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There is much concern about the safety of consuming seafood, especially by pregnant or nursing women and
young children, because certain types of seafood can contain environmental pollutants. Fetuses and infants are
exceptionally sensitive to the adverse long-term health effects resulting from exposure to environmental toxicants.
Exposure to methylmercury, a developmental toxicant found primarily in some fish species, has been predicted

to negatively impact the health of 400,000 newborns every year in the U.S., with adverse effects (e.g., abnormal
memory, attention, and language skills) possibly lasting past childhood. However, pregnant or nursing women need
to consume seafood because it provides nutritionally important lipids which promote healthy brains and eyes during
perinatal development. Since maternal transfer of mercury and omega-3 fatty acids are the primary routes for fetal
(placental transfer) or infant (maternal milk) exposure/nourishment, there is a critical need to communicate specific
advice to women of childbearing-age so they can make informed decisions about their seafood consumption.

The best advice for pregnant or nursing women is to: consume 8-12 ounces of seafood per week; avoid eating
certain types of commercial or recreationally-caught seafood that is high in mercury or other environmental

pollutants; avoid eating raw seafood when pregnant or serving
infants/children; and include species that are a good source of
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will typically have a mercury concentration that is below the levels do you get?
Action Limit of 1,000 parts per billion as established by the Food
and Drug Administration (FDA). Swordfish that is greater than
300 pounds can contain mercury which is twice the FDA limit.
The FDA has not done any further testing of commercial seafood
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