
LOREM ipsum dolor sit amet, consectetuer 
adipiscing elit. Praesent sagittis metus a lec-
tus. Sed eget sem vel elit pretium interdum. 
Nunc eget nunc. Donec gravida tortor. 

Ut sollicitudin, nibh in porta euismod, nisi urna 
eleifend diam, at aliquet dui dui ut justo. Praesent in-
terdum nisl ac augue. Nunc enim odio, vulputate vel, 
eleifend a, viverra non, enim. Cras dui. Etiam ultrices 
dignissim odio. Cras diam tortor, accumsan sed, ves-
tibulum sed, tincidunt vel, sapien. Cras ac urna et nunc 
commodo lacinia. Etiam quis magna. Aenean mattis 
lorem id est. Sed sed nisl ac tellus facilisis gravida.

Curabitur dolor. Nullam luctus mattis leo. Sed sit 
amet turpis. Phasellus ac elit quis velit convallis sem-
per. Curabitur rhoncus diam nec ante. Maecenas preti-
um, ligula eu eleifend adipiscing, sem ipsum porttitor 
nisl, in facilisis ipsum nibh nec neque. Morbi facilisis 
justo eget lorem. Aliquam vulputate. Donec fringilla, 
ipsum a suscipit faucibus, felis mauris suscipit mau-
ris, vitae interdum arcu tortor sit amet dolor. Aliquam 
tempus nonummy arcu. Pellentesque eros metus, por-
ta at, accumsan ac, euismod in, risus. Donec fringilla.

Fusce sed ante. Cras ornare. Quisque ante. Fusce 
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massa velit, cursus non, porta at, aliquam ac, augue. 
Sed at nisi. Quisque sodales. Curabitur convallis, 
nisl non sagittis fermentum, ipsum turpis imperdiet 
arcu, in commodo odio pede a erat. Quisque lorem 
est, volutpat iaculis, laoreet sit amet, blandit eu, eros. 
Phasellus fringilla, lorem non consequat ullamcorper, 
nisi enim mattis orci, nec varius magna eros faucibus 
quam. 

Aenean dignissim enim. In hac habitasse platea 
dictumst. Donec risus. Vestibulum ante ipsum pri-
mis in faucibus orci luctus et ultrices posuere cubilia 
Curae; Proin pulvinar libero sit amet tortor. Aliquam 
nulla. Integer tortor diam, consectetuer in, elementum 
nec, ultricies ac, sem. Duis non tortor ut ante posu-
ere pretium. In id sem a lorem lobortis gravida. Nunc 
nonummy iaculis diam mauris.

Chemical Contaminants 

A number of recently published studies raise 
concerns that should be considered when as-
sessing the health benefits of eating farmed 
salmon. While a great deal of research on 
chemical contaminants in farmed salmon has 
isolated a single persistent organic pollut-
ant (i.e., PCBs), consumers also need to be 
concerned about interactions between chemi-
cals. In a global assessment of farmed salmon 
thirteen persistent organic pollutants were 
found.1  

Each of these chemicals measured ten times great-
er in farmed salmon than in their wild counterparts 
with some regional variations. These include: PCBs, 
dieldrins, toxaphenes, dioxins and chlorinated pesti-
cides.  Almost all of the contaminants found in farmed 
salmon are known as “probable” or “possible” human 
carcinogens according to the United States Environ-
mental Protection Agency (USEPA).

health concerns Utilizing the USEPA consumption advisory for cancer 
the following consumption restrictions for the general 
public are advised for farmed salmon:2  

•	 North America - 1 serving every 2.5 months; 
•	 South America - 1 serving per month; and 
•	 Europe - 1 serving every 5 months. 

Many consumers choose salmon because it is 
known as a beneficial source of omega-3 fatty acids. 
However, a 2005 study published in the Journal of Nu-
trition compared the health benefits of farmed salmon 
to health risks. The study found that consumers, es-
pecially young children and women of child-bearing 
age, concerned about health impairments—such as 
reduction in IQ and other cognitive and behavioral ef-
fects—can minimize their exposure to cancer causing 
contaminants by choosing wild salmon or by selecting 
other sources of omega-3.3  

The most recent research published in the Journal 
of the American Medical Association (October 2006) 
encourages the overall consumption of seafood for 
its health benefits. However, the study still provides 
evidence showing wild salmon as a less contaminated 
source of omega-3 than farmed salmon.4 
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Antibiotics and Pesticide Use

Due to the stressful high density conditions of open 
net-cage feedlots in which farmed salmon are reared, 
a wide range of antibiotics and SLICE, a treatment 
for sea lice, which has a pesticide as the active in-
gredient, are administered to fish through their feed. 
The trend in the industry, according to BC Ministry 
of Agriculture and Lands data, has been an increase 
in the use of antibiotics per tonne of production over 
the last years reported and a steady dependence on 
SLICE.5 The industry continues to rely on these treat-
ments, administered in net-cages open to the ocean, 
despite growing concerns over antibiotic resistance6 
and chemical contamination affecting both humans 
and the environment.7 
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health concerns

Additives and contaminants present in farmed 
salmon may include:  Ivermectin, emamectin 
benzoate, oxytetracycline, florfenicol, Romet 30, 
sulfadimethoxine and ormetoprim, sulfadiazine 
and trimethoprim, tricaine methanesulfonate, 
formaldehyde, florfenicol and hydrogen peroxide.8

”Antimicrobial resistance [the resistance to drugs once 
capable of destroying disease-carrying microorganisms] 

is an emerging global health issue that, if 
not addressed, may evolve into one of the 
most significant public health challenges 
worldwide.”

— Canadian Veterinary Drugs Directorate

Colourants and Additives

While wild salmon get their colour naturally from 
the food they eat, farmed salmon feed must have the 
colourants canthaxanthin and astaxanthin added. 
Without these colourants being added to their feed 
farmed salmon would be an unappealing grey col-
our. Salmon farming companies can choose the col-
our of their end product—preferring the vibrant red 
that consumers associate with healthy, wild salmon. 

For those looking for a healthy food item, the list 
of additives and residual contaminants that may be 
found in farmed salmon reads like a pharmaceutical 
prescription. Consumers need to be informed about 
the risks so that they can make healthy decisions for 
themselves and their families. 


