(@USP Integrating mercury data on nutrition labels of local canned tuna and its relevance to the Minamata

Convention
THE UNIVERSITY OF THE

TR Sofia Banu-Shah'; Francis Mani'; Vincent Lal?
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Table 2. Mercury concentrations in three canned tuna flakes locally

Table 3. Mercury concentrations in canned Albacore and
consumed. N = number of samples; SD = standard deviation. References

Skipjack tuna in study by Kumar et al. 2004.
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2.0 A visit to major supermarkets in

the greater Suva area of Fiji Islands was
made to examine the nutritional

3.0 Analytical approach to analyzing three locally

different brands of canned tuna flakes to determine
the Hg content at the Institute of Applied Sciences

using the FIMS-400 cold vapor atomic absorption
spectrophotometer [CVAAS) was carried out.

3.1 Using EPA 1631 method, 2 g portions of the
respective canned tuma flake was weighed and
digested using HCl (1ml), HNOz [5ml) and H250, [2.5
2.2 Literature review of four' ml) for 2 hours. Samples were cooled, filtered and 5

studies, which looked into the Hg|m| of BrCl was added before topping up to the 100 ml

concentrations of various tuna species, | mark and analyzed using CVAAS.
within the Western and Central Pacific

Island countries was used to form the
basis of this research.
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*USP was ranked in the Times Higher Education Impact Rankings 2022 for 5SDG14; indicating the caliber of expertise and commitment of the University C )
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3. Kumar M, Aalbersberg B, Mosley L (2004) Mercury levels in Fijian seafoods

*Mutritiomal labels on locally produced canned tuna provide a standardized format of reporting and essential information either per 100 g serving or per and pOFentlaI health |mp||ca.t|ons. IAS. o .
serve with some variability in the level of details provided on the labels as shown in table 1. 4. Médieu A et al. (2022) Evidence that Pacific tuna mercury levels are driven
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labeling on locally produced canned
tuna products.

2.1 Comparisons were made on the

labeling information, with particular
emphasis on the inclusion of Hg details.

1.0 A loock at the relevant UN

Sustainable Development Goals

NUTRITION LABELS ON CANNED TUMNA
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*The maximum tolerable limits (MTL) or Provisional Tolerable Weekly Intake (PTWI)} for consumption for dietary intake is not available on the labels. 5 Médi A | (2021) Stabl . f ical .
(PTWI: established by the joint FAO/WHO Expert Committee on Food Additives for MethylHg is referred to as the amount of contaminant which is notjis edieu et al. ( ) table mercury concentrations of tropical tuna in

leared rapidly from the body and can be ingested owver a lifetime without an appreciable risk). the south western Pacific Ocean: An 18_year monitoring study.

RESULTS & DISCUSSIONS

3.2 Comparisons were made for He concentrations in
canned tuna with a local study.

Hg AMNALYSIS FOR CANNED TUNA FLAKES Chemosphere 263 (128024).
*It is observed that the Hg concentrations in these three brands analysed are below the FACO/WHO guidelines. https://doi_org/]_o_1016/i.chemosphere_2020.128024.

*Similar results were obtained in Kumar= et al. 2004. 6. FAO/WHO (1991). Codex Alimentarius guideline levels for methylmercury
B Food and Apriculture Organization/World Health Organization [FAOQO/MSWHO) Codex Alimentarius Commission guidelines is 1 meg/Ske for predatory fish and in fISh CAC/GL 7-1991

0.5 mg/kg for smaller fish®.
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