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Dangerous Fishing Methods 

Many fish species that are highest in mercury are  

caught by longline fishing vessels. These vessels 

deploy billions of bated hooks in the world’s oceans 

each year.  Each year in the Pacific alone, vessels 

catch or kill more than 4.4 million sea turtles, 

albatross sea birds, blue fin tuna, dolphins and 

whales; many of these species are being pushed 

toward the brink of extinction. Consuming swordfish, 

shark and albacore tuna are bad for your health and 

fatal to many marine species, including sea turtles. To 

learn more about the impacts of longline fishing visit: 

 www.seaturtles.org 

TIRN’s Mercury Awareness Campaign seeks to 
protect the public from mercury poisoning from 
eating contaminated seafood.  The campaign 
strives to educate consumers and retailers 
about contaminated fish while encouraging 
regulations that protect public health. 

Turtle Island Restoration Network 
 Mercury Awareness Campaign 

PO Box 400  
Forest Knolls, CA 94933 
Tel: 415-488-0370 x104 

Fax: 415-488-0372 
Email: andy@tirn.net 

 
Faces of Mercury 

“…I thought buying my swordfish from my local 

health food store was safe, until my blood mercury 

levels tested through the roof… I was terrified for my 

own health and for the future of the baby growing in 

my womb…”  

                                       - Stacey, Arlington VA 
 

 

“…I was tired all the time and gaining weight no 

matter how much I exercised…my skin was dull and 

my hair seemed to be thinning…my stomach 

suddenly bloated up like I was about 4 months 

pregnant… Lab tests indicated that my mercury  

level was 2300% higher than what is considered 

safe.   Not a single can of tuna 

I opened in all those years 

warned me of mercury in tuna 

or the battle I would be facing 

to preserve my health…” 

                                        

- Kelly, Superior CO 

FDA Advisory 

The FDA advises pregnant and nursing women and 
women of child-bearing age that they should “not eat 
swordfish, shark, tilefish, nor king mackerel because 

they contain high levels of mercury”.  The advisory also 
warns women and children to limit their  consumption of 

albacore tuna. �
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Protecting Children from 
 Mercury Poisoning 

To protect children from 

mercury contaminated 

seafood, parents, childcare 

centers and medical 

providers need to be aware 

of the presence of mercury 

in seafood.  Methylmercury in the human body acts 

as a neurotoxin, interfering with the brain and 

nervous system.  Exposure by pregnant women and 

small children is particularly hazardous.  Even at low 

doses, mercury may affect a child’s development by 

delaying walking and talking 

and by creating attention 

disorders and other learning 

disabilities.  Children can be 

exposed to significantly 

dangerous levels of mercury 

f r om  ea t ing  m ercur y 

contaminated tuna (white 

albacore tuna contains the 

highest levels).  In fact, just 

one can (6 ounces) of 

albacore tuna per week puts a 35-pound child at 

550% of the FDA’s “safe” level.  Childcare centers 

are urged to avoid albacore tuna and serve other 

types of tuna (such as chunk light) no more than once 

per week.   



Mercury is one of the most toxic substances 
known to humankind.  It is associated with many 
kinds of health problems, even at low levels.  At high 
levels, its toxic effects can be deadly.   

Mercury is particularly dangerous to children and 
developing fetuses.  At relatively low levels, mercury 
can cause serious 
neurological defects 
that include reduced 
motor skills, learning 
disabilities, numbness 
in the extremities, 
a t t en t i o n  d ef i c i t 
disorders and autism.   

Mercury has natural 
and man-made sources 
but the majority of 
mercury in our environment comes from the 
combustion of coal, from industrial facilities and from 
medical, industrial and household waste incineration. 

Mercury is released into the air and is ultimately 
deposited into rivers, lakes and oceans where it is 
converted by bacteria into methylmercury, the form of 
mercury most toxic to humans.  

Mercury enters our bodies primarily through 
consumption of mercury-contaminated seafood.  
Other sources of mercury exposure include mercury 
amalgams used in dentistry and vaccines that contain 
a mercury-based preservative Thimerisol. 

 

 

 

Facts About Mercury 

Despite seafood being one of the primary sources of 
mercury that enters our bodies, we can minimize our 
exposure with a few simple steps. 

Reducing exposure to mercury can be done easily 
by reducing or eliminating mercury-contaminated fish 
from your diet.  High mercury species to avoid 
include swordfish, shark and albacore tuna.  
Other species of fish contain mercury too but many 
have far less mercury in their tissue. Farmed 
salmon, while low in mercury, contains PCB levels 
that are several times higher than in wild salmon; for 
this and other ecological reasons wild salmon is the 
best choice. To quickly gauge your exposure to 
mercury from eating fish and to plan a low-mercury 
seafood diet you can visit our mercury calculator at:  

www.gotmercury.org 

 

 

 

 

 

 
 

This website allows you to stay informed about 
which species of fish contain the highest levels of 
mercury so that you can avoid them.  To use the 
site, simply type in your weight, the species and 
quantity of fish you are eating and the calculator will 
show you if you are exceeding the level of mercury 
considered critical by the FDA.  

To support your friends, family and community in pro-
tecting themselves from mercury, encourage them to: 

· Share this bro-
chure with others, 
especially those 
you know consume 
seafood. 

· Visit our Mercury 
Awareness Campaign page at: 
www.gotmercury.org/action to get involved. Our 
current actions include letter writing and monitor-
ing California grocery stores to ensure the follow-
ing sign is posted in stores selling swordfish, 
shark, king mackerel and tilefish:  

 

· Ask your local restaurant not to carry swordfish, 
albacore tuna, shark or other species that are 
highly  contaminated with mercury. 

· Let others know about  the mercury calculator at 

www.gotmercury.org so they can make an in-
formed seafood choices. 

· Contact us to learn more about our efforts to edu-
cate the public around mercury in seafood issues 
at 415-488-0370. 
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What You Can Do 

�

Reducing Your Exposure to Mercury 
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