Matvaela6ryggi

A Matvzeladryggis-
svidi Matis er unnid
ad fjolbreyttum
verkefnum par sem
adalaherslan er
16gd a heilnaemi og
oryggi matveela.
Medal annars er
unnid ad ymsum
voktunarverkefnum,
t.d. voktun a 6aeski-
legum efnum i
sjavarfangi.

Eftirlit vioheldur
godu ordspori
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Rannsoknir a Matis stadfesta
oryggi islensks sjavarfangs

Ahyggjur almennings og stjérnvalda vida um heim af 6ryggi matvzela hafa aukist a
undanférnum arum, t.d. vegna sjukdoéma i dyrum og umhverfismengunar. A alpjédlegum
matvaelamérkudum hafa islenskar sjavarafurdir aunnid sér gott ord sem drvalsmatvara,
en hafa ekki sidur gott ord a sér hvad vardar heilneemi og 6ryggi. Islendingar purfa p6 ad
halda voku sinni ef peir aetla sér ad vidhalda pessu goda ordspori. Pad verdur first og

fremst gert med vondudum rannséknum.

St6dugt eftirlit

A Efnarannsoknadeild Matis er m.a. unnié ad
voktunarverkefni sem sjavarutvegsraduneytid

fél upphaflega Rannsoknastofnun fiskidnadarins
(Rf) ad vinna ad og hoéfst arid 2003. Verkefninu

er xtlad ad fylgjast med magni daeskilegra efna

i islensku sjavarfangi og syna pannig fram a heil-
naemi og Oryggi peirra til manneldis. Auk pess er
fylgst med pessum pattum i fodri og lysi. Nidur-
stodur ur verkefninu fara i gagnagrunn sem i fram-
tidinni verdur adgengilegur a netinu. Rf gaf Ut prjar
skyrslur med nidurstodum meelinga a 6aeskilegum
efnum i islensku sjavarfangi (Rf skyrslur nr. 06-04;
33-05 og 22-06). Matis hefur tok sidan vid pessu
verkefni i arsbyrjun 2007.

f skyrslu Matis 08-07, sem nefnist ,Verémeeti og
Oryggi islenskra sjavarafurda. Ahaettusamsetning
og aheetturédun® er fjallad um grunnvinnu ad
aheettumati fyrir porsk, raekju, karfa, ysu, graludu,
sild, ufsa og kufisk. pessar tegundir voru kortlagdar
m.t.t. hugsanlegrar ahaettu vardandi neyslu peirra
og fékkst pannig fram ahaettusamsetning peirra og
half-magnbundid ahaettumat framkvaemt & peim.

Risk Ranger

Vid aheettumatid var notad reiknilikan sem

bréad var i Astraliu og nefnist Risk Ranger. Vid
ahaettumatid voru notud gégn um neysluvenjur
(skammtasteerdir, tidni 0.fl.), og einnig tidni og
orsakir faeduborinna sjukdéma. bannig var reiknud
Ut dhaetta tengd neyslu pessara sjavarafurda,
midad vid akvednar forsendur.

Areidanleiki ahaettumats er had peim gégnum og
upplysingum sem notud eru vid framkvaemd pess.
Samkveemt fyrirliggjandi maeligdgnum og gefnum
forsendum radast ofangreindar sjavarafurdir i
leegsta aheettuflokk (stig <32) — sem pydir litil
ahaetta, midad vid heilbrigda einstaklinga.

Nidurstodur ar verkefninu fara
i gagnagrunn sem i framtidinni
verdur adgengilegur a netinu.
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Food Safety

The activities of
Food safety division
of Matis are focused
on science across a
range of food and
nutrition-related
disciplines. They in-
clude microbiologi-
cal & chemical re-
search, consultancy,
dissemination, risk
assessment, data-
banks and monitor-
ing projects.

The data show
that the edible
part of Icelan-
dic seafood
products con-
tain negligible
amounts of per-
sistent organic
pollutants
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Monitoring undesirable substances
in Icelandic seafood products

Following a series of food crises in the late 1990s and early 21st century, authorities and
consumers worldwide became increasingly concerned about food safety.

Food scare

These worries did not leave Iceland unaffected.
Following the well-known dioxin contamination
scandal in Belgium in 1999, which fuelled discus-
sions about the safety limits of these and other
toxins in food, a great deal of effort was made to
find ways to reduce the level of dioxin in fish meal
and -oil and to reach an agreement about an ac-
ceptable level of these ingredients in feed. For
example, in 2000 Iceland had to argue hard its
case before being allowed to continue exporting
fishmeal and —oil to the EU.

Partly because of these concerns, the Icelandic
Ministry of Fisheries instigated a project in 2003
aimed at monitoring undesirable substances in the
edible portion of marine catches in Iceland. The
Icelandic fisheries laboratories (now Matis) was
assigned responsibility for the project.

The purpose of the ongoing project is to gather in-
formation and evaluate the status of seafood prod-
ucts with regard to undesirable substances. The
information will also be utilized for risk assessment
and the setting of maximum values that are con-
stantly under consideration within EU, Iceland’s
most important market for seafood products.

Readily available data

Data have been collected since 2003 and the re-
sults have been published in four reports (three
from IFL and one from Matis). These reports

are accessible at the Matis website. (IFL Reports
06-04; 33-05 and 22-06, respectively). The most
recent one is a Matis Report 52-07. For more infor-
mation, please visit the Matis website: http://www.
matis.is/english/publications/matra/

Undesirable substances

Data have been collected on mercury, arsen, poly-
chlorinated dibenzodioxins and dibenzofurans (17
substances), dioxin-like PCBs (12 substances),
marker PCBs (7 substances), 10 different types of
pesticides, polybrominated flame retardants PBDE
and organotins and 29 pesticides and breakdown
products (HCB, DDTs, HCHSs, dieldrin, endrin, chlo-
rdanes, toxaphenes, endosulfan substances and
mirex).

Good news for Icelandic seafood

The data show that the edible part of Icelandic
seafood products contain negligible amounts of
persistent organic pollutants (POPs) like dioxins,
dioxin-like PCBs and pesticides. The concentration
of marker PCBs is also found to be low in the ed-
ible part of fish muscle, compared to the maximum
limits in the European countries, where such limits
exist. The results also show levels below limits of
detection for most of the pesticides measured.
Cadmium (Cd) and lead (Pb) were also measured
in fish muscle but the concentration of these trace
metals have always been below the limits of detec-
tion of the method used.
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