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Eat in Moderation
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Why???

® Some fish from the San

Francisco Bay contain
high levels of toxic
chemicals (mercury, PCB
and pesticides).

Eating large amounts of
certain fish regularly may
cause cancer or kidney
and liver disease.

Large amounts of mercury

are harmful to an unborn
baby and young children.

Women who are pregnant,
or nursing, or may become
pregnant should be
especially careful about
the fish they eat.

Bigger fish have higher
levels of chemicals (shark
and striped bass have
higher levels of mercury.
Kingfish has the highest
level of PCBs).

Eat Seldom Most Fish
From SF Bay

WHITE CROAKER
(Kingfish)



