salmon samples (10 in New York City and 10 in Chicago) in steak and fillet
form. Based on this extremely small sample size and lack of data about species or
origin, the sweeping indictment of salmon is totally irresponsible. FDA agrees and is
preparing, according to their director of policy, attack quotes-especially on the
outrageous statements about salmon.

On Tuesday, ASMI:
—-initiated data collection from EPA and FDA on all tests of Pacific salmon;
-arranged to have Alaska salmon sampled for PCBs at a NMFS lab and
independent lab;
-began working with Burson-Marstellar, the crisis public relations agency we
used following the oil spill;
-contacted our Washington, D.C., counsel who arranged to have one of the
partners with extensive experience with the apple\Alar and Chilean grape food
contamination cases, and who has contacts at Consumer Reports, work with
FDA and the surgeon general for supportive statements re: Alaska salmon and
the lack of PCB point sources in the North Pacific;
-that counsel will also talk directly to Consumer Reports about the irresponsible
reporting and determine how strong letter to follow should be wruien;



--met with state cabinet level officials from Fish and Game, Environmental
Conservation, Commerce and Economic Development, and Health and Social
Services about the dangers ahead, briefed the governor's office by memo and
phone (face-to-face meeting in gov's office at 1:30 today);

-initiated a "talking point™ paper to distribute to board, industry, congressional
delegation, state agencies (we are revising now that we've got the article and
will distribute when completed)--this will be developed into an “action™ page for
distribution to trade based on monitoring of the news stories by Burson-
Marstellar and their advice; and

--worked with NFI on coordinated approach.

We will continue to keep you updated on the situation. If you have any additional
questions or need more information, please feel free to contact Mary Gore on my

staff.



Facts you should know
about Alas? a salmon

Experts from the FDA, EPA and the Alaska
Department of Environmental Conservation
have stated that there are no PCB problems
with Alaska salmon.

There is no indication that any of the esti-
mated 20 salmon samples tested by Con-
sumer Reports were wild Alaska salmon. All
of the salmon was labeled “fresh™ and pur-
chased within the last six months, a time
when very little salmon is commercially
harvested in Alaska.

Salmon is distinguished by species and
point-of-origin. Consumer Reports com-
Pletel ignored this fact, to the detriment of
he Alaska seafood industry and the con-
sumer, in their statement that 43% of
salmon samples tested positive for PCBs.
The consumer is hurt because the info is
misleading and incomplete

These are serious allegations and the
Alaska Seafood Marketing Institute ([ASMI)
IS doin everythlngi In its power to get Con-
sumer Reports to clarify the data. At this
time, Consumer Reports has not been forth-
coming with any additional information
regarding their testing.

The Alaska Seafood I\/Iarketln[q Institute
has submitted wild Alaska salmon for PCB
testing to both a federal agency and an

ir dependent research firm.

20 salmon samples taken from two markets,
with no species identification or point-of-

origin information, does not approach an
acceptable amount of data from which one
can issue such a sweeping indictment.

Since its inception more than 10 years ago,
ASMI’s Seafood Quality Assurance Program
has helped ensure the proper handllng_of _
Alaska seafood products through the distri-
bution of educational and techn: .al infor-
mation to fishermen, processors, cold stor-
age operators, distributors, foodservice and
retailers. By way of these materials, videos
and learning aids, serious efforts are made
to educate each of the critical links in the
distribution chain about how to maintain
the quality of Alaska seafood on its way to
the consumer,

® To ensure Alaska seafood is wholesome and

safe, the Alaska DEC has a year-round
seafood inspection program. Alaska inspec-
tors examine seafood for contamination and
decomposition and monitor distribution
operations within Alaska. State inspectors
visit processing plants to make sure they
are run according to an approved plan of
operation, that equipmentis running prop-
erly, and seafood Is handled appropriately.

Alaska has the most pristine waters in the
world, according to research by the Na-
tional Oceanic mid Atmospheric Association
(NOAA?. Analysis of strategic sample sites
conducted by NOAA, such as the “National
Benthic Surveillance Project: West Coast,"
shows Alaska’s fishing grounds are located
in waters free of pollutants.

For more information wiite the Alaska Seafood Marketing Institute at
1111 West sth Street, Suite 100, Juneau, Alaska 99801-1895,
call (907) 586-2902, or FAX (907) 463-3273.
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T92-3 Chris Lecos
Jan. 16, 1992 (202) 246-1144

FDA's Seafood Safety Program

FDA has baen receiving 1nqulrl«a about the safety., quality end labeling
of seafood, as a result of the announcement of irticlas on the subject in
February’ s Consuover Reports magazine.

Ths following cm be used to answer public Inquiries:

s *  While we agree with Consumers Union, which publiehea the magazine, th.'
Vthere 1s room for Improvement In the handling, labeling and aale of seafood
retail, we believe, as a 1991 National Acadermy of Sciences (NAS) report
concluded, that the overwhelming preponderance of seafood, as sold, Is safe
"to eat. HA believes that Consumers Union's warnings to consumer* not to eat
A~ ) certain species are unfounded, particularly when based on Just 113 seafood
i samples, as stated In the article.

FDA agrees that consumers should eat a variety of foods, Including
seafood, and avoid eating excessive amounts of any particular food Item.
Consumers should also hied state advisories that address local contaminant
problems.

Flsh and shellfish can be an Important part of a healthy diet, but they
also art highly perishable products that can spoil or lose quality it any
point from harvesting to consumption. Like other flesh foodi, fish ad

-WHtE-
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ihellfish begin to deooegpose ts soon «« they are hirvesied. Preservation
eethods cea Slow the process but not arrest ft entirely, For the most part
honever, the degree of decomposition found on seafood being told effects Us
marketability, un*H taste, but not its safety,

Consumer Reports 1i correct In stating that, by the tint lost seafood ’
reaches retail, 1t 1s neiring the end of Itl normally brief shelf Ufo.
Conjurers should exanlno seafood before purchasing H and cosure 1t shortly
thereafter.

Thare are sare 3,852 processing plants, 1,830 Wholesale plants ad
300.000 retail seafood outlets in the United States. FDA administers a 540 .
million program to Inspect seafood processing ad wholesale plants ad tram
state Inspectors to ensure safety ad quality of seafood at the retail
leva}. The budget for tH* longstanding progrM wss Increased 80 percent in
the past year.

The agency hes endarsed ad 1s responding to recommendations NAS lade for
strengthening govermment regulation end enforcement, particularly to
encourage the use of a Hazard Analysis Critical Control Point (HX3XP plan to
assure seafood safety ad quality. Tha HXOP plan ldantlfl*s the critical
points at which prebitM are nost Ukaiy to occur, and concentratas
preventive efforts there.

Tre Gonsumer Reports article, focuits on problems resulting from poor
sanitation ad fiah handling practices it the retail level. Thesa art
problens being addressed by FHDA ad the National tetanic and Atmospheric
Administration's Nat'oral Narine FIshtrU* Service (NHS) through a pilot
HAOP program started last October In retail stems. Twenty-five
supermarkets operated by 13 chains In 12 states aim participating. i The
program calls for each participant to put Into practice a HXOP plan that 1i
designed to ensure that seafood products being offered for sale are safe,
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Pago 4, TIt-3, Seafood Safety
percent of thft seafood consured In the United States 1i Imparted. Sanples U

bi analyzed are selected carefully from countries with a history of problent
so as to he most likely to catch any violations.

Araog tha special projects completed laet year was FDA's analysis of 220
cans of domestic ad ported tuna for eethyl mercury. All of tha sanples
were below the FDA's action level of 1 part per million, The 220 sanples
averaged 0.17 pom Fifty sanples showed onlty trace or undetectabll leveli,
and 39 others had less than 0,10 pom

FOA's incmsad enphasis an anforcemant has resulted 1n wore than 50 e
recalls of adulterated seafood products and 23 actions against firms for
misbranding during fiscal years 1990 and 1991, The adulteration problem
were principally microbiological—- problems that cannot be detected by visual
inspection alone. The misbranding cases ranged from undeclared ingredients
to unsupported health claims ad the lllegal substitutionof a cheaper
species of fish for anore costly One.  Since the start of fiscal year 1992
on Oct. |, 1891, HA his Issued 16 warning letters to the seafoodindustry,
11 for misbranding ad 5 for adulteration.

*HHEH
(For further 1nfomatlon, see HOA leckgrovnder on Seafood Safety, Kay 1991,
HA press release POS1-1Q March 29, 1991} end FDA Talk Paper, T fl-il, Kerch

7, 1991).
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T T T hal food is nuttoui, wholo-
/ tomo, tender,aytorfijjoc, and

V Y  yetsibjecttoltod preas?

Th*u i w_seafood.

Yd, dexpl31d growing popularity in ms
country In which counting choltetorol hai
become ilnaofi u importanta* counting
caloric*. seafood hoi often berai pictured
in tho media «j uniaft. Las year, foea*
ample, editorial writers foe theNew York
T ha

nes _
Consthutkn, md the Dallas Morning
NanGtil quoted statistic! claiming that
eating fish wm 25 time* men: |Ocely to
make you ill than dining on beefand 16
times more likely than downing poultry or
pork. Both CBS TV’s “Thi* Morning"
program aod TV statioii WaBC in New
York Citr repented those itatUtiw In fea-
ture* on fish Wifrrty.

The editorial writer* and the TV pro—
ducers alsocalled fornew I»Julaiionto
provWarner* government bitpoctfea of
fizhao thatwe*d bo boter able tokeep
down our aeafood.

AU ofwhich caiuedth*nActingFDA
Coramiwdooer June* S. Batson totell tho
NaTor* Twai n a letter totheodec
"You have been severely nudcd."

Supporting Bauctwti import lu:
January from ticNational Academy of
Sciences. Completinga two-year swdy of
seafood safety, the academy concluded:
""Most seafoods available tothe UM . pub—
licair wholesome aod unlikely locause
iliuess intho consumer ™

The sumtfo* used by the editorial writ—
ers applied to"'catbreaka™1of tikizeeee re—
ported to the national Centos farDisuse
Control In Atlanta, thefedoral ajKcy re—
sponsible for collectingand analysing
health atatiatica. (An outbresk li twoor
n»ro iUfloeecs linked tbaworooa
JOUrcejThanawa peoplrftCW topickup
tha dlsdnctikxi between oujbnetaand ill-
newcs, and failed togppreciatettetCD C
only tabulated thoaa foddert™ reported
voluntarily by state and local healthn -
tiMritjes.Thoso authorities festdto report
only major incident*. such aacatbresks
involving two ormors people.

To get atrer picture oftheaatay of
seafood, FD A 3Caotar forFood Safety
end Apfdlad NuMtioo. incooparationwith
CDC> dkl a risk taaeaarwfi »dy . it
xhowod aboutone illncstpvoUBoa am-
ings for twfbod when raw or parfialy
cooked moi lutcan sellfish (nmal i, scal—
lop*, ctarm and oystaa) woear iudad
from tt* calaulatio. (lacomparison, the
risk iMOttmai t for chicksm isabout ono

FDA LEGISLFITIUE AFFAIRS

TO

illreVforevery 25,000 servings.)

Dewars Raw Mofltuks

Now add raw moDualni to the rtatistirel
stawaod, as Hamletarid: Ay, tim"i tha
nib.""According 10the FDA riskniseis-
mmt, the chencc of 11loam for seafood
oerall With tho raw thellflinjumps t©
something like 1 In250,000 servings.
That Sttill 10 timeswfar than tirg
chiden, but (he agency figures that those
rawoysters, oltma and mussels—#0 la—
¥eredbygcum»ti— account forawhop-

a( as percent Of all the iDneaaes caused
by eatingseafood.

Mol Tusks boj troublemakmbocauie
war cannot move and have to feed by fil-
suingwater through treir systems, palling
egtnutrients inthe prcoeu. Insodoing,
theyalsocan pick up and wore harmful
kecteriaand viruses that can caiuea string
ofillumes. When people eat e*e p*du>
po-packed shellfishraw they Ingestthe
virsssand becteria.

0Or, asAnthony Gttarino, directorof
PDA"s fishery research breach on Dau—
phin Islard, Ala. , askr "What other anl-
o<l dowo eat, digestive tractand dll,
irtfutcooking ItAret7”

The*e mol luaka have longbeen con-
somed raw by humane, and no doubt thay
kva made pcoyb til throughout history.
However, the throat they poac today rosy
lap«Mtr because of increased pollution
sffeawitcra inwhich e, MoOuski
nunal ly found inestieries, which is
vheso rivet* and aeas meat. And csnnriea
In dayan more likelytobo closerto
ridsand thosmore apt lobe polluted
4*eoffshorewaeara.

H) A &riskancaamant study ooochided
fetlout ofevery 1,000 o Servings
JfasumoUtriaialQoeiy tomake some*

« | LPer that reason, these shotted eras-
MMcould stand a little NONpre*s atten-
fa. Notarxngb people realize theduger
m/riag them uncooked, parricolady
vfa they are taken from eciteminated

k m water*orbeldand shippedwith*
mtedLeia refHg*redco, The warmer
isMpacarure, thaqukker (be btetoria
ekipiy, )

Two states- Louiaunaand CaDfee-
S new require warning nodo k about
amag raw ahalifithat pieceswhere they
mwated. In Louisiana, dj* fol lowing do -

#» Kk required:

WAINTNG _
Jkvarsare, K maranmu, s
menorsasoatl
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Bver siemswk, bloodor Immuneditorinu

The California notice requires a similar
u«g on tho sick or container of oysters from
the Gol £ Ot MEXICO. The message ismuch
the same, That itaie specifics that retail c*-
tabllihmenu: must display ths nodoe In
rigtu. menu warning*, able tents, or"other
visible warnings at point of stlo,,.

Oysters taken from th* Gul f of Mexico,
particularly fromMatch through OCtober,
may contain dnaturally occurring patho-
gen called Vibrio vulnificus, which itpar-
ticularly pemidQus toperron* with liver
diidase. such hi heavy drinkers. Cancer
patients, people with ironmetabolism dis-
orders, and thosewithwakened immune
systems (suchasA1DS victims) may also
be wulnerable. The dsks are high. The fa-
Ulrty rate for at-risk individualswho be-
come infected isniore than 30 percent,
with dsath usually occurring within two
days.

(For more on Vibrio vulnificus, msa
“Fcwtr Months R “Safi for Earing Raw
Oul foystaa™ in the June 1988 FDA C00-
tunerj

While rawor undercooked shellfish
continual topose problems, the fact that,
overal l seafood is a safe and nutritious
part of tha (Hat maans that it's likely
Americans will continue toput more sea-
food on thatr fork* in the coming year*.
Indeed, the National Fabcrics Institute, a
tade organization, has actagoal of 20
pounds per citizen by th*yaw 2000. sea-
foodcowampdoo in 1919was figuredat ,
15.9 pounds p « person, not Including re*
creaticnslly caught fish (which adds an*
odw 3to4 pounds par person). That was
anInonaM inoocsamprioa ofcomma -
dally caaght fbh of 25 percent tifice.
IWaThtK Increase* occurred wtuk beef
and pork cowumption dedInod (poultry
*Xting also gained), AHofwhich probably
reflects health concerns ofconromerg

FDA step* Dp Program*

Roflocdng titkejyowing preferenca for
fitti, PD A ba* stepped up iuprogram* to
secure tho aafoty of acafocd. Last March,
tha Office ofS«food W k createdwithin
tha aj«nsy"tCen*r fbr Food Safety and
Applied Nutrition to straagtbao the .
agency"s domestic aod iraportad leafood
program*. Tha ofBee Will irfnftxoe tha
agency"s mandate 10 conduct enforoo-
mMt, rooeereh, mafoeetioruti, Slid tiauilng
acriviti* on seafood. CI€ation of the new
office wmwtnoumd ina F«Ural
t»r notice pubbriyd Fab. 26,1991 . Na-
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anmu d1tidAs Umpontert ofthwuking*foerf INA

FDA IrgamaAlc
mfood wanhauit tx BehUrton, Mi,

donwide, FDA presentlybn soraa300
people engaged invarious acafood safety
progran*. An additional 270 scientificand
Inipecdoftal rtaffpoi ldoni will besddod
o the programever the nsxrtwpyMrr .
Congress his authorised approximately
59-Smilllion 1122 0*w positions foric*-
rogram* in the current fiscal year,

and FDA bn requested another 515 mil-
Lic« (or 150 more positions forthe 1992
£*cal yearbegJnmoj Oct. L

Tbo respocriblIMreof thenow Offleoof
Seafood include
= overseeing seafood higpectlofl program*
undertakenby FDA incooperationwith
other fedantl and stateagenda
eresaarcH” and tortingmethod* jo datest
and evaluate tha effect* of chemical and
microbial contaminants thatmay prerent
public healthhazards infish caught Inthe
ocean and coastal wattn, and in seafood
product* developed through aguacatore
edeveloping mrthnri* to identify o«v
notnic fraud
eadministering thoNadooal Sellfish
fienitiiirtrt Program, which works torotio-
uin the safety ofahal Ifuh
<tavaluadng thaeffrcdvaneaa of th*
agency 3seafood leatlittw .
=participating jn program* [0 increase IN-
duscryawamess of FDA mfocd ngcU-

ti*Bandenforcement programs
~ovtae«lo| thedcYdopmntof training
programs inseafood safety for FDA, sute
snilecal ingpectors. This would re*uh, in
pt, Fuppfrg the number of FD A stall-
frit/sscisibsti from 12 tomore than 50.

Togetherwilh the stales, FD A iadev»J-
<f«l aprogram» more comprohensiveiy
mcatervwater* fromwhich fishand aoil*
fidsnn)uo, and, inMarch, FDA an-
mowed thatU hadhumcM a ipedal in-
Miricooi Instica Sseafoodprxoa-
iagfkcts aod other seafood esteblish-
aoa andhasbegun the fire: of scraa!
pilotprogram* aimed at fiather ensuring
ferity led quality of seafood through
svnBaoc* froro sfapro flat! sale.

FDA plans to complete ls*p* dal In—
tacta ofall seafood rttbllihmeats
fesdwith tha tgwey within theyear®
taptore c<thastate of currant satfood
hmB g and any ncworfwcral iaed ptob-
kwe iafw variouspasta 0ftha industry.

D a mowpilot program is a coopccvdva
dfalwith theNational. torirro Frebariaa
utviel (NMFS) of the Department Ol
C*eroe. ltaplies  tochaigaea of

and oootrol ling ctirical proc-
m*m poira (@oyxtari called Hazard
Atsty*Crtdcal .Control Pdnt method™),
FDA tm already appliedwithgreat

RO224234  P.19

succen tothacanning industry,

FDA al*o Isstrengthening itswodc with
the ooestal states and NMFo, .aimed at
maidng criminal c«*s against " 'shel Huth
boctleggm, " who harvoat and ol rHeli-
fiah illegallyhorn contaminated vaters.

In announciing the inspection program.
Assistant Secret*” forHeal th Junes 0.
Mason. M.D., explained, “These new pro—
grams do not maan that fish a> not
food. What thaae now program* do mean
iitat FDA isenhudng It*seafood In—
spection program tokeep up with this
Increasingly important pan of tho
Americandlat”

Mason said the IrstituteofMedicine
backed tho kind of requlation FDA ar.d
NMFS are trying in theirpilotprojyun
wi'th eight seafood procexior*— with rp-
retwnui ivc frdibgos producing finfish,
creb, sunmi (Ash processed touste like
lobiter or other dellfidh), and other spe—
cialty products.

id oo plants, wiul are known ss
Tritical control points™ have been idmti.
fied There are poifitd In the proceaawhere
ptoblam* can arire, Tb* fianswillmoni —
tor and record date ateach of there poiots

forreviewand Inspection.

Mason said partkdpating firms will
mutual Iy havo a special seal with which
to label thalrproducts- and itwill be up
tocoosumen todemand the new syattm
when they buy.

Pilot projects are also planned aooa to
bringH aw d Analysis Critical Control
Point principles to tbellfich, asvell as
Imports and retail operation*.  ~

Ths «*pped-up program* also include
more oversight of Imported fishproducts
(mow than httifof tha fishAmcncan* con—
sume is imported) and of tho fast-growing
agotcuitare Industry. (Some 360 milIxn
pounds Of catfishaboe wars grownon
U.S, “fish farmr' in 1990.)

Othv Seafood Sicka«M

lo arlditinii tomol Imcan aalifish, the
otherpc™jdar raw fish dish, sushi, may
alsoproem dangars to thadinar. Larrea
efpami to— including ronndwenat,
taptwaniu, flues, and flaiwocms— can
end up la toemeat of fizv, 9ymptoan» are m
u»u*By mi Id and temporary, but iaa faw
c un aavar*>abdominal pain can reait. If
YAUw«rt to ret ashd, findoar Ifths 1Wt
wm prrvtouiiy *i frooafiglallthe
Urvto, O xauroen should not prepare
Wi*hi *Jhome.

Mora oomroon amoag the seafood ml-
adlaaare liresare traced to the Norwal k
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A Watkintfo.jrmarlinendmahJ-ouXfim Demy* Hefin, manager of*

smfood markil U BehUtorw, ML

vina and tho namnti ly occurringscom—
broid and dguaten poisoning*. W H «
kovuim ficuj ttheNo. 1kllv among
seafood p uhogens la Imffuce-coapro-
mUfrd ind. s, thoNorwalk YImi
cause™ miﬁ%mu I't from eat—
ingmol luscan irelifish.

GtitreefTteritu (infumatiOflolth*
imnmch aod ixrtatiles) isthe darectoris-
ticsymptom of thoNorwalk vine Infeo-
tiaaThe vircs cothM £pom frotl conttfid-
ruion of witten wtw* themoDurio Hv*.
Thore pollutedw 1 tm aretheana that
authorities by todetect saddoe* down to
harvertm. However, tomewatermen
ro'ywork  arsesanyway andofor
their "bootlegged” products to tmpublic.

Human sewage can abo comtainbecte-
riathat causa cholera and othar ilnesses,
andmohuab can pickup thosemicrobes.
Whho chokn haa beea all batwipei out
inwatax around more developed coan-
ries, il ftalpost a conatant income Third
YAxid WCTTand has been a particular
problemforsome South Americancoun—
tries this year.

Yse another legacy of untreated sewage
that fific itsWay into srellfishis t<virus
that cauaea hepatitis A. The symptoms are
relirivdy mild, but souc pxCfiacant*
keftwith severe liverdamage.

Two other direase* that can. result from
consuming sellfish- even ifrAl
rooked-wo paralytictheOfuh poisoning
(PF) and ncurotoxiic Zuxcfiftsh pdsomng
(\8P). Rreh seaeauiad by sxawfsUy o«
oaring toxin*. PSP can be fatal butbof
kmd NS? arteottrerelynrc, thanks tc
eccdJent monitoring programs, Symp-
tomi o m appeer within 30 minmae afixh
gesfionlth” Indude tingling, numbtwi
crbuming renredon™ in (he tip*, gum*,
DBJBC, redfoes. NSP issimilartoPS?
batmilder. Symptoms indade tingling ia
foextranitiea. vomiting and dianbea.

Both NSP and PSP occur in burrow <
krthey*va Mteorool luafti that have fed In
some Sioomed” MWUtEX. These blooms,
meracommonly known u “fedddet,™
coauin plankton (dincflagtlsta®) insuch
nomben ai to Aloolor thewatar. The
Tknkiicn aren*t toxic to the shetflab, but
0”*r b* dangerous tobumans. Not all
beau" contain toxicdtacfagal lata,
toawtsen they do the aelifishmay be Car-
ijiagti* plankton several day™* hrfore the
uear change* color.

A law specigf of finflsh can altobe the
h r ofiUnm «vea ifthoroughly
treked. DIno/Ugal latea can also cause
ogaaisa poisoning, although the plankton
dvB™tnced tobe praacotinsuch num —

R242304 P2

ber* as to odd hues to the water. Pound
oicatly inwarmer vaters, the toxic plank—
ton movax up the food chain topredatory
reeffish, notably Jroupers, smappers, bar—
racuda, and Spanish mackerel . Clguattra
causes an estimated 30 percentof al fin
Fish-borm* food poisoning™ Intho United
States, some 3,000 cases amually. Moat
cases occur inHawaii. Ouam. Puerto

Rico, and the Virgin Islands_Many cases
occur when apons fishermen <l treir
catch to restaurants; commercial fiser—
men avoid sueh reefs.

Symptoms arecalled “moderately se—
vere." effecting both tho gestrointestinal
and neurological systemns. Tho symptoms,
which can occur almost Inmediately, in—
clude diarrhea, nausea, vamiting, dills,
and sweating.

FDA hope* to testa kit (et coulld detect
ciguatera contamination this year.

Scombroid poisoning isusually associ—
ated with tutu, blucflih and mani-raahi
(dolphin fish). There fish natural lyContaiin
high loc.li ofhistamire, which il released
as tic fishdaoampoee. The disuse runs
itsCOUrsSe, and the usuallymi Id symptoms
include nausea, vomiting, diarrhea, rash,
and tinglingand burniing wtwaaooi
around themouth.

Sports Fishing

Ggutted and scombroid poisonings
point up another area of concern for health
>M -, Mo<thiid flaldy. it'sesti—
mated that people casting linos Inwater
and diggingc 1am along the aaaahore may
add 3 4 pounds to the nearly 16 pounds
ofseafood thateach American, an aver—
age, consumes each year. Tha reefflshas-
»0r*t«d with elgvotéra arc priced by ipon
fishwi, at are theKombroid-susceptible
blucflihand, toa tauer extent, ture.

stilthealth ofifloialacftre iwue adYiso-
ri«towarn angImcf thepoisoning pos—
sibilities in tha flah they catch and to cau—
tion them against toying tom!1 suchdLv
care-prone fiahtovendora or the public.

Sport fishart alsohoed to be careful
abooi doing their thing in waters oontami-
natrd by chemicals and matali. Thoc
contaminants may Includepesticida*%
asDDT anddloxIinXnrerettry, and PCB*
(polychlorinated biphwty ). Tbo latter
werewidelyused in the postas Insulatara
Intamfcnntri and were generowly
dumped in®any convertlentbody of wa—
terafterure.

Mercury (or, mote correctly, the form
known a* medjylmercuiy) and PCBs are
themaiin pollution problem. Both can
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You Ut*nJ]y have to look a fish in tho
eye otell. tether It fresh. The eye™
ihould b« cInt «nd bulge * Hole. Only a
few fkh, roch u walleye pike, have
naturally cloudy eyes.

Look TOr firmand shiny Hffh illeither
whole tun or fillets. Pros Ok flshwitha
finjer, end Ifitleaves \Xlindentation, it
not the freaest. Dull flsshmay elM
mam that the fish Isold.

Make certain there isno dirixcing
around the edges of tho fishor brown or
ycliowiih dlacolondoa, especially if
theseam i appear djy and mushy.

Ifyou™re still uncertaineboul DOW
freih the ilsb ii. uOc tohave ftduod un—
der ooldwater and then smell it Freeh
fUh should have no fishy orammonia
imellL

The thdls ofhard clams, mussels or
oyuccs should be closed, orabould closa
when their srells are upped. The nocks
of steamer claim should cvirchwhan
their 1beUs are tapped. Crab* should

cause birthdefects, and both have been
ths riycc: of numerous advisories tow -
gjart. (Swordfish tre parbouladybows
for tcconulatifig roethyimemry ,and
ccosoapdoQ of (betfiri og a ragtslarbeais
may not be arhnatUc forwcsomwfre ««
pregnant or 1 i Wy 10becotn™ pregnant)

In s rcoenr report theNaocosl Acad —
emy iences conchrdsd Hat 'o*lj =
small portion of seafood isconuasini *id
wi'th appreciable coocenlatkas.. "of
chmicsis. But the academy cautioned that
thea m had not been atudkd well enough,
and itcalled for bettoraffom toalart 1ab*
wTTwa and therest of thtpukk abevt
cooumlImisd vwaters.

Whet Coanoaen O m Do

WhileFDA U workjag 1omore thet
the aeefood sold to tho public lasafe, Con*
renters thermalvee can W3 lotiomake
eire fcat their seafood doesn*tarea IU-
QG0N Indeed, Biaostfmicd thatasnrxh
as halfof all seafood problems eretd b*
eUsdRaad by better handling tod prepare-

A LEGISLATIVE AFFARS  TO
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moY i when touched. Lobsters ails
shouldcad under theirbodice wbeo
(exrfolly) picked up.

When buying firxsea fish, select ptck-
i |« thatam not open, tom, or crushed
00 theedge™. Avoid packages that tie
shove die frost lice in the store™s freezer.

Ifthe package has a transparent cover,
look for signs of frost or k» wyetals. for
lreaystals couldmean that the fish has
«1>W beenaorod fora long period or

tionn thehome and In reatsursatsaod
ate food earvino eeabfishmetto. Two
eceoopanytftfarticlesgivedps onhow t©
arieetand store seafood.

Ac toHtfcod prepeadoo. the bouso-
katt chefrent go wrong by following
reed SMhadonprectkes, sockaswuhing
meqis thoroughly before Starting 10 pro-
pestemeal and afUr handling food*—
Mdtas ares and fish- thatcontain bacte—
ria,bepiug equipmentweb as knives sad
cecdagbovds elan, and keeping hot
foods hot and colld foodsooU. (For more
ocairfa fhodprepamioQ, see "The Unwd-
cok naaer Quasc Frtveothtt Food*
Bone Dbess" iia I JsenaryeFshmsry

SeflfcWcooking Ismat Importantcf
el «In K coenee to eeafood Kftty. Bib
isdoM when k Is00 longer Bvulneeet,
whre itflekoB caeQy WRh s Shdc Oyttsn
—Ildams shoeldbe plated in boiling n -
«c.aed then oooiad for foor 10 six min-

m M «Asr tae vreeorb ~ ns soboll sjpdn. or
trend forsix toeightannum Virtually

duwod sad nrfroren. Nor should (hoc be
cvidonee of drying aut, such aswhite or
dark Sﬁot! , discoloration, or fading of red
orpin

One otherpoint Don"t buy cooked
seafood such as shrimp, cnbe or smoked
TUhIF tixy*rs displayed in the same case
as raw fish. They"re good etndidstci for
oxws-coAiaminatloe-"nd abellyache.

—RM.

mil bacteriaand other harmful agentswill
be idlledwidi proper cooidng.

Seafood loserswho can"thve without
raw srelifishwould bo wlee to limit their
ooosnimptioe loth*odd weathermodus,
wbao the toolkuks are less likdy tobe
tarrying dleeres retiring organisms. Al-
vreyi buy from e repotablc doakr . Xoad-
ildc sands thatoffer low prica may be
offsring "bootkf* thel Hieb- that is, dell-
fish talma fromefNimh (podutod) watan.
Shellfish shippers have tomeet fotkre]
roodank and irecertified by state ritti-
fishoontrol astrorities.

$0 what"s the bottom linoon eating sea-
food? fcrtheaw | pert. seafood PFwhole-

soore. Itrideus.resytoprtpereaoddi*
gsd?te. beet eatsnwben fullycooked—end

Rftr'WMUritavwiamnCingy
Oxum, M<L achjbrwur minor gfFDA
Coneumer.
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Ben Franklin said that “fishend Houm
quests begiin t Knell after three days, ™
He should have u]d two day*, at lout
for fish, for it'sunwise to keep unfrozen
reli than two deyi, Is fact,
freili fish that U subject to scombroid
poisoning, suchu ture, bluefuh and
mah I*mihL should be used within 24
hours of purchase.

Soma other points that Ben may not
have nsoodooed:

*Reftigtrstn fuh athon*-u sooc as
possible and keep the flshat 32 37 de—
grees Fahrenheit

*Before r*friptmmj, remove thofish
from tspicksgo, rinse Under cold vater,
and pat <iry with paper torels. To keep
cleaned fb flshmore than 24 boon,
place the fishon a cake tack inaptn, £01
the pan with crushed ice, and cover
tightlywith plasticwrap or foil.Xmsc
the fishdaily, cleaning the sack and
ohangjnf the lcc.

*Throw out fishwith t strong fishy Or
ammonia srell.

*Ifyou intend tokeep the fishmom than

DA Cocjumej

IN\>/01t s

two days, freeze itimmediately sfjer it3
be«c caufbt or purchased. Rinse itunder
cold waterand pat vary drywith paper
losala.Wrap ligttly inpiaadc and then
inaluminum fdl before putting ftb the
frtczar. Plan onmini the fishm soon as
possible for beat quality.

*Always thaw frozen fishand seafood In
Tee refrigerator.

*Store Uvs oystms, olams and mussels In
the refrigerator. Knp damp by cowing
with a clean, damp doth or moist pepar
tosel, but A5 not place oo icaor alltjw
freshwater toon» incontact with them.
Never pleco In d kirtigt container b*-
cauio twill kall them.

*Keep fretiiiy shucked oysters, scallops
orclairs Intreir ihcQaand store inthe  *
coldest pert of the refrigerator, prefect.
My surrounding the ptwksgs with ict
«Store live lobstersand «*b* In the re*
frigerator In moist packages (us* sea—
weed ordump paper strips), but not In
airtight containers, freshwater, or slt
water. Lobs ten should remain alive for
about 24 hour*.

"Take towels and washcloths aWay from
houeo guests after two days. Maybe
they"ll get the hint

m\F.Af.
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STATEMENT FOR THE HOUSE RESOURCES COMMITTEE HEARING. JAN.16. 1992
CONSUMER REPORTS ARTICLE & RELATED MEDIA COVERAGE ON FISH SAFETY
BY JOHN A. SANDOR. COMMISSIONER. DEPT. OF ENVIRON. CONSERVATION

Mr. Chairman, Thank you for the opportunity to testify on this
very important subject.

The Department of Environmental Conservation (DEC) 1is working
closely with the Department of Commerce & Economic Development
(DC&ED), Alaska Seafood Marketing Institute (ASMI), the Alaska
Department of Fish and Game (ADF&G), the Department of Health and
Social Services (H&SS) National Marine Fisheries Service (NMFS),
the Food and Drug Administration (FDA), the Environmental
Protection Agency (EPA) and others to minimize the adverse
effects from this inaccurate and unfortunate story.

Specialists from the above agencies agree there are no
(polychlorinated biphenyls) PCB problems with Alaska salmon.

The Alaska Seafood Inspection program 1is regarded as the best in
the United States. To ensure Alaska seafood is wholesome and
safe, Alaska has a year-round seafood inspection program. Alaska
inspectors examine seafood for contamination and decomposition
and monitors distribution operations within Alaska. State
inspectors visit processing plants to make sure they are run
according to an approved plan of operation, that equipment is
running properly, and seafood 1is handled appropriately. In
addition, our staff works very closely with the FDA, NMFS and
other organizations on special situations which arise to be
certain our actions are effectively coordinated. For example, in
the special processing and shipment of surplus salmon from Prince
William Sound to the Soviet Union last year, DEC seafood
inspection personnel were on line in Prince William Sound
assuring the processing was in accord with standards.

Kit Ballentine, who heads our Environmental Health Division and
Manny Soares, Chief of our Seafood Section are in Seattle
working with the National Marine Fisheries Service, the Food and
Drug Administration and others on this and related issues.

Accompanying this statement 1is a brief summary of the Alaska
Seafood Inspection Progranm.

We would be pleased to respond to any questions you may have.



SEAFOOD INSPECTION PROGRAM

The Seafood Program consists of a Program Manager and his staff of
5 a Seafood Permit Coordinator, Shellfish Coordinator, Cannery
Specialist and a Field Supervisor who supervises 11 field
inspectors throughout the State at 7 locations listed below:

Kodiak - 2 inspectors

King Salmon - 1 inspector
Anchorage - 2 inspectors
Cordova - 1 inspector
Ketchikan - 2 inspectors
Dutch Harbor - 2 inspectors
Soldotna - 1 inspector

Additionally, Environmental Health Staff are crossed utilized in
an effort to increase statewide coverage where Seafood staff is not
immediately available.

Inspections are conducted on minimum schedule which 1is 1in direct
relation to PUBLIC HEALTH RISK! An example of this would be as
follows:

Canned or Smoked Salmon are at a higher risk of contamination
due to increased handling and processing. Cold or frozen fish
are at a lesser risk.

The following numbers represent the total number of Seafood
Inspections conducted annually.

1988 - 948 inspections
1989 - 782 inspections
1990 - 710 inspections
1991 - 1418 inspections

Through the efforts of the Seafood Program, Voluntary Destructions
have been reduced in 1991 by more than half. Improved handling of
fish products, quality inspections and improved training have
helped increase the credibility of Alaska Seafood Products.



