IS OUR
BACKGROUND

SEAFOOD
SAFE TO EAT?

THE STUDY
The study to find out if higher, harmful levels of radiation are
present in our seafood included two main parts:

Dietary surveys:
Staff from the Vancouver Aquarium and the NTC spoke with
over 100 Nuu-chah-nulth people to learn how much seafood
they consumed and to determine the risk to our health.

Seafood sampling:
NTC and Vancouver Aquarium biologists gathered samples
of sockeye salmon, Dungeness crab, and kelp. SFU scientists
analyzed the samples for signs of contamination related to
the Fukushima accident.

Since time immemorial, Nuu-chah-nulth people have harvested and eaten ocean
foods. Our culture, health, and livelihood depend on them. Yet after the 2011 accident
at the nuclear power plant in Fukushima, Japan, some Nuu-chah-nulth began to ask if
local seafood was safe to eat.

THE RESULTS
Seafood is very important to Nuu-chah-nulth people! We
found average total seafood consumption to be 52.8
kg/year—that’s six times higher than the average
Canadian (8.8 kg/year).

Not only do ocean foods feed our communities, but we eat them in much higher
quantities than other Canadians. If radioactive contaminants are present in our food,
the risk to our health could therefore be much greater than the average person. In
2014, the Nuu-chah-nulth Tribal Council (NTC), with funds from the First Nations Health
Authority, partnered with the Vancouver Aquarium and Simon Fraser University to find
out whether or not radiation from the Fukushima accident was present in our seafood.

The highest seafood consumption by an individual
community member was 27 times higher than the
average Canadian (236 kg/year compared to 8.8 kg/year).

WHAT IS RADIATION?

We found no Fukushima-related radiation in kelp or crab.
We found very low levels of radiation from the Fukushima
accident in half of the sockeye salmon sampled but the
levels were so low that there were no risks to human
health.

People are exposed to many sources of radiation,
including natural radioactivity from the water, plants, and
animals we eat, as well as from the Earth and space; and
unnatural (human-caused) radiation from x-rays, nuclear
testing, and industrial activities. In low levels, this
exposure is not harmful.

Can I Safely Eat
Seafood Now?

Although Nuu-chah-nulth people eat more seafood than other
Canadians, the seafood we sampled didn’t contain enough
radiation to cause us harm.
The radiation level we measured in the salmon was much less than the natural radiation found in
foods we are already consuming – 69 times less than beef and 89 times less than potatoes.
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www.vanaqua.org/act/research/ocean-pollution-research-program

www.uuathluk.ca/activities-2/restoration-conservation

WHAT DO THESE RESULTS MEAN?
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Further reading:

Milk

Beef

If the average NTC member ate
sockeye salmon for one year, he
or she would be exposed to
3,000 times less radiation from
Fukushima than from natural
radiation in supermarket foods,
and a radiation dose that is
10,000 times lower than the
levels of concern.

Potatoes

natural radiation

Canadian Nuclear Safety Commission: Fact Sheet on Natural Background Radiation
http://nuclearsafety.gc.ca/eng/pdfs/Fact_Sheets/Fact-Sheet-Background-Radiation-eng.pdf
United Nations Scientific Committee on the Effects of Atomic Radiation: Sources and Effects of Ionizing Radiation
http://www.unscear.org/docs/publications/2008/UNSCEAR_2008_Annex-B-CORR.pdf

Project Funded by

NUU-CHAH-NULTH
TRIBAL COUNCIL

Our study showed that three types of seafood
commonly eaten by Nuu-chah-nulth people are
safe to eat. Let’s keep monitoring our seafood to
ensure the foods we ♥ remain safe for our
communities, now and into the future.

