NBC CHANNEL 10,       Florida

Special Report: How Safe Is Farmed-Raised Fish?

Antibiotics Use Sparks Controversy

If you are having salmon for dinner, the image you may have is of a fish caught wild in the sea and brought right to your plate. 
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But more and more, the reality is that your entree was raised on a fish farm. 

	


Fish industry experts say that one-third of the seafood we buy at the market and eat at restaurants now comes from fish farms. Nearly 70 percent of salmon and shrimp are farmed, as are virtually all tilapia and most catfish and trout. 

While farm-raised fish may be convenient for consumers, not everyone is in favor of cultivated fish. 

Anne Mosness is a commercial fisherman who works with an institute that accuses some fish farmers of overusing drugs and chemicals to keep fish alive.

"(Consumers) don't know when they're buying fish that it's going to be farmed and they don't know that the fish contains large amounts of antibiotics, pesticides to kill sea lice and colorants to add the color to it," Mosness said. 

Experts say that antibiotics are widely used in the fish-farming industry because disease spreads quickly among fish in crowded unnatural conditions. 

If not properly controlled, antibiotic residue can remain in the flesh and be passed on to people who eat it. 

The Food and Drug Administration sets rules on antibiotic use, so that farmed fish are safe to eat. 

"Yes, the industry relies pretty much on antibiotics," said Dr. Daniel Benetti of the University of Miami (Fla.). "But the regulations are being followed, as far as I know." 

Benetti says the world's demand for seafood can no longer be met by fishing alone. 

"So the only way is through aquaculture," Benetti said. "Aquaculture will meet that demand. But we have to be very careful."

Fish farms in several countries are experiencing massive outbreaks of disease. Others have had shipments rejected by European and U.S. inspectors because of a high amount of antibiotics residue, including some banned in the United States. 

David McMahon, the lead scientist for OceanBoy, a shrimp-farming company based in Florida, believes consumers will want an alternative. 

"A lot of things (are) done overseas that shouldn't be done and do they come into this country unchecked? Absolutely," McMahon said. "And if our population knew it, would they buy the product? Absolutely not." 

McMahon says his company will be the largest supplier of shrimp in the United States next year using no drugs or chemicals. 

"You just use nature. She'll show you the way," McMahon said. 
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