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Pescados 

Mujeres en edad 

fértil embarazadas o 

en período de 

lactancia 

Niños <3 años Niños 3-12 años 

Pez espada 

Tiburón 

Atún rojo* 

Lucio 

Evitar su consumo Evitar su consumo 

Limitar a 50 

gr/semana o 

100 gr/2 semanas 

(no consumir ningún 

otro de los pescados 

de esta categoría en 

la misma semana) 

*Thunnus thynnus (especie grande, normalmente consumida en fresco o congelada y fileteada) 

RECOMENDATIONS OF FISH 

CONSUMPTION 2011 









REASONS TO UPDATE : 1. NEW SCIENTIFIC 
INFORMATION 

• EFSA (2012). Scientific Opinion on the risk for 
public health related to the presence of 

mercury and methylmercury in food. 

• EFSA (2014). Scientific Opinion on health 
benefits of seafood (fish and shellfish) 
consumption in relation to health risks 

associated with exposure to methylmercury 

• EFSA (2015). Statement on the benefits of 
fish/seafood consumption compared to the 

risks of methylmercury in fish/seafood 

 



1,6 µg/kg bw    

1,3 µg/kg bw    

Methyl-Mercury TOLERABLE 

WEEKLY INTAKE (TWI) 



REASONS TO UPDATE : 2. NEW MONITORING 
DATA AND CONSUMPTION DATA  

 

 

 

 

  

 

   

 



REASONS TO UPDATE: 3. AWARENESS 

 

 

 

  

 

   

 

40.000 ejemplares para su difusión  entre la población y colocación prioritaria en centros de salud y hospitales de todo el Estado.  

40.000 TO PRIMARY CARE CENTERS AND HOSPITALS  



REASONS TO UPDATE : 3. GENERAL NUTRITION RECOMENDATIONS  
 
3-4 SERVINGS FOR GENERAL POPULATION IS A CONSUMPTION ADVICE 
BASED ON NUTRITIONAL CRITERIA  
 

 
Consumption of about 1-2 servings of seafood per week and up to 3-4 
servings per week during pregnancy has been associated with better 
functional outcomes of neurodevelopment in children compared to no 
seafood. Such amounts have also been associated with a lower risk of 
coronary heart disease (CHD) mortality in adults and are compatible with 
current intakes and recommendations in most of the European countries 
considered. These associations refer to seafood per se and include 
beneficial and adverse effects of nutrients and non-nutrients (i.e. including 
contaminants such as methylmercury) contained in seafood. No additional 
benefits on neurodevelopmental outcomes and no benefit on CHD mortality 
risk might be expected at higher intakes……” no benefit might be expected 
at higher intakes (> 4-5 servings per week)” 

 



POPULATION AT RISK-     SPECIES WITH HIGH LEVELS OF MERCURY 
 
 
 
WOMEN WHO ARE PREGNANT,  
WHO MAY BECOME PREGNANT            AVOID CONSUMPTION 
OR WHO ARE BREASTFEEDING.  
CHILDREN 0-10 YEARS OLD.  
 
 
 
BETWEEN 10 - 14 YEARS  LIMIT CONSUMPTION TO 120 gr MONTH 
 
 
 
 
 
GENERAL POPULATION-  ALL FISHERY PRODUCTS  
 
3 - 4 SERVINGS OF FISH PER WEEK.  Try to vary between white fish and oily fish. 
 
  






