361 East Kings Road
North Vancouver BC, VHN 1H8
9 April 2009
Dr. David Suzuki, Founder
The David Suzuki Foundation
Suite 219, 2211 West 4th Avenue
Vancouver, BC, V6K 4S2
Dr. Suzuki,

RE: Contaminants in Farmed Salmon
The David Suzuki Foundation has reported that it is "the most credible voice in Canada"
on major environmental issues.1 I believe that, and that it is important that the
information that you provide to the public, is accurate.
Further to my previous letters, I am writing to you specifically to re-iterate my concerns and
my opinions about the information that you provide to the public about contaminants in
farmed salmon. As I believe that this is a matter of public interest, this is an open letter.
And as before, I am writing as a concerned member of the public.
For several years now, the David Suzuki Foundation has been telling the public that
farmed salmon is "high" in PCBs and should be avoided, especially by pregnant women
and young children.2,3,4 Dr. Suzuki, you have referred to farmed salmon as "poison" and
said that you wouldn't feed it to a child.5 The seafood guide promoted by your
foundation says that regular consumption of farmed salmon poses a "health threat."6
In 2002, you sent a letter (attached) to your supporters - including me. You said that
we had helped you "to uncover the fact that B.C. farmed salmon is heavily contaminated
with PCBs and other toxins." The problem is, you did not uncover what you said you did.
The truth is, studies show that farmed salmon is not high in PCBs. 7,8 According to data
compiled by Harvard researchers, tuna and sardines have higher levels of PCBs than
farmed salmon. 9
PCBs are found in trace amounts in all foods. At Idaho University, Dr. Ronald Hardy
estimated the average yearly PCB intake from various foods. For farmed salmon, its
about 30 units per year, for chicken - about 300, for milk - 700 and for beef - 2,400.10
Clearly, farmed salmon is not a major source of PCBs compared to other foods.
Farmed salmon is especially low in mercury. Wild halibut has 20 times more mercury
than farmed salmon.11 Tuna has much higher mercury levels than farmed salmon.12
According to a study reported by the International Pacific Halibut Commission, halibut
from certain regions of Alaska has 45 times as much mercury as has been reported in
farmed salmon.13
Health Canada says, "consuming farmed salmon does not pose a health risk to consumers."14
The European Food Safety Authority says that overall, "with respect to their safety for the
consumer there is no difference between wild and farmed fish."15
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Bad press about contaminants in fish scares people away from it. That's not good
because health experts agree: the benefits of eating fish far out-weigh the risks except
for shark, swordfish, king mackerel, and tilefish.16 Health Canada advises Canadians to
also limit consumption of fresh and frozen tuna, marlin, orange roughy and escolar.17
Fish is an excellent source of omega-3 fatty acids. According to the U.S. Institute of
Medicine, farmed Atlantic salmon is higher in omega-3s than any other fish.18 And yet, the
David Suzuki Foundation says that farmed salmon is lower in omega-3s than wild salmon.19
Here in Canada, at the U.B.C. Department of Paediatrics, researchers have found that
Vancouver infants of well-educated mothers are born with deficiency in omega-3s
because their mothers didn't get enough while pregnant.20 The infants' eyesight was
compromised. Their brain development may be affected. I believe that this situation is
not helped by the fact that the David Suzuki Foundation tells women of childbearing age
to avoid farmed salmon.
With all the bad press over farmed salmon, market demand and the value of Alaskan
salmon has more than doubled as consumers have been swayed towards "wild" salmon,
most of which is Alaskan. According to the Alaska Seafood Marketing Institute, since
the market for Alaskan salmon has improved, 863 more boats are fishing for them.21
I can see how scaring people away from farmed salmon helps to protect the market for
Alaskan salmon and the commercial fishing industry, but I do not see how this helps to
protect the fish or human health - as your foundation claims to do.
In closing, I appeal to you to retract your bogus claims that farmed salmon is "high" in
contaminants, and your flawed advice that women of child bearing age should avoid it.
I appeal to you to tell the truth about contaminants in farmed salmon.
I hope that you will also revise your brochure entitled, "Canada's Seafood Guide"
in order to omit its faulty information that farmed salmon poses a "health threat." In my
opinion, this brochure should also indicate that it was funded by an American foundation,
the David and Lucille Packard Foundation.22
Since 1999, the Packard Foundation implements a formal strategy for Market
Intervention Tools, as part of the Marine Fisheries program.23 The Packard Foundation
has reported to the U.S. Internal Revenue Service that it has granted about $1.5 million
to the David Suzuki Foundation.
Thank you for considering my opinions and my appeal to you. You may reach me at
vivian.krause@mac.com or at 604.618.8110.
Sincerely,

Vivian Krause
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