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Dear Ms. Davis: 
 
The National Fisheries Institute (NFI) is a non-profit organization dedicated to education about 
seafood safety, sustainability, and nutrition.  From vessels at sea to grocery stores and seafood 
restaurants, our diverse member companies bring delicious fish and shellfish to American families.  
NFI and its members support and promote sound public policy based on ground truth science. 
 
As the Dietary Guidelines Advisory Committee (the Committee) gathers for its first meeting, we’d 
like to reflect upon the way seafood is characterized in the 2005 Dietary Guidelines for Americans (the 
2005 Guidelines). 
 
Executive Summary 
• In the Fats section, fish is recommended as a healthful source of fat, notably for children and adolescents. 
• In the Food Safety section, infants and young children, pregnant women, older adults, and those who are 

immunocompromised are told to avoid raw or undercooked fish.  
• In the Discussion Section, fish are mentioned as an example of the importance of choosing variety among 

food groups because it contains fats that “may be beneficial in reducing cardiovascular disease risk.” 
 
Chapter 6:  Fats 
• Oily fish is mentioned as a source of long-chain omega-3 fatty acids, which “limited evidence suggests” are 

associated with reduced risk of dying from heart disease in the general population. 
• Fish is recommended as a healthful source of fat, notably for children and adolescents. 
• In the Discussion section, fish are mentioned as a consideration for the specific population group of people 

who have already experienced a cardiac event.  “Evidence suggests that consuming approximately two 
servings of fish per week (approximately 8 ounces total) may reduce the risk of mortality from coronary 
heart disease.” 

• In the Discussion section, environmental contaminants in fish are mentioned as a consideration for the 
specific population group of women of childbearing age who may become pregnant, pregnant women, 
nursing mothers, and young children.  This group is advised to “to avoid some types of fish and shellfish 
and eat fish and shellfish that are lower in mercury.”  

 
Chapter 10:  Food Safety 
• Raw fish is mentioned as a high-risk food for cross-contamination. 
• The specific population group of infants and young children, pregnant women, older adults, and those who 

are immunocompromised is told to avoid raw or undercooked fish. 
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While fish is characterized as a healthful source of fat, the 2005 Guidelines lack a clear 
recommendation for Americans to eat more seafood.  Recent survey data shows that 78 percent of 
Americans and 81 percent of women of childbearing age fail to eat seafood twice per week.i  The Food 
and Drug Administration shows pregnant women eat just 1.89 ounces per week,ii far less than the 
amount associated with fetal brain and eye development benefits.iii
 
It is our hope that the body of scientific studies about the health benefits associated with regularly 
consuming seafood published within the last five years result in a clear recommendation for the 
general population to increase the amount of seafood they eat to at least two servings of a variety of 
fish per week.  The population of women who are or may become pregnant should be specifically 
encouraged to eat plenty fish because, in addition to being a lean source of protein rich in a variety of 
micronutrients, seafood is one of the only natural sources of long-chain omega-3 fatty acids vital for 
optimal fetal brain and eye development.   
 
As the Committee establishes their priorities, we ask that consumption of seafood and the unique 
nutrients it contains be given much due weight.  We look forward to sharing scientific resources and 
participating in a dialogue about seafood through the duration of the Committee’s term. 
 
Sincerely, 

 
 
 
 

Jennifer Wilmes, MS, RD    Lisa Weddig 
Manager, Nutrition Communication Director, Regulatory Affairs and Technical 

Affairs 
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