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The Deepwater Horizon

• April 20 to July 15, 2010
• 196 x 106 gallons of oil196 x 10 gallons of oil
• Most state waters (shore to 3 miles) 

and 88 522 sq miles federal watersand 88,522 sq. miles federal waters 
closed to fishing



Media Attention & theMedia Attention & the 
Perception



Who is in Charge?

• NOAA/ NMFS- seafood > 3 miles from 
shore

• LA DWF/ DHH- seafood inside 3 miles
• FDA/ DHH/ LDAF- landed seafood, docks 

& processors
• FDA- interstate commerce
• LDAF/ DHH- intrastate commerce



What Happened?

• Oil sheen at surface plus buffer-
closed to harvestingg

• Because a petrochemical taint 
renders seafood unfit for humanrenders seafood unfit for human 
consumption AND/ polycyclic 
aromatic hydrocarbons (PAHs) arearomatic hydrocarbons (PAHs) are 
chemical contaminant



Assessing Seafood Safety

• First line of defense:  sensory 
evaluation

• Seafood rejected if a petrochemical 
odor is detected at the point ofodor is detected at the point of 
harvest

• No odor: representative samples• No odor:  representative samples 
sent to NMFS in Pascagoula, MS for 
sensory evaluation by a trainedsensory evaluation by a trained 
panel.



Can we smell the 
petrochemical?petrochemical?



Markers of Oil TaintMarkers of Oil Taint

Polycylic aromatic 
hydrocarbons (PAHs);hydrocarbons (PAHs);
can be smelled in the
h d t l l fheadspace at a level of
10 ppm by field
inspectors



Sensory Evaluation

• Techniques to detect PAHs 
developed >40 years agop y g

• Rapid method allowing large scale 
screeningscreening

• Permits targeting of appropriate 
samples for chemical analysissamples for chemical analysis



How Sensory Evaluation Works

• Napthalenes (2 ring compounds) dominate 
PAHs in crude and diesel oils

• Are highly odiferous and downright 
noxious

• Are water soluble and taint occurs rapidly 
(30 minutes in a laboratory setting)

• Scottish researchers have been trained to 
detect to the parts per billion



The Trained Sensory Panel

• Seven trained NMFS/FDA panelists
• Able to detect to 1 ppm PAHAble to detect to 1 ppm PAH 

contamination
• Highly specific protocol often• Highly specific protocol often 

erroneously reported by skeptics of 
seafood safetyseafood safety



Freshening the Palate







The Process

• Samples have to be considered free 
of taint by 5 of the 7 panelists for the y p
“sniff test”

• Samples with a pass are divided:Samples with a pass are divided:  
half are cooked and subjected to 
“sniff testing” followed by tastingsniff testing  followed by tasting.  
The second half is sent for chemical 
analysisanalysis



Re-opening Waters toRe opening Waters to 
Harvest

• Repeat samples of species harvested 
in area are tested; water surface and ;
water column evaluated for absence 
of petrochemicalp

• Re-openings may be species specific
• April 2011 all federal waters were re• April, 2011, all federal waters were re-

opened.





True or False?

• PAHs are part of our everyday life



True!True!

• The EPA has estimated that we are 
exposed to 3 mg of PAHs each day.

• Tobacco smoke, wood smoke, automobile 
exhuast, pumping gasoline

• 29% are from breads, cereals and grains
• 21% are from barbequed and smoked 

foods
• 1 microgram per pound of food we eat



True or False?

• The active ingredient in Corexit, the 
dispersant, is permitted for use in p , p
foods.



True!

• Title 21 of the Code of Federal 
Regulations (Federal food g (
regulations) 172.810 states that 
sodium dioctyl sulfosuccinatey
(DOSS) is permitted in gelatin based 
products at a level up to 15 ppm; dry p p pp ; y
beverage bases and fruit juices up to 
10 ppm and in noncarbonated cocoa pp
beverages to a level of 25 ppm.



True or False?

• The FDA drew upon the resources 
and expertise of numerous agencies.p g



True!
• NMFS/NOAA had the protocol in place 

for petrochemical detection.
EPA had developed levels of exposure• EPA had developed levels of exposure 
for non-cancer risk.

• CDC’s standard benchmark ofCDC s standard benchmark of 
1:100,000 which is the definition of 
“adequate surveillance” was used to 
develop risk assessmentdevelop risk assessment.

• USDA data was used to define the 90th

percentile of seafood consumptionpe ce t e o sea ood co su pt o



True or False?

• The U.S. Food and Drug 
Administration (FDA) provided ( ) p
adequate protections to the 
consumer.



True!

• Estimates included seafood 
consumption at 16.4 meals per p p
month.



In Conclusion

• 63 pounds of shrimp;
• 5 pounds of oyster meats OR5 pounds of oyster meats OR
• 9 pounds of finfish

W ld h t b d h• Would have to be consumed each 
day for 5 years to approach a 

f d h lth ff tconcern for adverse health effect.




