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"ish-cleaning safety 'nps glven

| YONS - There Is concern rocently
avor the satety of eatlng freshwater
fi'h caught In Lake Ontario. Lake
Mntario salmon and trout do contain
Pents or polychiorinated biphenyls.

» the Food and Drug Administretion
tar the commaercial saie of fish.
1= wover, the FOA has not set &
#9571 ruling on the safety of eating
PEN confaminated fish, as it is not
4o “ow much humans can fole: 3
acyarding o Dorls §. Castor, Wayne
ety Home Economics agent.

t1ant & ruling is made, Mrs. Castor
v.-¢ waggested some simple steps in
R peeparation that can lessen con-
“ioption of PCB's. She said correct
#r . ration and cookl’rlq can eliminate

much PCB.

Members of the salmon family,
Inciuding trout, store up fat tn certain
partsof their body. PCB’s are stored In
the greatest conceniration In the fat
deposits. Locating and ramoving these
aress Is & way fo eliminate a large
portion of contaminants.

in saimon, one fat area runs along
the top (dorsal) fin Hne from head to
tall. Roughly. It Is V-shaped In form
and measures up 1o one-~ half inch in
depth on mature saimon. Studies have
shown that If contains 20 per cent fat,
Mrs, Castor pointed out. it the fish Is fo

be fllieted, she suggested cutting off a-

strip up 1o one-half Inch wide on alther
side of the back fin. if the Hish is fo be
cooked wholt, maks a V-shaped cut
from head to tail white removing the
ftop tin. Dispose of the fat strip.

A second fat region s an area called
the belly-tiap. This is found n ali fish.
After the fish has been silt and gutted,
remova one-hsif to three-fourths of an
inch of fiesh on each belly-flap from
itis fo anat opening before cooking.

A third \ayar of fat deposiis In most
fish is found In a thin layer (ust under
the skin and over the entire body. Most
of this fat will meit out if fish is skinned

or the skin is pricked with a sharp fork,
s el —————

uuy removable fat deposit
is the darker tlesh dlong the sides of
the fish visible ater skin has been
removed. A shallow cut will remove
most of the darker fisah without
ruining steaks or tillets.

Mrs. Castor said steamed, baked or
brolled fish can drain during cooking.
As the fats maeit out, PCB are carried
away. Dishes should be avolded in
which the fish cooks in its own juices,
boiled or In chowders, mmmd
home fanot r
thet freshwater fish from the lake N
canned.

The New York Stete Dept. of Health
Is recommending that consumers limit
their Intake of PCB-contaminated fish
1o one meal a week. Michigan and
Wisconsin have alse made this
recommandation,

The Sea Grant Advisory Service has
explained polychoirinsted biphenyis
as a complex mixture of chemicals
found in the environment. They are
totally man-made since the 1930°s sna
found In water end gir. Migh con-
centrations of PCB’'s accumulate In
human fatty tissues end i3 not
eliminated. Large doses atfect llver,
skin, growth, reproduction and generai
heaith, but no one knows hew much
PCB can be folerated.

Freshwater fish ere the only concern
at the present timae. Tests show that
United States and Canada have
widespread PCB accumuistions

store more than thin persons.

Species having large amounts of
.PCBs are alewives, northern plke,
ismel!, sels, salmon, trout and striped
[bass.
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