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ENVIRONMENTAL JUSTICE ISSUES AROUND

FISH CONSUMPTION

Michigan Department Health and Human Services’

Eat Safe Fish

Consumption guidelines are
frequently used to minimize risk
associated with eating fish high in
contaminants.

Uncertainties exist about whether
vulnerable populations are aware
of fish consumption guidelines.

Some fish contain h emicals that can han urhealth. [ <~ |
eat MDHHS tests filets of fish taken fmmm e e &
fe and rivers Ieam which fish are safer to eat. m
The Eat Safe Fish Guide lists the ﬁh that have been
tested eat. e

ted and how much is safe




2007: Who Is eating the fish

p = 0.052 Compared with caucasians
people of color :

1) take home more types of fish

2) take home a higher quantity
of fish

CaucasianPeople of Color

Take Home |
Martinez et al. 2008



2007: What are people eating?

il

Caucasian

People of Color

Silver Bass

Yellow Perch
Largemouth Bass

Smallmouth Bass
Wallleye

Pickerel/ Pike
Sheephead/ Drum
Catfish
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Martinez et al. 2008



_ Eat Safe Fish from
2008: Actions Taken Ih,iﬁff'ﬁff River

» Added catfish to Detroit River Advisory

* Re-designed advisory and messaging

Signs posted

» Posted signs along the Detroit River
 Started an educational campaign- River Walkers

 Produced educational handouts



Objectives of Current Work

« Determine if there are on-going
environmental justice issues related to
fish consumption on the Detroit River

 Evaluate the effectiveness of consumption
guidelines.



Methods

Conducted repeated* in-person surveys of
active shoreline anglers to determine the
effectiveness of education and outreach efforts.

1) Signhage
2) On-site educators- River Walkers
3) Informational Pamphlet

* Surveys were conducted 3 and 5 years after implementation
of the 3 education and outreach efforts.



Environmental Justice Issues Around Fish
Consumption

Produced by Erb Family Foundation



Methods: Sign and Sign locations
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Methods: Pamphlet

Get to know the

Choose

This quiz will help you find the best way for you to choose your fish.
Read each sentence and mark T" for true or 'F for fake.

D D | only eat fish caught in Michigan a fow times each year.
D D I'm 15 years old or older.

D D | DONT plan on having children in the next several years.
D D | DON'T have health problems, like cancer or diabetes.

[[]1 ] ' DONT eat fish from a lake or river that has posted signs with
"Do Not Eat”™ guidelines from MDCH.

If ALL are TRUE for you:

You're at lower risk from chemicals in fish.
The S_AF.E. tips will help you choose fish to

eat once in 8 while without worry!

r—
<

-

Smaller fish are better.
They tend to have fewer chemscals.

Avoid large predator fish &
bottom-feeders.

Alvezys check the Eot Sofe Fish Guige Dafare
esang these fish.

Fat should be removed.
Some chemicals are stored in the fat of the fish

Eat fish that have been broiled or
grilled on a rack.

Mare fat can crip swey Curing cooking.

If ONE or MORE are FALSE:

You might be at higher risk.
The Eat Sofe Fich Guide will lead you to fish
that are safer to eat on a regular basis,

The Eat Safe Fish Guide:

B lists fish species that
have had filets tested for
chemicals by MDCH.

M protects people who eat
Michigan fish often.

B protects anyone who has health
problems, is young, is pregnant, or
is planning on having children in
the future.

1

Cut swey the fat

slong the back
Cut away the fatty
sres along the side -
QY

£

/A

Cut sway
the belly fat

Some chemicals, like PCBs and dioxins,
collect in the fat of the fish.

E When cleaning the fish, trim
away any of the fat you can
see. Remove and throw away
the organs, too.

Careful cleaning can remove a lot of
the chemicals from the fish.

By choosing the right fish and then
cleaning and cooking it the right
way, you @n reduce some of the
chemicals in the fish by nearly half

Even after trimming away the fat that
you can see on the fish, some fat will
still be hidden inside the fish filets.

& Poke holes in the skin or
remove it completely so that
fat can drip away from the fish
filet as it cooks.

& Cook your fish on a grill or on
a broiler pan in the oven. Any
fat left can now drip away from
the fish through the grates.

If you cook your fish like this, you can
get rid of even more of the chemicals
that can be in the filet...except
mercury, of course!

Need o Guide™ Col MDCH ot £-800-548-6942 or visit
WO TIC=an soy /e assatetan







Results: What works best?

Outreach Methods
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Conclusions

* By year five 55% of anglers were aware of
the guidelines.

* People of color are still disproportionately

consuming fish high in contaminants, but
less of those are catfish.

C h OD&Q Yellow h
Wisely,
Eat
Safely!
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