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Conflicting Messages – Who to Believe? 



Risk-Benefit Assessment 
We Do it Everyday 

R Wilson and EAC Crouch 2001 

Risk-Benefit Analysis, Harvard 

University Press 

“…it is necessary always 

to bear in mind that any 

such attempt at analysis 

of risks only attacks one 

aspect of any problem – 

the risks of any event or 

action have only to be 

weighed against the 

costs and benefits.” 

“Probably no food category has lent itself more to 

a risk-benefit comparison than seafood.” 



Health Hazards in Seafood  
 

 Pathogens 

 Marine toxins 

 Allergens 

 Persistent organic pollutants 

 Heavy metals 

 

 While the most important human health 

risks in seafood are from pathogens, 

the risks that generates the most 

publicity is from mercury (Hg). 



Risk – Benefit Communication 

 Necessary for any risk-benefit analysis of foods 

 Needs to be science-based 

 Needs to understand perceptions of target audience 

 There is conflicting information and confusion among 
consumers 

 How does the end user decide 



OSU PROFESSOR GIVES OK 

TO EATING CONTAMINATED 

FISH 

However - You can’t always control what is printed 



Top 2016 Trend is “free from” 

Joanne P. Ikeda, MA, RD 
Nutritionist Emeritus 
Department of Nutritional Sciences 
University of California, Berkeley 
  



         US consumer survey 

 The top food safety concern among Americans is no longer 
"foodborne illness," having been overtaken by "chemicals in food," 
according to the International Food Information Council (IFIC) 
Foundation's 2015 Food and Health Survey. 
 

 However, when it comes to risks to consumers, foodborne illnesses 
are far and away the greater health concern. 
 

 This year, 36 percent of Americans cited "chemicals in food," such as 
pesticide residues, as the most important food safety issue for them 
and their family, edging out "foodborne illness from bacteria" (34 
percent). The increase in the number of people citing "chemicals in 
food" as their top concern is striking. Last year, only 23 percent of 
Americans chose that option. 



Which foods give you the most safety concerns? (N=850) 
• Seafood 47% 
• Meat 41.8% 
• Prepared take-out 35.8% 
• Fresh produce 24.7% 
• Dairy 24.6% 
• Canned foods 13.6% 
 

www.thepacker.com 8/13/15 by Tom Karst 

http://www.thepacker.com/


• GAA-Fishin’ Company Survey finds consumer unfamiliar with farm-raised 
product. 

• 47% of 500 survey respondents had a negative perception of farmed 
seafood – due to quality, food-safety concerns and environmental issues. 

• However this did not mean they would not purchase – only 5% said they 
would only buy wild seafood. 
 

Source: BroodTALK blog by Steven Hedlund (GAA’s Communication Manager) 
9/11/15. 





        Growing Fish and Shellfish 

 The aquaculture industry will be a chief food producer 
alongside industrial agriculture. Cargill's decisions 
mesh with reports by the World Bank that estimate 
how 62 percent of all fish eaten in 2030 will be farm 
raised. (SeafoodNews.com September 14, 2015 Monday) 

 





Key Recommendations 
 

The Dietary Guidelines’ Key Recommendations for healthy eating patterns  
should be applied in their entirety, given the interconnected relationship  
that each dietary component can have with others. 
 

Consume a healthy eating pattern that accounts for all foods and beverages within 
an appropriate calorie level. 

 

A healthy eating pattern includes: 
 
 A variety of vegetables from all of the subgroups—dark green, red and orange, 

legumes (beans and peas), starchy, and other 
 Fruits, especially whole fruits 
 Grains, at least half of which are whole grains 
 Fat-free or low-fat dairy, including milk, yogurt, cheese, and/or fortified soy 

beverages 
 A variety of protein foods, including seafood, lean meats and poultry, eggs, 

legumes (beans and peas), and nuts, seeds, and soy products 
 Oils 

 

2015-2020 Dietary Guidelines for 
Americans at a Glance 



 
Fish: What Pregnant Women and Parents Should Know 

Draft Updated Advice by FDA and EPA 
June 2014 

 Key Message 
 Eat 8 to 12 ounces of a variety of fish* each 

week from choices that are lower in 
mercury. The nutritional value of fish is 
important during growth and development 
before birth, in early infancy for breastfed 
infants, and in childhood. 
  

Who should know 
 Women who are pregnant (or might 

become pregnant) or breastfeeding.  
Anyone who feeds young children. 
 

http://www.fda.gov/Food/FoodborneIllnessCon
taminants/Metals/ucm393070.htm#top 
 
Note *This advice refers to fish and shellfish 
collectively as “fish.” 
 

What to do 
1. Eat 8-12 ounces of a variety of fish a week. 
 That’s 2 or 3 servings of fish a week. 
 For young children, give them 2 or 3 servings of 

fish a week with the portion right for the child’s 
age and calorie needs. 

 
2. Choose fish lower in mercury. 
 
3. Avoid 4 types of fish: tilefish from the Gulf of 
Mexico, shark, swordfish, and king mackerel. 
 These 4 types of fish are highest in mercury. 
 Limit white (albacore) tuna to 6 ounces a week. 
 
4. When eating fish you or others have caught from 
streams, rivers, and lakes, pay attention to fish 
advisories on those waterbodies. 
 
5. When adding more fish to your diet, be sure to 
stay within your calorie needs. 
  

Why this advice is important - Fish contains important nutrients for developing 
fetuses, infants who are breastfed, and young children. Fish provides health benefits 
for the general public. Many people do not currently eat the recommended amount 
of fish. 

http://www.fda.gov/Food/FoodborneIllnessContaminants/Metals/ucm393070.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/Metals/ucm393070.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/Metals/ucm393070.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/Metals/ucm393070.htm


Average Seafood Intakes in Ounce-Equivalents per 
Week by Age-Sex Groups, Compared to Ranges of 

Recommended Intake 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-2/a-closer-look-at-current-
intakes-and-recommended-shifts/#callout-nutrient-dense 



http://seafoodhealthfacts.org/ 
Launched September, 2011 



This workshop was partially funded by a grant from USDA NIFA Grant No. 2010-51110-21077. 



Designed for Consumers & Health Care Professionals  

User-friendly, comprehensive website with three levels of content:  

1. Consumers/General Public (summary information for “waders”). 

2. Health Care Professionals (more background info for “swimmers”). 

3. Scientific References (for doctors or others who want references “divers”) 

Final Launch – February, 2012 





CLICK HERE to Customize Your Seafood Consumption 
Information 



 
Seafood and Health 
Current dietary guidelines suggest that all Americans should eat 2 to 3 
seafood meals per week (8 to 12 ounces) of a variety of different 
seafood products.  
Click on the box to the left to learn how to maximize benefits and 
minimize risk based on the amount and type of seafood you eat. 

Seafood Sustainability 
Issues related to fisheries management and the sustainability of 
ocean resources are important for many people.  
Click on the box to the left to learn about the NOAA Fish Watch site 
and sustainability issues. 

Seafood Choices and Market Issues 
Issues related to seafood choices, where seafood comes from, and 
how the marketplace works and is regulated are important for many 
people.  
Click on the box to the left to learn more. 

Seafood Issues 
Customize Your Seafood Consumption 

Information 
                                 

http://seafoodhealthfacts.org/test/seafood-health.php


Seafoodhealthfacts.org 



How to eat more seafood 



New versus Returning 
1/20/16 – 2/19/16 



Gender 
1/20/16 – 2/19/16 



Age of Visitors 
1/20/16 – 2/19/16 



States in the U.S. 



Top Countries 



Average Seafood Intakes in Ounce-Equivalents per 
Week by Age-Sex Groups, Compared to Ranges of 

Recommended Intake 

http://health.gov/dietaryguidelines/2015/guidelines/chapter-2/a-closer-look-at-current-
intakes-and-recommended-shifts/#callout-nutrient-dense 





Questions? 

Contact Doris Hicks: dhicks@udel.edu  
Please visit www.seafoodhealthfacts.org 

mailto:dhicks@udel.edu
http://www.seafoodhealthfacts.org/
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