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INTRODUCTION
Nutritional composition data on processed and packaged foods, including canned fish products, are essential for
consumers to make informed and healthier food choices. This information is crucial for promoting food security and
sustainable, nutrition-sensitive food systems. Canned fish products such as tuna serve as a vital source of nutrition
especially in Pacific Island Countries and Territories (PICTs). Increased accessibility and intake of canned fish
products like tuna, can help fill the gaps in sustainable coastal fish production and provide recommended dietary
nutrition. Fish provide key nutrients during pregnancy, breastfeeding and for childhood development.
Mercury is a non-essential, toxic, persistent and bioaccumulative element; which is naturally present as well as
anthropogenically introduced in the environment. Hg has been recognized by the World Health Organization (WHO)
as a chemical of global concern⁹ due to its long-range atmospheric transportation, persistence and bioaccumulation
in the environment⁷ and its deleterious effects on human and ecosystem health. Mercury is a toxin to the central
nervous system and readily crosses the placental barrier. It bioaccumulates up the food chain, with large predatory
fishes acquiring the greatest concentrations of Hg.
Fish is the key food source of Hg exposure. Tunas being migratory predators and located at higher trophic positions
in the marine ecosystems, are an important fishery resource for many nations; yet Hg contamination in local and
imported tuna products has become a food safety concern.
Hence, this poster aims to access the extent to which nutrition information labels on locally produced canned tuna
include details about mercury (Hg) content and the recommended consumption guidelines.; thus assessing the
effectiveness of Minamata Convention⁸.

Table 1. Nutritional Information labeling on canned fish products with the inclusion of Hg data
.

Table 2. Mercury concentrations in three canned tuna flakes locally
consumed. N = number of samples; SD = standard deviation.

Table 3. Mercury concentrations in canned Albacore and
Skipjack tuna in study by Kumar et al. 2004.
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CONTACT
Policy Implications in relation to Minamata Convention effectiveness

*Potential regulatory changes requiring manufacturers’ to include Hg content information on canned fish products;
*Consumer awareness and safety; Impact on public health.

*Sustainable seafood consumption nationally, regionally and globally..
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