
 

FSI16: Mercury in mollusks, crustaceans and fish 
Description: The percentage of samples of mollusks, crustaceans and fish that is tested for the 
presence of mercury and that turned out to be conform. 
Results: 
Year Number of samples % conformity Limit 
2008 212 100% Different maximum 

values in Regulation 
(EC) No 1881/2006 

2007 153 100% Different maximum 
values in Regulation 
(EC) No 1881/2006 

Calculation of the indicator: Compared to 2007, there was increase of 0% in 2008. 
Interpretation: This indicator serves as a criterion for the presence of mercury in fish, mollusks and 
crustaceans below the maximum allowed level as defined by law.  The presence of mercury in 
concentrations exceeding the maximum allowed level may lead to an enhanced exposure and may 
adversely affect overall food safety. An increase of this indicator, that is, an increase of the 
percentage of conform samples, thus also implies that the food safety situation has improved.   
Part of the chain to which the indicator applies: Primary production (fish farming, fishing mollusks 
and crustaceans) 
Matrix: fish, mollusks and crustaceans 
Category: Control 
Justification for the selection of this indicator: Mercury is a toxic substance that constitutes a 
hazard to public health. Fish, mollusks and crustaceans are an important source for the intake of 
mercury through food.   
This food safety indicator is an indicator for the chemical hazard: environmental contaminant. 
Additional information: Mercury is an environmental contaminant that is toxic to man, even in low 
concentrations. Hg is persistent and, as such, not degradable, neither in the environment, nor during 
processing of foodstuffs or in the human body (although it is partially excreted by it). Fish, mollusks 
and crustaceans are contaminated when the water they live in is polluted.   
Legal framework:  

1. Commission Regulation (EC) No 1881/2006 of 19 December 2006 setting maximum levels 
for certain contaminants in foodstuffs 

Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Remarks: / 
Explanatory notes to the results: In 2008, most of the samples (>75%) were taken in fish markets 
and farming areas (oysters). The other samples were taken in aquaculture plants, in distribution and 
in transformation. In 2007, most of the samples (about 70%) were taken in distribution. The remaining 
samples were taken in fish markets and in transformation. 
 


