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News
Mercury spoils appetites for fish in Pennsylvania

I used to perform Air Force Reserve duty down in the Hampton, Va., area 
(Langley AFB), and I still follow the goings-on down there, mostly intermittently 
via the Internet. A couple of years ago, the Newport News Daily Press reported on 
mercury contamination in commercially-caught and sport fish.
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I used to perform Air Force Reserve duty down in the Hampton, Va., area (Langley AFB), 
and I still follow the goings-on down there, mostly intermittently via the Internet. A 
couple of years ago, the Newport News Daily Press reported on mercury contamination in 
commercially-caught and sport fish. 
 
Reporter Patrick Lynch wrote: “Testing for mercury in fish tissue the past few years has 
revealed a startling problem: Remote rivers in Southeastern Virginia, even the 
supposedly pristine Dragon Run, are tainted with the toxic metal. Now a new study will 
seek to learn more about mercury sources in Virginia and whether the state’s regulations 
on mercury emissions need to be tweaked.” 
 
Personally, I’d also keep my dinner plate away from fish caught in many Pennsylvania 
waters. The contamination is just too prevalent in some watersheds. Consumption 
advisories, first issued more than a decade ago by the state Department of Health in 
cooperation with the Fish and Boat Commission and Department of Environmental 
Protection, are renewed annually with changes sometimes more stringent than guidelines 
for some waterways. 
 
When I was catching cutthroats out of a clear and cold mountain stream in central Idaho 
half a lifetime ago, we always kept a few to go with breakfast. But those days are long 
gone. Our industrial economy is to blame. 
 
What would Teddy Roosevelt, a great conservationist in his own right, say about that? 
 
The consumption advisory issued last January in Pennsylvania read, in part: Mercury is 
emitted into the air primarily by industrial sources, such as coal-fired power plants. 
When mercury is washed from the air by rain into streams and lakes, it is transformed to 
a highly toxic form that builds up in fish and bioaccumulates as it moves through the 
food chain. Individuals are then exposed to mercury through fish consumption. 
 
When properly prepared, fish provide a diet high in protein and low in saturated fats, 
Pennsylvania Health Secretary Dr. Calvin B. Johnson said in a news release. People can 
get the health benefits of eating fish and reduce exposure to organic contaminants by 
properly cleaning, skinning, trimming and cooking the fish they eat. 
 
In order to truly understand today’s conservation trends and strategies, one first has to 
understand all the underlying waves and rocks and worms and snakes. You get there by 
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