Safeguarding Our Seafood Project

Our Communities Depend
on Healthy Seafood…

Uu-a-thluk (Nuu-chah-nulth Tribal Council Fisheries)
5001 Mission Road
PO Box 1383
Port Alberni, BC V9Y 7M2
Phone: 250-724-5757 l Fax: 250-724-2172

Nuu-chah-nulth communities are intimately
connected with the ocean. Since time

NUU-CHAH-NULTH
TRIBAL COUNCIL

immemorial, we have harvested and eaten
ocean foods. Our culture, health, and
livelihood depend on them.
Project Funded by

Although Health Canada tests supermarket
foods for safety, our unique diet sets us apart
explore food safety in a different way. When
something threatens our seafood, the health
of our communities could also be at risk.

www.uuathluk.ca/activities-2/restoration-conservation
www.vanaqua.org/act/research/ocean-pollution-research-program

from the average Canadian and requires us to
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For more information about this study, please contact:

A project to help
determine the safety of
Nuu-chah-nulth seafood
following the 2011
Fukushima nuclear
accident

Background:
Is Our Seafood Safe?

The Study
to Find Out

Study Results:
Good News

Our environment and the food we eat

During the study, NTC and Vancouver

Researchers found no radiation from the

expose us to low levels of natural

Aquarium biologists gathered and prepared

Fukushima disaster in kelp or crab. They did,

radiation, and most of us also

samples of sockeye salmon, Dungeness

however, find very low levels of radiation in

experience radiation from x-rays and

crab, and giant kelp from traditional

half of the salmon samples. The levels were so

industrial activities – this is not harmful.

harvesting sites on the west coast of

low, there are no risks to human health. In fact,

However, after the accident at the

Vancouver Island. Research scientists at

if the average person surveyed ate sockeye

nuclear power plant in Fukushima,

Simon Fraser University analyzed the

containing average amounts of radiation

Japan, in 2011, Nuu-chah-nulth people

samples for signs of contamination related

detected for one year, he or she would be

began to ask if local seafood was safe to

to the Fukushima accident. Staff from the

ingesting 3000 times less radiation from

eat. Not only do ocean foods feed our

Vancouver Aquarium and NTC spoke with

Fukushima than they would from natural

communities, but we eat them in much

Nuu-chah-nulth people to learn how much

radiation found in supermarket food! That’s a

higher quantities than other Canadians.

seafood they consumed. Then, the

radiation dose more than 10,000 times lower

If radioactive contaminants are present

Vancouver Aquarium analyzed the results

than the levels of concern to

in our food, the risk to our health could

from these dietary surveys and the

human health. This means that

therefore be much greater than the

radioactivity analysis of the seafood to get a

traditional foods are

average person.

better idea of the risk to Nuu-chah-nulth

still the healthiest

communities.

option.

The Nuu-chah-nulth Tribal Council
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2014, the NTC, with funds from the First

160

Nations Health Authority (FNHA),
partnered with Vancouver Aquarium
and Simon Fraser University to
determine whether or not radiation
from the Fukushima accident was
present in our seafood.
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