


B u rson -M a rste lle r

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

MARY GORE
ALA S K A  SEAFOOD MARKETING INSTITUTE 

Dear Mary:

As anticipated, coverage of the Consumer Reports study has been 
extensive this morning. Following, for your information, is 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 

r o a d c a s t :

"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 

WJBK-TV/Detroit (CBS affiliate)

WFVl-TV/Philadelphia (ABC affiliate)

■ o r e  -
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Broadcast (Cont'd.):

• WCVB-TV/Boston (ABC affiliate)

• WOR-AM/New York

• • 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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TRANSCRIPT
DATE January 16, 1992 
TIME 6 130 - 7:00 AM 

STATION WPVI-TV (ABC) Channel Six 
LOCATION Philadelphia 
PROGRAM 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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BURSON MARSTELLER
STATION

CNN/TV

PROGRAM BUSIN ESS MORNING 
(NEWS UPDATE)

CTTY NEW YORK

n A i e audience
JANUARY 1 6 , 1992 6 :4 8  A.M

BR9APCAST BXSSBEX

PA TRICK  GREENLAW; A new r e p o r t  i s  w a rn in g  t h a t  much o f  th a  
r a v  se a fo o d  a t  s t o r e s  i n  t h e  U n ite d  S t a t e s  may be s p o i le d  o r  
c o n ta m in a te d  by p o l lu t a n t s .  T he  m ag az in e  Consumer R e p o rts  to d a y  
r e le a s e d  th e  f in d in g s  o f  a s ix -m o n th  in v e s t ig a t io n .  F r e s h  f i s h  
from  s t o r e s  and s u p e rm a rk e ts  in  C h ic a g o  and New Y o rk  w ere  t e s t e d .  
Consum er R e p o rts  s a y s  r e t a i l e r s  and o t h e r s  who h a n d le  f i s h  a re  t o  
b lam e f o r  t h e  s p o i la g e ,  b u t th e  m ag az in e  e a y s  co o k in g  p ro b a b ly  
rem o ves any d an g e r o f  im m ed ia te  s i c k n e s s .  The N a t io n a l F i s h e r i e s  
I n s t i t u t e  d is p u t e s  th e  m a g a z in e 's  f in d in g s ,

*  *****7 ,hc 4  W  ». * to m o o re d * fcx m»telu» o» *n+tkyrt
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J a n u a r y  1 6 , 1992  
5j 30-7t 00 AM
WCVB-TV (ABC) channel F iv e  
B o sto n
N e v s c o n te r  F i v a  E y e o p e n e r

TRAftSOVPT

J im  B o yd , c o - a n c h o r :

A new s tu d y  r a l i a s  m a jo r q u i r t  io n *  now a b o u t t h e  
q u a l i t y  and s a f e t y  o f  s e a fo o d  s o ld  in  l o c a l  s t o r e s ,  
Consum er R e p o r ts  m ag az in e  co n d u cte d  a s i x  month 
i n v e s t ig a t io n  and  fo und  t h a t  much o f  t h e  r a v  s e a fo o d  s o ld  
a c r o s s  t h e  c o u n t e r  i s  s p o i le d  o r  c o n ta m in a te d  b y  
p o l lu t a n t s  ( V is u a l  o f  a  f i s h  m a rk e t  i n  N ev H aven , 
C o n n e c t i c u t ) . The m ag az in e  s a y s  a lm o st  t h i r t y  p e r c e n t  
o f  t h e  f i s h  t e s t e d  was s p o i le d  and n e a r ly  h a l f  war 
c o n ta m in a te d  b y  b a c t e r i a ,  iK e r e ’ e one p o e i t i v e  n o t e .  The  
s tu d v  a l s o  c o n c lu d e s  t h a t  c o o k in g  t h a t  se a fo o d  th o ro u g h ly  
s h o u ld  p r e v e n t  s i c k n e s s .
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W JBK-TV (CBS) C h a n n e l Two 
D e t r o i t
E y e w it n e s s  News

T R A N S C R IP T

s h e r r y  H a r g o l i s ,  c o - a n e h o n

W e ll we e x p e c t  th e  f i s h  t h a t  wa buy a t  se a fo o d  
and g r o c e r y  s t o r e s  to  be w holesom e and f r e s h ,  h u t  a s i x  
month in v e s t ig a t io n  co n d u cte d  by Consum er R e p o rts  
r e v e a l s  t h a t  in  many o a s e s  t h a t  i s  n o t s o .

Consum er R e p o rts  had an in d e p e n d e n t la b  a n a ly s e  
one hundred  and t h i r t e e n  sa m p le s  o f  s a lo o n , s o le ,  
f lo u n d e r ,  and c a t f i s h  b ou g ht in  New Y o rk  and C h ic a g o .  
[G ra p h ic *  Consum er R e p o r t s  r i s h  I n v e s t ig a t i o n !  30% 
s p o i l e d ,  9% n e a r ly  s p o i l e d ,  50% co n ta m in a te d  by f e c e s ]  
N e a r ly  30% was a l r e a d y  s p o i le d !  a n o th e r  9% was n e a r ly  
s p o i le d .  H a lf  th e  f i s h  B a a p le B  w ere found to  be 
c o n ta m in a te d  by human and a n im a l f e c e s .  U n f o r t u n a t e ly  
t h i s  i s  j u s t  th e  t i p  o f  th e  ic e b e r g .

Wo w i l l  have ouch more on th e  f i s h  in v e s t ig a t io n  
tom orrow  on f i r s t  New* a t  4iO0PM .

K u e l P e r k in s ,  c o - a n c h o n  J u s t  one more re a s o n  f o r  me 
n o t to  e a t  f i s h .
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H a r r y  s m ith , c u « « n c h o r j

A new r e p o r t  s a y s  much o f  t h a  raw  f i& n  A m e rica n *  buy i s  
c o n ta m in a te d . A e ix - a o n t h  in v e s t ig a t io n  b y  Consum er R e p o rts  
m a g a z in e  found t h a t  a lm o s t  f o r t y  p a r  c e n t  o f  t h e  f io h  and o th e r  
se a fo o d  b o u g h t i n  s t o r e s  i s  s p o i le d  o r  on th e  v e rg e  o f  s p o i l i n g .  
I t  b la m e s  th e  p e o p le  who h a n d le  i t  on t h e  way to  yo u , and th o  
m a g a z in e  s a y s  th o  se a fo o d  i s  u n l i X e i y  t o  make you s i c * ,  t h a t  I s ,  
i f  yo u  coofc i t  th o r o u g h ly .

«  I #
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CATE J a n u a r y  16/ 1992  
T E W  7 I 0 0 -9  too A M  

.TOTWORX A B C - T V  
P R O O R A X  G o o d  H o m i n g  A a o r i c a

J o a n  L u n d e n ,  c o - h o s t ?

I t ' »  h ig h  i n  p r o t e in  and lo w  i n  C a t  b o  - . t ' s  no w onder t h a t  
h e a l t h - c o n s c io u s  A m e rica n a  a r e  o a t in g  m ore and mere f i s h  s v e r y  
y e a r  h u t  a s ix -m o n th  s tu d y  by co nsum er R e p o r ts  a a g a s in e  r a i s a s  
some t re m b lin g  q u e s t io n #  ab o u t t h e  q u a l i t y  o f  f r a s h  f i s h  in  t h i s  
c o u n t r y .  Tha m ag az in e  h i t s  t h e  n e v s ta n d s  t h i s  month and consum er  
e d i t o r  P a u la  L y o n s  h a s  a f i r s t  lo o k  a t  t h e  f in d in g s .

P a u la  Ly o n s  r e p o r t in g *

f r e s h  f i s h .  I t ' s  one o f  t h e  m ost p a r is h a b la  fo o d s we e a t .  
T im e and te m p e ra tu re  a r e  i t s  e n e m ie s . Once f i s h  le a v e s  v a t s r  i t  
h a s ,  a c c o r d in g  t o  e x p o r t s  c o n s u lt e d  b y  Consum er R e p o r t s ,  a s h e l f  
l i f e  o f  se v e n  to  t w e lv e  d a y s  a t  b e s t  i f  i t  i s  k e p t  v e r y  c o ld ,  
b e tw een  t h i r t y  and t h i r t y - t w o  d e g re e s  F a h r e n h e it .  I f  n o t ,  
d e t e r io r a t io n  i s  f a s t e r .  ( V is u a l  o f  f i s h i n g  v e s s e l ;  f i s h  s t o r a )  

Out t h in k  a b e u t  t h i s ,  some f i s h  s t a y s  o u t on t h e  b o a t  f i v e  
o r  s i x  d a y s . I t  may spend a n o th e r  tw o b e in g  p ro c e s s e d  and  
t r a n s p o r t e d  t o  a  s t o r e  n e a r  yo u  w here  i t  c o u ld  c o n c e iv a b ly  s i t  a  
few  more d a y s  b e f o r e  yu u  come a lo n g  and  b uy i t ,

So Consum er R e p o r t s  s a y s  you  h a v e  two p ro b lem s a s  a f i a h  
co n su m e r. You d o n ' t  know how lo n e  th e  f i s h  yo u  buy h a s  b een  o u t  
o r  t h e  w a te r  and you  d o n 't  know a t  w hat te m p e ra tu re  i t ' s  been  
s t o r e d  a lo n g  th e  w ay .

An e x p e r ie n c e d  n o se  ca n  s p o t  bad f i s h ,  o f  c o u r s e .  You c a n  
s m e l l  i t  when i t  s t a r t s  t o  t u r n .  B u t  a f a r  more a c c u r a t e  way t o  
m easu re  f i a h  d o t o r io s a a io n  i *  t o  t e s t  i t  i n  a  la b o r a t o r y  and  
m e a su re  t h e  b a c t e r i a .  T h a t ' s  e x a c t l y  w hat c©na:uaer R e p o rts  
d e c id e d  t o  do and r e p o r t  on i n  i t s  F e b r u a r y  i s s u e .  ( V is u a l  o f  man 
s n i f f i n g  a  f i s h ;  la b o r a t o r y  w o rk e rs  t e s t i n g  f i s h ;  consum er R e p o r ts  
c o v e r  l a  O u r F i s h  F i t  To B a t ? )

I t s  sh o p p e rs  p u rc h a s e d  se v e n  p o p u la r  s p e c ie s  o f  f i s h  in  
s u p e rm a rk e ts  and f i s h  s t o r e s  i n  th e  Hew Y o rk  and  C h ic a g o  
m e t r o p o l it a n  a r e a s .  I n  a l l  t h e y  s e n t  one h u n d red  and t h i r t e e n  
s a m p la s  in  r e f r i g e r a t e d  o o n t a in o r a  t o  an  o u t s id e  t e s t in g  
l a b o r a t o r y .  T he  f i r s t  t e s t  w as f o r  f r e s h n e s s  and q u a l i t y .
(G ra p h ic *  Sa lm on s w o r d f is h  C a t f i s h  C lam s L a k e  W h it a f is h  
F lo u n d e r  S o le )  ( V is u a l  o f  f i s h  sa m p le s  i n  t h e  la b o r a t o r y )

T ru d y  L ie b e rm a n  ( R e p o r t e r ,  Consum er R e p o r t s ) * We found  an a w fu l  
l o t  o f  f i a h  t h a t  w as p e s t  i t s  p r im e  and n o t  v e r y  f r e s h ,  Some

MoWnc* lupctad By W » mof o r*  B* -j»d K* n o r v i  rv>W  onafce or nmorCK toy pucaOQOOa NhCroodbotf o  WWc B ew r lor *n*i »
• tor a cmxxj or X  <*7ri N m o t  # o t*  oj&o n :«Mi»u  k* U  o s / i  Cofl any erne*
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f o r t y  p e r  c e n t  o f  o u r  s a m p l e s  c o u l d  b *  c l a s s i f i e d  as f a i r  o r  p o o r  
a n d  a p p r o x i m a t e l y  t h i r t y  p a r  c a n t  w o u l d  b «  c l a s s i f i e d  a e  d o w n r i g h t  

p o o r  o r  a v a n  s p o i l i n g .

L y o n s t  H o w  d o « a  t h i s  h a p p e n ?

L i e b e r m a n :  W a l l ,  w e  t h i n k  w h a t  h a p p e n e d  ie t h o  f i a h  w a s  n o t  h e l d
a t  t h o  p r o p a r  t e m p e r a t u r e  a l l  a l o n g  t h a  d i s t r i b u t i o n  c h a i n .

L y o n s t  W h i l e  c o n s u m e r  R e p o r t a  a e w  p r o b l e m s  i n  p r o c e s s i n g  p l a n t # ,  
t h e y  s a w  t h o  m o a t  in r e t a i l  s t o r e * .  O n e  p r o b l e m -  o f t e n  t h e  
t e m p e r a t u r e  i n  t h e s e  d i s p l a y  c a s e s .  T h o u g h  a x p a r t a  f o o l  t h i r t y  t o  
t h i r t y - t w o  d e g r e e s  F a h r e n h e i t  i a  t h o  o p t i m u m  t e m p e r a t u r e  f o r  f i s h ,  
l o c a l  l a v *  In t h e  C h i c a g o  a n d  H a w  Y o r k  a r e a s  a l l o w e d  d i s p l a y  c a s e  
t e m p e r a t u r e s  t o  r e a c h  a s  h i g h  a t  f o r t y - f i v e .  ( V i s u a l  o f  s e a f o o d  
s e c t i o n  o f  r e t a i l  s t o r e )

L i e b e r a a n :  wb f o u n d  d i a p l a y  o a s e s  t h a t  w e r e  p r o b a b l y  t o o  warm ,
f i s h  t h a t  w a s  p i l e d  h ig h  m e a n i n g  t h a t  t h e  o n o s  a t  t h e  t o p  o f  t h e  
p i l e  w e r e  p r o b a b l y  v e n t e r  t h a n  t h e  o n e s  a t  t h o  b o t t o m  a n d  m i g h t  
n o t  h a v e  a s  l o n g  a s h e l f  l i f o ,

L y o n s :  W a s  t h e r e  a n y  d i f f e r e n c e  b e t w e e n  t h e  k i n d s  o f  s t o r e s  y o u
s u r v e y e d ?

L i e b e r a a n :  No, t h e  p r o b l e m s  w e  e n c o u n t e r e d  w e r e  c o m m o n  t o
s u p e r m a r k e t s  a s  w e l l  a s  f i s h  r e t a i l e r s .

L y o n s t  C o n s u m e r  R e p o r t s  s a y s  i t s  e h o p p o r s  a l s o  o b s e r v e d  l o t s  c 
b a d  s a n i t a t i o n  h a b i t s  i n  s t o r e s *

L i e b a r m a n :  I n  o n *  s t o r e  w e  f o u n d  a a l a r *  c u t t i n g  t h e  f i s h  anc
t h e n  p u t t i n g  t h e  m u e u c  a n a  b l o o d - c o v e r e d  k n i f e  b a c k  i n  t h e  ic( 
w h e r e  i t  c o u l d  p o s s i b l y  c o n t a m i n a t e  a n o t h e r  f i s h  t h a t  m i g h t  b- 
p l a c e d  o n  t h a  i c e *  ( V i s u a l  o f  w o r k e r s  c u t t i n g  fish)

Lyons.* T h a t  b a c t e r i a  d o e s  d i e  w i t h  c o o k i n g ,  t h o u g h ,

JEdvard O r o t h ,  I I I  ( A s s o c i a t e  P i r e o t o r ,  C o n e u m e r  R e p o r t s ) ; j 
c o o k  t h e  f i s h  p r o p e r l y  i t  s h o u l d  b e  s a f e .  ( V i s u a l  o f  f i a h  ) 
p u t  i n t o  h o t  f r y i n g  p a n )  T h e  r e e l  d a m a g e  t o  t h e  c o n e u m e r  i
p o o r  q u a l i t y  o f  f i a h  t h a t  t h e y ' r e  c a t t i n g  a n d  t h e  l a c k  o f  t
a n d  l a c k  o f  e n j o y m e n t  o f  w h e t  c o u l d  b e  a v e r y  p l e a e a n t  mea*

L y o n e :  K e e n w h i l e  w h a t  c a n  y o u  d o ?  C o n s u m e r  R e p o r t s  s a y s
t h e  f o l l o w i n g  w h e n  b u y i n g  fish. F i s h  t h a t  h a s  d r i e d  o u t /  
t h e  t o p  o f  a b i g  p i l e ;  c o o k e d  s e a f o o d  d i s p l a y e d  n e x t  t o  r> 
c r o s s - c o n t a m i n a t i o n  i s  p o s s i b l e  h e r e .  ( G r a p h i c s  R e j e c t ,  
t h a t  i s  d r i e d  o u t  F i s h  a t  t h e  t o p  o f  a  p i l e  C o o k e d  eee 
t o  raw)

A n d  a f t e r  y o u  b u y ,  u s e  y o u r  n o s e ,  s a d  f i s h  s m e l l s  
j y t f r i g e r a t e  f i s h  q u i c k l y . W a s h  h a n d s ,  s u r f a c e s ,  a n d  ute 
a m  am- a n ^  cqqX r i f h  t h o r o u g h l y ,  ( G r a p h i c :  ;
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Buy... un  your noB» Sefrigareta quickly wash hands, 
surface*, utensils Cook thoroughly)

rinaiiy, you sight want to a[Mk 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 ian 't what it  should ha.
(viausl of dinars at a restaurant)
Uabanaani I think that i f  people arc going to att »ara fish, and 
ve a ll think that pwiTpl* 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 w ill pay mora attantion.
Lundnnt And taula Lyona joins ua nov. What i i  tha reaction 'roa 
tha fishing industry and rwtailaxw about this report?
Lyons: wall, obviously they're not happy. Tha warino fish- tha
Rational Pisnariga Institute which rapraaanta processor* for tha 
aost part had cos* real proble** with the aethodologias that 
Coneuroar Reports used, have real problems with the way they 
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 
car a 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- i t 's  * conatmer iosua- you vant good quality.
T.yajas: You're not getting what you pay for, that's tho isoue whan
you talk about bacteria...
lAindwn: Get the fish down by tha lo*. right?
Lyons: You bet.
lundarw Not up top. All right. Thank* a lot.

I « *
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DA T* J a n u a r y  « r  1 9 » 2  
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mSTWORX A BC -TV
rttOGHAX ABC World Rove This Kamincr

:ikt Bohnaidor, anchor;
row, just vnen you thought i t  was safe to go in tha water for 

your sjiin oourao, a word from  Consumer Reports magazine on what 
you cay b« getting with your fish. a b c ' s  Richard Davies h a s  
datails.
Richard Davits reporting:

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

Ths study found almost one third of the rish tested was 
spoiisd with extremely high bacteria oounts. And there say ha
J roblome with seafood that rtally la fresh, Tha waters where fiah 

ive ara often dumping grounds for potentially harmful uhemioale, 
Tho study's authere say pregnant women and ohlldrtLn under four 
should avoid tuna, swordfish, and other seafood that may contain 
thaa.
Bad droth (Consumer* Union Spokesman): For everyone also i t 's  OK
to eat i t  occasionally. 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 is on duty but ha doesn't 
have to be her S. UhliXe poultry end bead there is no mandatory 
foderal inepaotlon of America's fish supply. Consumer Reports 
says lass than a fifth  of the fish we set is government inspected. 
(Visual of fish processing plant? inspector sniffing fiah)
Robert Ceralio (Vakefera Corporation spokesman) l We participate 
in a voluntary inspection program vhian aeea« that we have « 
fu ll-t iso  UfDc government inspector on hand here to make sura that 
ths fa c ility  meats or exceeds government standards. (Visual of 
inspector stamping fish packet with US Grade stamp Jan 14 1992)
Davies: B u t  even i f  the processor gets it right ths supermarket



JAN-15-1992 11:54 FROM 3-M/LOS ANGELES TO 7302466919074633273 P. 14
•' S'. • -r * r - t

- 2 -

n a y  n o t .  O n e  t h i r d  o f  t h o  f i a h  s a a p l e e  w a s  a i e l o b e l e d .  ( V i s u a l  
o f  s e a f o o d  s e c t i o n  o f  e u p e m a r X e t )  Aa c o n s u n e r  R e p o r t s  p u t s  i t  in 
o o m a  c a s e s  t h e  l a b e l  h a d  s n a p p e r  b u t  t h e  t e s t i n g  l a b  s a i d  b a l o n e y .  
R i c h a r d  D a v i e e ,  a b c  N e w s ,  N e w  Y o r x .

4  «  ♦
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B U R S O N  M A R 3 T B L L A R  
A T T N :  M A R T Y  G O R D O N

N E W S  D A Y  C N N - T VntOOKAM (IA 110N

UATB (3TY
J A N U A R Y  1 6 .  1 8 9 2  6 1 0 8  A M  L O S  A N G E L X 8

C O N S U M E R .  R E P O R T S  1 W A R N I N G  . A B O U T  F I S H

A N N O U N C E R :  M a n y  h e a l t h  c o n s c i o u s  p e o p l e  a r e  t u r n i n g
i n c r e a s i n g l y  t o  s e a  food. I t * s  h i g h  in p r o t e i n ,  g e n e r a l l y  l o w  in 
fat. B u t  i n  t o d a y ' s  P o o d  a n d  H e a l t h  r e p o r t ,  E u g e n i a  H a l a e y  s a y s  a 
ir,aga2ine s t u d y  h a s  f o u n d  s o m e  o f  t h e  f i s h  s o l d  in g r o c e r y  s t o r e s  
a n d  m a r k e t s  s p o i l e d  o r  c o n t a m i n a t e d .

E U G E N I A  H A L S E Y  R E P O R T I N G t  ( V O I C E  O V E R  F I L M  R E P O R T )  F i a h  
s t o r e s  a r e  a w a s h  w i t h  h e a l t h  c o n s c i o u s  c o n s u m e r s ,  b u t  a n e w  s t u d y  
s a y s  t h e  c a t c h  o f  t h e  d a y  m i g h t  h a v e  b e e n  o a u g h t  l a s t  w e e k  a n d  c a n  
g e t  l e s s  h e a l t h f u l .

D u r i n g  a s i x  m o n t h  i n v e s t i g a t i o n ,  C O N S U M E R  r e p o r t s  t e s t e d  o n e  
h u n d r e d  a n d  t h i r t e e n  s a m p l e s  of f i n  f i s h  a n d  s h e l l  f i a h  i n  N e w  Y o r k  
a n d  C h i c a g o  s t o r e s ,  it f o u n d  t h a t  a l m o s t  o n e - t h i r d  o f  t h e  f i s h  w a s  
s p o i l e d ,  n e a r l y  h a l f  w a s  c o n t a m i n a t e d  w i t h  f e c a l  b a c t e r i a ,  a n d  s o m e  

s p e c i e s  w e r e  t a i n t e d  w i t h  P C B ’s a n d  m e r c u r y .

T R U D Y  L I E B E R M A N ,  C O N S U M E R  R E P O R T S :  W e  t h i n k  t h a t  t h e  f i s h
h a d n ' t  b e e n  h a n d l e d  p r o p e r l y ,  p a r t i c u l a r l y  a t  t h e  r e t a i l  l e v e l .  T h e
t e m p e r a t u r e s  p r o b a b l y  war® t o o  t * ’h a l l  t h e  w a y  a l o n g  t h e
d i s t r i b u t i o n  c h a i n  a n d  f i n a l l y  at t h e  r e t a i l  level.

H A L S E Y :  T h e  i n v e s t i g a t i o n  a l n o  r e v e a l e d  t h a t  o n e  t h i r d  o f  t h e
f i s h  w a s  m i s l a b e l e d .  I n  s o m e  c a s e s ,  f i s h  i d e n t i f i e d  as f r e s h ,  w a s  
a c t u a l l y  m o r e  t h a n  t w o  w e e k s  o l d  o r  h a d  b e e n  f r o zen. I n  o t h e r  
c a s e s ,  i n e x p e n s i v e  f i s h  w a s  p a s s e d  o f f  aa " f a n c y K fish.

S o  - s h o u l d  y o u  e a t  f i s h ?  C O N S U M E R  R E P O R T S  says, y e s ,  b u t  
t h i n k  t w i c e  b e f o r e  e a t i n g  r a w  fish. C o o k  f i s h  t h o r o u g h l y .  A n d  if 
y o u ' r e  p r e g n a n t ,  a v o i d  e a t i n g  s a l m o n ,  s w o r d f i s h ,  l a k e  w h i t e f i u h  a n d  
t u n a  sirice t h o s e  f i s h  c o n t a i n  P C B s  o r  m o r c u r y  t h a t  c o u l d  h u r t  t h e  
f e t u s ,

fcxto TV trr>ai*Qn4TO>0>tlrtOU<rcita<«.'wniv<'Hmo«no<M>P*r4 ,,y *-**«• -«60 i>m*K*\t
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T h a  f i a h  I n d u s t r y  a g r e e s  o n  t h a  n e e d  f o r  b a t t e r  h a n d l i n g ,  

s t o r a g e  t e m p e r a t u r e *  a n d  i n s p e c t i o n s ,  b u t  t a k e s  i s s u e  w i t h  C O N S U M E R  
R E P O R T S '  f i n d i n g s  a b o u t  s p o i l a g e .  It B a y s  t h a  p r e s e n c e  of a l o t  of 
b a c t e r i a  d o e s n ' t  m e a n  f i s h  is u n s a f e .

L E E  W E D D I G ,  N A T I O N A L  F I S H E R I E S  I N S T I T U T E :  T h e r e  a r e  p l e n t y  of 
b a c t e r i a  o u t  t h e r e ,  a n d  if y o u  f o l l o w  g o o d  h y g i e n i c  p r a c t i c e s  a n d  
c o o k  y o u r  f o o d  a n d  t h e n  j u d g e  t h e  q u a l i t y  of t h e  p r o d u c t  w i t h  y o u r  
o w n  n o s o  a n d  h o v  i t  t a s t e s  w h e n  y o u  e n j o y  it, t h a n  y o u  w i l l  b o  
g e t t i n g  a  g o o d  m e a l  a n d  y o u  w i l l  k n o w  t h a t  y o u ' v e  g o t  a  a®fa 
p r o d u c t .

H A L S E Y :  B u t  a o n s u m s r  g r o u p s  say, n o t  a l w a y s .

E L L E N  H A A S ,  P U B L I C  V O I C E  F O R  F O O D  A N D  H E A L T H  P O L I C Y :  Y o u
c a n ' t  s e e  t h a  P C B s  o r  t h e  D D T  r s s i d u e s  t h a t  m i g h t  b e  t h e r e .  Y o u  
c a n ' t  s e e  t h o  v i b l o  v i l l n i f i c u s  w h i c h  c a n  k i l l  you.

H A L S E Y :  T h e  F o o d  a n d  D r u g  A d m i n i s t r a t i o n  s a y s  m o s t  f i s h  is
w h o l e s o m e  b u t  t h e  A g e n c y  i s  w o r k i n g  w i t h  p r o c e s s o r s  a n d  r e t a i l e r s  
t o  s t r e n g t h e n  v o l u n t a r y  i n s p e c t i o n  p r o g r a m s .  U n l i k e  m e a t  a n d  
p o u l t r y ,  t h e r e  is n o  m a n d a t o r y  f e d e r a l  r n s p o o t i o n  of fish.

H A A S .  I t ' s  a  c r u e l  i r o n y  f o r  c o n s u m e r s  t h a t  s u c h  a h e a l t h y  
f o o d  h a s  b e e n  t r e a t e d  s o  p o o r l y  a n d  t h a t  t h e  g o v e r n m e n t  *c d o i n g  
n o t h i n g  a b o u t  it,

H A L S E Y :  H o w e v e r ,  c o n s u m e r  g r o u p s  a n d  t h e  F i s h  i n d u s t r y  a g r e e
t h e  f i s h  i n v e s t i g a t i o n  m a y  f i n a l l y  b a i t  c o n g r e s s  i n t o  p a s s i n g  a 
m a n d a t o r y  s e a f o o d  s a f e t y  p r o g r a m .

E u g s n i a  H a l s e y  f o r  CNN, W a s h i n g t o n .

* I J
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N e w  York —  In t study of retail 
fish market* In N e w  York City and 

Chicago, Consumers Union ha* 
found widespread contamination 

and mislabeling of seafood.

T h e  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 swo r d ­

fish had m o r e  than the permissible 

level of mercury. One-lhlrd of the 

samples w e r e  misidentl/led, usual­

ly as m o r e  expensive varieties.

" W e  clearly k n o w  w e  did not 

..ovt-r the whole waterfront." said 

E d w a r d  Grotb. of Con sumers 

Union. " W e  tbinic the look w e  took 

Is big enough, and reliable eno ugh 

to say there is a jsroblem."

Unlike m e a t  and poultry, the 

handling of fish is largely unregu­

lated by the federal government. 

C o n s u m e r  groups said the report 

bolsters their contention that m a n ­

datory seafood Inspection is neces­

sary. But the federal Food and 

D r u g  Administration called the 

findings overblown and said a case 

could not be m a d e  on such a small 

sampling in ]ust two cities.

Spoiled fish Is unlikely to m a k e  

s o m e o n e  rick because thorough 

cooking kills the bacteria. H o w e v ­

er. r a w  or partly cooked fish m a y  

pose a greater risk than fish that is 

thoroughly cooked.

Plen ty  o f  Blame 
For. Rod S ta m p e d e  .

>10,000 raward for Information 

leading to the conviction.of the 

attackers. T h e  victim’* father u l d  

he will mat c h  that reward.'

Q uick Im plan t Decision 
U rged by Surgeons
W a s h i n g t o n  —  P.UiUc surgeons 

asked Uie Food and Dru g  Adminis­
tration yesterday to quickly con­
vene a n e w  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 

w o m e n  w h o  have breast Implants. 

T o  address 'heir concerns, the 

group wants u e  F D A  to announce 

a final decision on the use of breast 

Implants by February 25.

T e n  days ago, F D A  C o m m i s ­

sioner David Kessler asked physi­

cians to stop inserting silicone gel 

breast Implants until agency offi­

cials and an F D A  advisory commit- • 

tee can evaluate n e w  Information 

on the devices. \

A n o th e r  In d ic tm en t 
For C harles  K eating
Phoenix —  Charles Keating Jr., 
w h o s e  failed Lincoln Savings and 

Loan epitomized the national 

thrift scandal, w a s  indicted yester­

day on federal charges of b a n k ­

ruptcy frflud, wire.fraud and con­

spiracy. '•]

Keating and fellow /.former 

A m e r i c a n  Continental Corp. exec­

utives J u d y  J. Wischer and A n ­

d r e w  F. Ligget are accused of . 

fraudulently transferring S975.000 

of the company's m o n e y  for their 

o w n  use. ?

T h e  Indictment is the third 
against Keating, w h o  w a s  convict­
ed last year on California securl- •• < * . .  . ....
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MEMORANDUM

FROM:

TO: Members of the Ala: 

Kim Elton, ASMI E

DATE: January 15, 1992

RE: Consumer Repons Press Release and Article

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, Consumer Repons hypes 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:

*". . .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. .
♦Most 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 these facts, we think even 1 part per million of PCBs in fish is too high. 
Our laboratory detected levels ranging from 0.2 to 2.1 parts per million in our 
whitefish, swordfish, and salmon. Three out o f 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 
ranging from 0.7 to 1.3 parts per million. Thirty percent of the samples from Chicago 
had detectable levels, ranging from 0.2 to 0.8 parts per million.

"Some of our Chicago salmon samples were probably species from the west 
coast, at least that's what the store clerks told us. Those salmon may have come from 
less-contaminated waters than fish from the Atlantic or the Great Lakes, the possible 
sources of fish we purchased in New York. However, because the package labels, store 
clerks, and signs were not always believable, we could not tell for sure where our fish 
was from.

"Nor could we tell whether it was farm-raised as some salmon is. Just because 
salmon is farm-raised doesn 7 mean it is contaminant free. Farm-raised fish spend part 
o f their time in pens in the ocean. Their diet also consists of manufactured feed, which 
is based largely on fish 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 distinct1 on 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, AS MI:
--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.



F a c t s  y o u  s h o u l d  k n o w  

a b o u t  Alas? a s a l m o n

• 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
pletely ignored this fact, to the detriment of 
the 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 doing everything 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 Marketing 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 handling 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 equipment is 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 8th Street, Suite 100, Juneau, Alaska 99801-1895, 

call (907) 586-2902, or FAX (907) 463-3273.
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FDA’ s Seafood Safety Program

FDA has baen receiving 1nqu1 r1«a about the safety., quality end labeling 

of seafood, as a result of the announcement of irtic las 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 a ale of seafood 

re ta il, we believe, as a 1991 National Academy of Sciences (NAS) report 

concluded, that the overwhelming preponderance of seafood, as sold, Is safe 

^ to  eat. FDA believes that Consumers Union's warnings to consumer* not to eat 

^  )  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.

F1sh and shellfish can be an Important part of a healthy diet, but they 

also art highly perishable products that can spoil or lose quality i t  any 

point from harvesting to consumption. Like other flesh foodi, fish and

-WftE-
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ihel1 fish begin to decoeqpose ts soon «« they are hirvesied. Preservation

however, 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 tin t lost seafood ’ 

reaches retail, 1t 1s neirlng the end of I t l  normally brief shelf Ufo. 

Conjurers should exanlno seafood before purchasing H and consume 1t shortly 

thereafter.

Thare are some 3,852 processing plants, 1,830 Wholesale plants and 

300.00O re ta il seafood outlets in the United States. FDA administers a 540 . 

million program to Inspect seafood processing and wholesale plants and tram 

state Inspectors to ensure safety and quality of seafood at the retail 

leva}. The budget for tH* longstanding progrM was Increased 80 percent in 

the past year.

The agency has endorsed and 1s responding to recommendations NAS lade for 

strengthening government regulation end enforcement, particularly to 

encourage the use of a Hazard Analysis Critical Control Point (HACCP) plan to 

assure seafood safety and quality. Tha HACCP plan 1dant1f1*s the critical 

points at which prebitM are nost Ukaiy to occur, and concentratas 

preventive efforts there.

The Consumer Reports article, focuits on problems resulting from poor 

sanitation and fiah handling practices i t  the retail level. Thesa art 

problems being addressed by FDA and the National tetanic and Atmospheric 

Administration's Nat'oral Narine FlshtrU* Service (NHFS) through a pilot 

HACCP program started last October In retail stems. Twenty-five 

supermarkets operated by 13 chains In 12 states aim participating. Thei
program calls for each participant to put Into practice a HACCP plan that 1i 

designed to ensure that seafood products being offered for sale are safe,

eethods cea Slow the process but not arrest ft entirely, For the most part
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percent of thft seafood consumed In the United States 1i Imparted. Samples U 

bi analyzed are selected carefully from countries with a history of problem* 

so as to he most likely to catch any violations.

Among tha special projects completed laet year was FDA's analysis of 220 

cans of domestic and ported tuna for eethyl mercury. All of tha samples 

were below the FDA’ s action level of 1 part per million, The 220 samples
t

averaged 0.17 ppm. Fifty samples showed only trace or undetectabll leveli, 

and 39 others had less than 0,10 ppm.

FOA’ s incmsad emphasis on anforcemant has resulted 1n wore than 50 • 

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 and the Illegal substitution of a cheaper

species of fish for a more costly One. Since the start of fiscal year 1992

on Oct. l,  1891, FDA his Issued 16 warning letters to the seafood Industry,

11 for misbranding and 5 for adulteration.

* # # #

(For further 1nfomat1on, see FDA leckgrovnder on Seafood Safety, Kay 1991, 

FDA press release POS1-1Q, March 29, 1991} end FDA Talk Paper, T f l- i l ,  Kerch 

7, 1991).
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byAojtr W.MUhr

T T  T  hal food is nuttWoui, wholo- 
/ tomo, tender,cuytorfijjoc, and 

V  Y  yet subject to 1 tod prea»7 
Th* u i w  seafood.
Y d ,  d exp 13 I d  growing popularity in ■ 

country  In w hich counting choltetorol hai 
becom e ilnao fi u  important a* counting 
caloric*. seafood hoi often bcrai pictured 
in  tho m edia « j u n ia ft . L a s  year, foe a *  
am p le , editorial writers foe the New  York 
Times, Washington Post, At lama 
Consthutkn, m d  the Dallas Morning 
News til quoted statistic! claim ing that 
eating fish  w m  25 time* men: lOcely to 
m ak e  you  ill than dining on beef and 16 
tim es  m ore like ly  than downing poultry or 
pork. B o th  C B S  T V ’s “Thi* Morning" 
program  aod T V  statioii W a B C  in  N ew  
Y o rk  C ity  repented those itatU tiw  In fea­
ture* on fish  Wufrrty.
The editorial writer* and the TV pro­

ducers also called for new l»|ulaiion to 
prov Warner* government bitpoctfea of 
fiah ao that we'd bo boter able to keep 
down our aeafood.
AU of which caiuedth*n Acting FDA 

Coramiwdooer June* S. Batson to tell tho 
New Tor* Twain a letter to the odltec 
"You have been severely nudc-d."
Supporting Bauctwti import lu: 

January from tisc National Academy of 
Sciences. Completing a two-year swdy of 
seafood safety, the academy concluded: 
"Most seafoods available to the U^. pub­
lic air wholesome aod unlikely lo cause 
iliueas in tho consumer."
The sumtfo* used by the editorial writ­

ers applied to "oatbreaka'1 of tiktaaaae re­
ported to the national Centos for Disuse 
Control In Atlanta, the fedora! ajKcy re­
sponsible for collecting and analysing 
health atatiatica. (An outbreak li two or 
n»ro iUfloaacs linked to a worooa 
jOUrcejTbanawa peoplrftCW to pickup 
tha dlsdnctkxi between oujbneta and ill- 
newcs, and failed to appreciate that CDC 
only tabulated thoaa foddert* reported 
voluntarily by state and local health n- 
tiMritjes.Thoso authorities festd to report 
only major incident*. such aa oatbreaks 
involving two or mors people.
To get a truer picture oftheaatay of 

seafood, FDA’s Caotar for Food Safety 
end Apfdlad NuMtioo. in cooparation with
CDC> dkl a riak taaeaanwfi »dy. it 
xhowod about one illncst pvoUBoa am- 
ings for twfbod when raw or paifiaQy 
cooked moilutcan shellfish (nmali, scal­
lop*, ctarm and oystaa) woeariudad 
from tt* calculation*. (la comparison, the 
risk iMOttmait for chicksm is about ono

illnaM for every 25,000 servings.)

Dewars Raw Mofltuks
Now add raw moDualni to the rtatistinal 

staw aod, as Hamlet arid: "Ay, tim'i tha 
nib." According 10 the FDA risk niseis- 
mmt, the chencc of IIIoom fcr seafood 
overall With tho raw thallflih jumps to 
something like 1 In 250,000 servings. 
That’s ttill 10 times wfar than ting
chicken, but (he agency figures that those 
raw oysters, oltma and mussels—#0 la­
yered by gcum»ti— account for a whop- 
fag as percent of all the iDneaaes caused 
by eating seafood.
MoITusks boj troublemakmbocauie 

war cannot move and have to feed by fil- 
suing water through their systems, palling 
eat nutrients in the prcoeu. In so doing, 
they also can pick up and wore harmful 
bacteria and viruses that can caiuea string 
of illumes. When people eat :̂ e*e p*du> 
po-packed shellfish raw they Ingest the 
viruses and bacteria.
Or, as Anthony Gttarino, director of 

PDA's fishery research breach on Dau­
phin Island, Ala., askr "What other anl- 
o«l do wo eat, digestive tract and all, 
iritfwut cooking It flret7"
Tbc*e molluaka have long been con- 

somcd 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 
sffea witcra in which tlmy live, MoOuski
nunally found in estuaries, which is 
vbeso rivet* and aeas meat. And csnnriea 
1m  daya n  more likely to bo closer to 
risks and tbos more apt lo be polluted 
4*e offshore waeara.
H)A‘« risk ancaamant study 000c hided 

feat 1 out of every 1,000 to servings
jfasumoUtriaialQoeiy to make some* 
•ILPer that reason, these shotted eras- 
mm could stand a little non pre*s atten- 
fa. Not arxngb people realize the duger 
■ Mriag them uncooked, parricolady 
vfa they are taken from ecnternlnated 
k m  water* or beld and shipped with* 
■rtadequaia refHg*redco, The warmer 
is Mpacarure, tba qukker (be btetoria 
enkjpjy,
Two statea— Louiaun a and CaDfee- 

sm— new require warning nod o k  about 
amag raw ahallfith at pieces where they 
■rated. In Louisiana, dj* following do- 
#»k required:

WAiNTNG
Jkv qrsare, raw cltum, m4 raw muxi, !s 
memo* serious Sbvnt In perron? with

Bver,siemswk, blood o r Immune d ito r in u

The California notice requires a similar 

u«g on tho sick or container of oysters from 

the Golf ot Mexico. T h e  message is much 
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* Gulf of Mexico, 

particularly from Match through October, 
m a y  contain a naturally occurring patho­
gen called Vibrio vulnificus, which it par­
ticularly pemidQus to perron* with liver 

diidase. such hi heavy drinkers. Cancer 

patients, people with iron metabolism dis­

orders, and those with w a k e n e d  immune 

systems (such as A I D S  victims) m a y  also 

be vulnerable. The dsks are high. The fa- 

Ulrty rate for at-risk individuals w h o  be­

c o m e  infected is niore than 30 percent, 

with dsath usually occurring within two 

days.

(For more on Vibrio vulnificus, msa 
“Fcwtr Months ‘R ’ Safi for Earing R a w  

OuIfOystaa" in the June 1988 FDA Coo- 
tuner.)

While raw or undercooked shellfish 
continual to pose problems, the fact that, 

overall seafood is a safe and nutritious 

part of tha (Hat maans that it's likely 

Americans will continue to put more sea- 

food on tbatr fork* in the coming year*. 

Indeed, the National Fabcrics Institute, a 

tade organization, has acta goal of 20 

pounds per citizen by th* y a w  2000. Sea­
food c o w a m p d o o  in 1919 was figured at , 

15.9 pounds p «  person, not Including re* 

creaticnslly caught fish (which adds an* 

o d w  3 to 4  pounds par person). That was 

an InonaM in oocsamprioa of c o m m a -  
dally caaght fbh of 25 percent tifice. 
l W a T h t K  Increase* occurred w tuk beef 
and pork cowumption dedlnod (poultry 

'Xting also gained), AH of which probably 
reflects health concerns of conromerg

FDA Step* D p  Program*
Roflocdng title jyowing preferenca for 

fitti, P D A  ba* stepped up iu program* to 

secure tho aafoty of acafocd. Last March, 

tha Office of S«food W k  created within 

tha a|«nsy't Cen*r fb r Food Safety and 
Applied Nutrition to straagtbao the . 

agency's domestic aod iraportad leafood 

program*. Tha ofBee will irfnftxoe tha 
agency's mandate to conduct enforoo- 
m M t ,  rooeereh, ■foeetioruti, Slid tiauilng 

acriviti** on seafood. Creation o f the new 
o ffic e  w m  w tn o u m d  in  a F«U ra l 
t»r notice pubbriyd Fab. 26,1991. Na-
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don wide, FDA presently bn soraa 300
people engaged in various acafood safety
program*. An additional 270 scientific and 
Inipecdoftal rtaff poildoni will bcsddod 
to the program ever the nsxrtwpyMrr. 
Congress his authorised approximately 
59-S million tor 122 o*w positions for ic*- 
food program* in the current fiscal year, 
and FDA bn requested another 515 mil- 
Lic« (or 150 more positions for the 1992 
£*cal year begJnmoj Oct. 1.
Tbo respocribllMre of the now Offleo of 

Seafood include
• overseeing seafood hispectlofl program* 
undertaken by FDA in cooperation with 
other fedantl and state agenda
• resaarcH^ and tcrting method* jo dateet 
and evaluate tha effect* of chemical and 
microbial contaminants that may prerent 
public health hazards in fish caught In the 
ocean and coastal wattn, and in seafood 
product* developed through aquacatore
• developing mrthnri* to identify o«v 
notnic fraud
• administering tbo Nadooal Shellfish 
ftanitiiirtrt Program, which works torotio- 
uin the safety of ahallfuh 
•tavaluadng tha effrcdvaneaa of th* 
agency’s seafood l&itllttvu
• participating jn program* lo increase in- 
d us cry a w a m e s s  of F D A  m f o c d  ngcU-

tk*B and enforcement programs 
•ovtae«lo| the dcYdopmntof training 
programs in seafood safety for FDA, sute 
snileeal inspectors. This would re*uh, in 
pmt, i* uppfrg the number of FDA stall- 
frit ̂sscisibsti from 12 to more than 50.
Together wilh the stales, FDA ia dev»J- 

<f«l a program »  more comprohensiveiy 
■cater water* from which fish and aboil* 
fidsn n)uo, and, in March, FDA an- 
■owed that U had h u m c M  a ipedal in- 
^Mrico oi lb# nstioa’s seafood prxoa- 
iagfkcts aod other seafood establish- 
aoa and has begun the fire: of scraa! 
pilot program* aimed at fiatber ensuring 
ferity led quality of seafood through 
svnBaoc* froro sfcdp ro flat! sale.
FDA plans to complete Its *p* dal In­

tacta of all seafood •rttbllihmeats 
fesd with tha tgwey within the year® 
^taptore c< tha state of currant satfood 
h m B q  and any ncworfwcraliaed ptob-
kweiafw various pasta of tha industry.

D a  mow pilot program  is a coopccvdva 
d fa lw ith  th e N a tio n a l. torirro Frebariaa
Sutvtel (NMFS) of the Department oi 
C*eroe. It applies toehaiqaea of

and oootrolling ctirical proc- 
m'm poinra (a oyxtari called Hazard 
At sty* Crtdcal .Control Pdnt method*), 

FDA tm already applied with great

succen to tha canning industry,
F D A  al*o Is strengthening its wodc with 

the ooastal states and NMFo,.aimed at 
maidng criminal c«u*s against "shellfuth 
boctleggm," who harvoat and toll rheli- 
fiah illegally horn contaminated waters.
In announcing the inspection program. 

Assistant Secret*^ for Health Junes 0. 
Mason. M.D., explained, “These new pro­
grams do not maan that fiah an> not uh 
food. What thaae now program* do mean 
ii that F D A  is enhudng It* seafood In­
spection program to keep up with this 
Increasingly important pan of tho 
American dlat"
Mason said the Institute of Medicine 

backed tho kind of regulation FDA ar.d 
NMFS are trying in their pilot projyun 
with eight seafood prcccxior*— with rrp- 
retwnuiivc fndltxjos producing fln fish, 
crab, sun mi (flsh processed to uste like 
lobitcr or other shellfish), and other spe­
cialty products.
Itl tttoto plants, wiul are known ss 

’’critical control points" have been idcnti. 
fied There are poifltl In the prooeaa where 
ptoblam* can arire, Tb* fians will moni­
tor and record date at each of there poiots 
for review and Inspection.
Mason said partkdpating firms will 

mutually havo a special seal with which 
to label thalr products— and it will be up 
to coosu men to demand the new syattm 
when they buy.
Pilot projects are also planned aooa to 

bring H a w d  Analysis Critical Control 
Point principles to tbellfiah, as well as 
Imports and retail operation*. ’
Tbs «*pped-up program* also include 

more oversight of Imported fish products 
(mow than httif of tha fish Amcncan* con­
sume is imported) and of tho fast-growing 
aqotcuitare Industry. (Some 360 millxn 
pounds Of catfish aboe wars grown on 
U.S, “fish farmr" in 1990.)

Oth v  Seafood Sicka«M 
lo arlditinii to mollmcan ahaJlflsh, the 

other pc^jdar raw fiah dish, sushi, may 
also proem dangars to tha dinar. Larrea 
ef pami to— including ronndwenat, 
taptwaniu, flukas, and flaiwocms— can 
end up la toe meat of ftalv, 9ymptoan» are ■ 
u»u*By mild and temporary, but ia a faw 
c u n  aavar* abdominal pain can result. If 
you w«rt to ret sushJ, find oar If ths IWt 
w m  prrvtouiiy front, *i frooxiflg kill* the 
Urvto, O x a u ro e n  should not prepare 
Wi*hi *J home.
Mora oomroon amoag the seafood rml- 

adlaa are lllneaare traced to the Norwalk
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vina and tho namntily occurring scom­
broid and dguaten poisoning*. W H «  Vi­
brio vu lm ficu j it the No. 1 kill v  among 
seafood p uhogens Ia Imffuoe-coapro- 
mUfrd ind .vMusls, tbo Norwalk Ylmi 
cause* mitt illntsMt that mult from eat­
ing molluscan ihelifish.
GtitroefTteritu (infUmnatiOflolth* 

imnmch aod ixrtatiDcs) is the charectcris- 
tic symptom of tho Norwalk vine Infeo- 
tiaa‘The vircs cothM £pom frotl oonttfld- 
ruuion of witen wtw* the moDurio Hv*. 
Thore polluted witm are the ana that 
authorities by to detect sad doe* down to 
harvertm. However, tome water men 
ro*y work arses anyway andofbr 
their "bootlegged" products to thn public.
Human sewage can abo contain becte- 

ria that causa cholera and othar il nesses, 
and mohuab can pick up those microbes. 
Whho chokn haa beea all bat wipei out 
in watax around more developed coan- 
tries, il It almost a oonatant in come Third 
YAxid trcm* and has been a particular 
problem for so m e South American coun­
tries this year.
Yse another legacy of untreated sewage 

that flftd* its Way into shellfish is th* virus 
that cauaea hepatitis A. The symptoms are
relirivdy mild, but souc p«Cfia cant* 
left with severe liver damage.

Two other direase* that can. result from 
consuming shellfish— even if r.-tll 
rooked-wo paralytic theOfuh poisoning 
(PSP) and ncurotoxic zbcflftsh pdsomng 
(N8P). Rreh sea eauiad by »«twf»Uy •« 
oaring toxin*. PSP can be fatal butbof 
k md NS? art eottremely nrc, thanks tc
•ecdJent monitoring programs, Symp-
tomi o m  appeer within 30 minmae cdf ixh 
gcsfion I th^ Indude tingling, numbtwi
cr burning renredon* in (he tip*, gum*, 
DBJBC, red foes. NSP is similar to PS? 
bat milder. Symptoms indade tingling ia 
fcextrcmitiea. vomiting and dianbea.
Both NS P and PSP occur in burrow •** 

kr they*va Mteoroolluafci that have fed In 
some Sioomed” NvUttX. These blooms, 
■era commonly known u  “red ddet," 
coauin plankton (dincflagtllsta*) in such 
nomben ai to Aloolor the watar. The 
fknkicn aren't toxic to the sheHflab, but 
o^r b* dangerous to bumans. Not all 
^beau" contain toxic dtaoAagallata«, 
toawtsen they do the abellfiah may be car- 
ijiagti* plankton several day* hrfore the 
uear change* color.
A law specie# of fin flsh can alto be the 

h r  of iUnm «vea if thoroughly 
treked. Dlno/Ugallatea can also cause 
ogaaisa poisoning, although the plankton 
dMB'tnced to be praacotin such num­

ber* as to odd hues to the water. Pound 
oioatly in warmer waters, the toxic plank­
ton rnovax up the food chain to predatory 
reef fish, notably groupers, snappers, bar­
racuda, and Spanish mackerel. Clguattra 
causes an estimated 30 percent of all fin 
fish-born* food poisoning* In tho United 
States, some 3,000 cases annually. Moat 
cases occur in Hawaii. Ouam. Puerto 
Rico, and the Virgin Islands. Many cases 
occur when a pons fishermen sell their 
catch to restaurants; commercial fisher­
men avoid sueh reefs.

Symptoms are called “moderately se­
vere." effecting both tho gastrointestinal 
and neurological systems. Tho symptoms, 
which can occur almost Immediately, in­
clude diarrhea, nausea, vomiting, chills, 
and sweating.
FDA hope* to test a kit (hat could detect 

ciguatera contamination this year.
Scombroid poisoning is usually associ­

ated with tutu, blucflih and mani-raahi 
(dolphin fish). There fiah naturally Contain 
high lcvc.li of histamine, which il released 
as tic fish daoampoee. The disuse runs 
its course, and the usually mild symptoms 
include nausea, vomiting, diarrhea, rash, 
and tingling and burning wtwaaooi 
around the mouth.

Sports Fishing
Ggutted and scombroid poisonings 

point up another area of concern for health 
>M  — ,^40<«tlwii«l flaldug. it's esti­
mated that people casting linos In water 
and digging clam along the aaaahore may 
add 3 to 4 pounds to the nearly 16 pounds 
of seafood that each American, an aver­
age, consumes each year. Tha reef flsh as-
»ori*t«4 with elgvotera arc priced by ipon
fishwi, at are the Kombroid-susceptible 
blucflih and, to a tauer extent, tuna.
Stilt health ofifloiala oftre i wue adYiso- 

ri« to warn anglmcf the poisoning pos­
sibilities in tha flah they catch and to cau­
tion them against toying to m!1 such dLv 
care-prone fiah to vendora or the public.
Sport fishart also hoed to be careful 

abooi doing their thing in waters oontami- 
natrd by chemicals and matali. Tboc 
contaminants may Include pesticide* (such 
as D D T  anddloxInXnrerettry, and PCB* 
(polychlorinated biphwty la). Tbo latter 
were widely used in the post as lnsulatara 
In tamfcnntri and were generowly 
dumped in® any convert lent body of wa­
ter after ure.
Mercury (or, mote correctly, the form 

known a* mcdjylmercuiy) and PCBs are 
the main pollution problem. Both can
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You Ut*nJ]y have to look a flsh in tbo 
eye to tell. ,tether it'* fresh. The eye* 
ihould b« cIm t  «nd bulge * Hole. Only a 
few fkh, roch u  walleye pike, have 
naturally cloudy eyes.
Look for firm and shiny Hffh ill either 

whole tun or fillets. Pros Ok flsh with a 
flnjer, end If It leaves vx Indentation, it'x 
not the freahest. Dull flseh may elM 
m a m  that the fish Is old.
Make certain there is no dirixcing 

around the edges of tbo fish or brown or 
ycliowiih dlacolondoa, especially if 
these a m i  appear djy and mushy.
If you're still uncertain eboul bow 

freih the ilsb ii. uOc to have it duod un­
der 00Id water and then smell it. Freeh 
fUh should have no fishy or ammonia 
imelL

The thdls of hard clams, mussels or 
oyuccs should be closed, orabould cloaa 
when their shells are upped. The nocks 
of steamer claim should cwirch whan 
their 1 be Us are tapped. Crab* should

e

moYi when touched. Lobsters ’ tails 
should cad under tbeir bodice wbeo 
(eenrfolly) picked up.
When buying frxsea fish, select ptck- 

i|« that am not open, tom, or crushed 
00 the edge*. Avoid packages that tie 
shove die frost lice in the store's freezer.
If the package has a transparent cover, 

look for signs of frost or k» wyetals. for 
lha crystals could mean that the fish has 
«i>W been aorod for a long period or

duwod sad nrfroren. Nor should (hoc be 
cvidonee of drying out, such as white or 
dark spot!, discoloration, or fading of red 
or pink

One other point Don't buy cooked 
seafood such as shrimp, cnbe or smoked 
fUhlf tb«y'rs displayed in the same case 
as raw fish. They're good etndidstci for 
oxws-coAiaminatloe-^nd a bellyache.

—RM.

cause birth defects, and both have been 
ths riycc: of numerous advisories to w- 
gjart. (Swordfish tre parboulady bow s 
for tccomulatifig roethyimcmry, and 
ccosoapdoQ of (bet flrii oq a ragtslar beais 
may not be arhnatUc for wcsom wfre «« 
pregnant or liWy 10 becotn* pregnant)
In Its rcoenr report the NaocosI Acad­

emy of Sciences conchrdsd Hat "o*lj ■ 
small porti on of seafood is conuasini'id 
with appreciable coocenlatkas.. "of 
cbmicsis. But the academy cautioned that 
the a m  had not been atudkd well enough, 
and it called for bettor affom to alart lab* 
wTTwa and the rest of th# puklk abevt 
cooumlmisd waters.

Whet Coanoaen O m  Do 
While FDA U  workjag 10 more that 

the aeefood sold to tbo public ia safe, ©on* 
renters thermalvee can tfr a lot 10 make 
•ire fcat their seafood doesn't area IU- 
ocm. Indeed, is ia ostfrmicd that as nrxh 
as half of all seafood problems eretd b* 
•UsdRaad by better handling tod prepare-

tionn the home and In reatsursats aod 
ate food earvtoo eeabfishmetto. Two 
•ceoopanytftf articles give dps on how to 
ariaet and store seafood.
Ac to Htfcod prepeadoo. the bouso- 

katt chef rent go wrong by following 
reed SMhadonprectkes, sock as w u h i n g  
■ads thoroughly before starting 10 pro- 
past • meal and afUr handling food*—  
Mdtas ares and fish— that contain bacte­
ria, bepiug equipment web as knives sad 
cecdag bovds elan, and keeping hot

foods hot and cold foods 00U. (For more 
oairfa fbodprepamioQ, see "The Unwd- 
cok naaer Ouasc Frtveothtt Food* 
Bone Dbess" ia i* J senary •Fsbmsry 
1991 FDA Consumer.)
SeflfcW cooking Is m a t  Important cf 

el «Im  k coenee to eeafood Kftty. Bib 
is d o M  when k  Is 00 longer Bvulneeet, 
whre it flekoB caeQy W R h  s Sbdc Oyttsn 

—I d a m s  shoe Id be plated in boiling n -  

«c.aed then oooiad for foor 10 six min- 
■ M «Asr tae vreeor b ^ n s  so boll sjpdn. or 

t r e n d  for six to eight a n n u m  Virtually

mil bacteria and other harmful agents will 
be idlled widi proper cooidng.
Seafood lowers who can't hve without 

raw shellfish would bo wlee to limit their 
ooosnrnptioe loth*odd weathermodUS,
wbao the toolkuks are leas likdy tobe 
tarrying dleeres retiring organisms. Al- 
vreyi buy from e repotablc doakr. Xoad- 
ildc sands that offer low prica may be 
offsring "bootkf* tbellfieb— that is, shell- 
fisb talma from efNimh (po&utod) watan. 
Shellfish shippers have to meet fotkreJ 
roodank and ire certified by state rittU- 
fish control authorities.

$0 what's tbe bottom lino on eating sea- 
food? fcr the a w l  pert. seafood I* wbole- 
soore. itrideus.resytoprtpereaoddi* 
got. beet eatsnwben fully cooked—end 
safe.

Rcftr W. MllUr It a writer in Cfwvy 
Oxum, M<L and ajbrwur minor qf FDA 
Coneumer.
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Ben Franklin said that “fish end Houm 
guests begin to Knell after three days," 
He should have u]d two day*, at lout 
for fish, for it's unwise to keep unfrozen 
neli tor won than two deyi, Is fact, 
freili flsh that U subject to scombroid 
poisoning, such u  tune, bluefUh and 
mahl*mihL should be used within 24 
hours of purchase.
Soma other points that Ben may not 

have nsoodooed :
* Reftigtrstn fuh at hon*- u  sooc as 
possible and keep the flsh at 32 to 37 de­
grees Fahrenheit
* Before r*frlptmmj, remove tbo fiah 
from  its picks go, rinse Under cold water, 
and pat <iry with paper towels. To keep 
cleaned fb flsh more than 24 boon, 
place the fish on a cake tack in aptn, £01 
the pan with crushed ioe, and cover 
tightly with plastic wrap or foil. Xmsc 
the fiah daily, cleaning the sack and 
ohangjnf the Icc.
* Throw out fish with t strong fishy Or 
ammonia smell.
*If you intend to keep the fish mom than

two days, freeze it immediately sfjer it’s 
be«c caufbt or purchased. Rinse it under 
cold water and pat vary dry with paper 
lowala. Wrap lightly in piaadc and then 
in aluminum fdl before putting ft b  the 
frtczar. Plan on mini the fish m  soon as 
possible for beat quality.
* Always thaw frozen fish and seafood In 
fee refrigerator.
* Store Uvs oystms, olams and mussels In 
the refrigerator. K n p  damp by cowing
with a clean, damp doth or moist pepar 
towel, but <V> not place oo ioa or alltjw 

fresh water to oon» in contact with them.
Never pleco In an airtight container b*- 
cauio it will kill them.

• Keep fretiiiy shucked oysters, scallops
or clair«s In their ihcQa and store in the ' 
coldest pert of the refrigerator, prefect. 
My surrounding the ptwksgs with ict
• Store live lobsters and «*b* In the re* 
frigerator In moist packages (us* sea­
weed or dump paper strips), but not In 
airtight containers, fresh water, or salt 
water. Lobs ten should remain alive for 
about 24 hour*.
'Take towels and washcloths a Way from 
houeo guests after two days. Maybe 
they'll get the hint

■ —Vf.Af.
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S T A T E M E N T  F O R  T H E  H O U S E  R E S O U R C E S  C O M M I T T E E  H E A R I N G .  J A N . 16. 1 9 9 2  

C O N S U M E R  R E P O R T S  A R T I C L E  & R E L A T E D  M E D I A  C O V E R A G E  O N  F I S H  S A F E T Y  

B Y  J O H N  A. S A N D O R .  C O M M I S S I O N E R .  D E P T .  O F  E N V I R O N .  C O N S E R V A T I O N

M r .  C h a i r m a n ,  T h a n k  y o u  f o r  t h e  o p p o r t u n i t y  t o  t e s t i f y  o n  t h i s  

v e r y  i m p o r t a n t  s u b j e c t .

T h e  D e p a r t m e n t  o f  E n v i r o n m e n t a l  C o n s e r v a t i o n  (DEC) i s  w o r k i n g  

c l o s e l y  w i t h  t h e  D e p a r t m e n t  o f  C o m m e r c e  & E c o n o m i c  D e v e l o p m e n t  

( D C & E D ) , A l a s k a  S e a f o o d  M a r k e t i n g  I n s t i t u t e  ( A S M I ) , t h e  A l a s k a  

D e p a r t m e n t  o f  F i s h  a n d  G a m e  ( A D F & G ) , t h e  D e p a r t m e n t  o f  H e a l t h  a n d  

S o c i a l  S e r v i c e s  ( H & S S )  N a t i o n a l  M a r i n e  F i s h e r i e s  S e r v i c e  ( N M F S ) , 

t h e  F o o d  a n d  D r u g  A d m i n i s t r a t i o n  ( F D A ) , t h e  E n v i r o n m e n t a l  

P r o t e c t i o n  A g e n c y  (EPA) a n d  o t h e r s  t o  m i n i m i z e  t h e  a d v e r s e  

e f f e c t s  f r o m  t h i s  i n a c c u r a t e  a n d  u n f o r t u n a t e  s t o r y .

S p e c i a l i s t s  f r o m  t h e  a b o v e  a g e n c i e s  a g r e e  t h e r e  a r e  n o  

( p o l y c h l o r i n a t e d  b i p h e n y l s )  P C B  p r o b l e m s  w i t h  A l a s k a  s a l m o n .

T h e  A l a s k a  S e a f o o d  I n s p e c t i o n  p r o g r a m  i s  r e g a r d e d  a s  t h e  b e s t  in 

t h e  U n i t e d  S t a t e s .  T o  e n s u r e  A l a s k a  s e a f o o d  i s  w h o l e s o m e  a n d  

s a f e ,  A l a s k a  h a s  a y e a r - r o u n d  s e a f o o d  i n s p e c t i o n  p r o g r a m .  A l a s k a  

i n s p e c t o r s  e x a m i n e  s e a f o o d  f o r  c o n t a m i n a t i o n  a n d  d e c o m p o s i t i o n  

a n d  m o n i t o r s  d i s t r i b u t i o n  o p e r a t i o n s  w i t h i n  A l a s k a .  S t a t e  
i n s p e c t o r s  v i s i t  p r o c e s s i n g  p l a n t s  t o  m a k e  s u r e  t h e y  a r e  r u n  

a c c o r d i n g  t o  a n  a p p r o v e d  p l a n  o f  o p e r a t i o n ,  t h a t  e q u i p m e n t  i s  

r u n n i n g  p r o p e r l y ,  a n d  s e a f o o d  is h a n d l e d  a p p r o p r i a t e l y .  I n  

a d d i t i o n ,  o u r  s t a f f  w o r k s  v e r y  c l o s e l y  w i t h  t h e  F D A ,  N M F S  a n d  

o t h e r  o r g a n i z a t i o n s  o n  s p e c i a l  s i t u a t i o n s  w h i c h  a r i s e  t o  b e  

c e r t a i n  o u r  a c t i o n s  a r e  e f f e c t i v e l y  c o o r d i n a t e d .  F o r  e x a m p l e ,  i n  

t h e  s p e c i a l  p r o c e s s i n g  a n d  s h i p m e n t  o f  s u r p l u s  s a l m o n  f r o m  P r i n c e  

W i l l i a m  S o u n d  t o  t h e  S o v i e t  U n i o n  l a s t  y e a r ,  D E C  s e a f o o d  

i n s p e c t i o n  p e r s o n n e l  w e r e  o n  l i n e  i n  P r i n c e  W i l l i a m  S o u n d  

a s s u r i n g  t h e  p r o c e s s i n g  w a s  i n  a c c o r d  w i t h  s t a n d a r d s .

K i t  B a l l e n t i n e ,  w h o  h e a d s  o u r  E n v i r o n m e n t a l  H e a l t h  D i v i s i o n  a n d  

M a n n y  S o a r e s ,  C h i e f  o f  o u r  S e a f o o d  S e c t i o n  a r e  i n  S e a t t l e  

w o r k i n g  w i t h  t h e  N a t i o n a l  M a r i n e  F i s h e r i e s  S e r v i c e ,  t h e  F o o d  a n d  
D r u g  A d m i n i s t r a t i o n  a n d  o t h e r s  o n  t h i s  a n d  r e l a t e d  i s s u e s .

A c c o m p a n y i n g  t h i s  s t a t e m e n t  is a b r i e f  s u m m a r y  o f  t h e  A l a s k a  

S e a f o o d  I n s p e c t i o n  P r o g r a m .

W e  w o u l d  b e  p l e a s e d  t o  r e s p o n d  t o  a n y  q u e s t i o n s  y o u  m a y  h a v e .



SEAFOOD IN S P E C T IO N  PROGRAM

T h e  S e a f o o d  P r o g r a m  c o n s i s t s  o f  a P r o g r a m  M a n a g e r  a n d  h i s  s t a f f  o f  

5? a S e a f o o d  P e r m i t  C o o r d i n a t o r ,  S h e l l f i s h  C o o r d i n a t o r ,  C a n n e r y  

S p e c i a l i s t  a n d  a F i e l d  S u p e r v i s o r  w h o  s u p e r v i s e s  1 1  f i e l d  

i n s p e c t o r s  t h r o u g h o u t  t h e  S t a t e  a t  7 l o c a t i o n s  l i s t e d  b e l o w :

K o d i a k  - 2 i n s p e c t o r s  

K i n g  S a l m o n  - 1 i n s p e c t o r  

A n c h o r a g e  - 2 i n s p e c t o r s  

C o r d o v a  - 1 i n s p e c t o r  

K e t c h i k a n  - 2 i n s p e c t o r s  

D u t c h  H a r b o r  - 2 i n s p e c t o r s  

S o l d o t n a  -  1 i n s p e c t o r

A d d i t i o n a l l y ,  E n v i r o n m e n t a l  H e a l t h  S t a f f  a r e  c r o s s e d  u t i l i z e d  in 

a n  e f f o r t  t o  i n c r e a s e  s t a t e w i d e  c o v e r a g e  w h e r e  S e a f o o d  s t a f f  i s  n o t  

i m m e d i a t e l y  a v a i l a b l e .

I n s p e c t i o n s  a r e  c o n d u c t e d  o n  m i n i m u m  s c h e d u l e  w h i c h  i s  i n  d i r e c t  

r e l a t i o n  t o  P U B L I C  H E A L T H  R I S K !  A n  e x a m p l e  o f  t h i s  w o u l d  b e  a s  

f o l l o w s :

C a n n e d  o r  S m o k e d  S a l m o n  a r e  a t  a  h i g h e r  r i s k  o f  c o n t a m i n a t i o n  

d u e  t o  i n c r e a s e d  h a n d l i n g  a n d  p r o c e s s i n g .  C o l d  o r  f r o z e n  f i s h  

a r e  a t  a l e s s e r  r i s k .

T h e  f o l l o w i n g  n u m b e r s  r e p r e s e n t  t h e  t o t a l  n u m b e r  o f  S e a f o o d  

I n s p e c t i o n s  c o n d u c t e d  a n n u a l l y .

1 9 8 8  -  9 4 8  i n s p e c t i o n s

1 9 8 9  - 7 8 2  i n s p e c t i o n s

1 9 9 0  -  7 1 0  i n s p e c t i o n s

1 9 9 1  - 1 4 1 8  i n s p e c t i o n s

T h r o u g h  t h e  e f f o r t s  o f  t h e  S e a f o o d  P r o g r a m ,  V o l u n t a r y  D e s t r u c t i o n s  

h a v e  b e e n  r e d u c e d  in 1 9 9 1  b y  m o r e  t h a n  h a l f .  I m p r o v e d  h a n d l i n g  o f  

f i s h  p r o d u c t s ,  q u a l i t y  i n s p e c t i o n s  a n d  i m p r o v e d  t r a i n i n g  h a v e  

h e l p e d  i n c r e a s e  t h e  c r e d i b i l i t y  o f  A l a s k a  S e a f o o d  P r o d u c t s .


