NOAA Oil Spill workshop

April 30, 2011

Questions from Participants to Dr. Julie Anderson

AL:
· Will the work for this summer duplicate the testing from 2010 for comparative study and how can we find your results from 2011? Yes, the work will be duplicated as well as expanded and add oil.  Hopefully 2010 results will be published in the fall of 2011, and 2011 data in early 2012. 

· Are the taste testers paid? Yes, they are paid NOAA employees.
· What is an acceptable risk for cancer per individual in the US?   I am not sure.  EPA had those numbers.  I believe they do look at regions as well on this, and rate of different types of cancer.  DHH has 1:100,000 parts. 

· Does race make a difference? Not that we are aware of, I don’t believe they take race into account when making guidelines such as risk per person.
FL:  

· How did the FDA and NOAA react to lesions on fish or fins which showed fungus? Are these fish processed for consumption? Each state agency is looking into this, as well as several university labs and the FDA/ NOAA.  These fish would not be processed for consumption. The direct cause is still unknown.

· Any impact on crawfish or inland seafood? No- only in perception.  There was no oil anywhere inland to fresh water, but the markets are still hurting due to perception.  

LA:

Bossier:

· Why use the human nose and not a dog’s nose? A dog’s nose is too sensitive.  A dog cannot be trained to detect level, only presence or absence of the contaminant.  Since petroleum products are so prevalent in our society dogs would detect taint even when there wasn’t any.

· How long will testing our seafood continue? Three years was agreed to by BP specifically.

MS:

· Often times here on the coast you will see people selling seafood out of vans and other places, has that seafood been tested?  The closed areas have been monitored very carefully.  Any boat that was caught inside the closures was forced to destroy all seafood on board even if it was caught offshore.  This prevents any contaminated seafood from coming onshore.  The back of trucks/vans is monitored by officials for safe seafood.  Even the slightest level of oil can be smelled by the average person.  Anyone buying from the roadside would be able to smell it if there was a problem. Most people are able to detect tainting at 40 ppm, expects can detect ½ to1 ppm.

· How is it okay to have a “taste test?  Wouldn’t any harmful carcinogen affect the panelists? They only taste after smelling it uncooked and cooked.  Consequently if tasters detected taint by smell they would not taste it because they already know it is tainted. They do not swallow the sample, they just taste the seafood.  

· If genetic defects are being seen in different populations, can these effects be passed up the food chain (to us)? A genetic effect cannot be passed along by consumption.  It can only be passed along by reproduction.  Only bioaccumulation of what caused the defect can be passed up the food chain.  However, as oil is not water soluble, the contaminants do not stay in the animal for long periods of time once exposure has ceased.  The defect occurred because the animal was in a developmental stage while exposed to the contaminant.  After the contaminant is gone, the defect remains but is no longer a threat.  

· How much seafood did not make it to market? Samples were taken which led to the closures.  No seafood caught outside of the closures was contaminated, and no seafood was caught inside the closures and allowed onshore.  A significant amount of species were never caught, hurting the economy.  Only deep sea shrimp were caught once with oil, and then a closure was put in place.

· Why was there such hype on the news about seafood hazards if the seafood was safe? The media likes sensational stories.  Everything is safe and fine does not make a good headline.

· Allowable levels for person to eat—these reflect amounts only for toxicity from oil.  What about the mercury and other metals in oyster and shrimp—would these levels be dangerous? For heavy metals these already existed.   There are allowable levels for all of these contaminants.  The focus here was on oil, as that became the new potential problem that was new to people.  Normal testing for heavy metals etc. is done and advisories put in place such as amount of fish per person that can be harmful.  However, much of this was also blown up by the media a few years ago.  Many fish, shrimp, and oysters have low levels of heavy metals in their systems. That is why the government now recommends pregnant women can eat fish. Only a few species are of concern, but again the news and media reports made it sound much worse over the last decade than it has actually been.  

· Did researchers experience any ill effects from the oil?  Respiratory or otherwise? None of anyone I have heard of.  The only ill effects for researchers or cleanup workers was due to heat (Tyvec suits which don’t breathe in Louisiana summer), and from directly handling lots of cleanup chemicals to clean their boats while not wearing protective equipment (most household cleaners tell you to where gloves as long-term skin exposure is harmful).  
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