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Australia missing out on vital nutrients as research shows potential of
sustainable seafood
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IfA more fisheries are managed sustainably,A Aussies can continue to consume seafood in the longer term

IfA more fisheries are managed sustainably,A Aussies can continue to consume seafood in the longer term

NewA figures from the Marine Stewardship Council (MSC)A show thatA endingA overfishingA couldA help protect both people
and planet by providing essential nutrients that help prevent serious and life-threatening health conditionsA experienced
byA millions of Aussies.A A

TheA not-for-profit'sA analysis found that globally, 38 million people are missing out on healthy levels of essential Omega-3
fatty acids (DHA and EPA), which areA mainly found inA seafood and couldA have their daily requirements met if the ocean
wasA fished more sustainably. This could help reduce deaths fromA heart diseaseA andA strokes,A Australia'sA first and third
biggest underlying causes of death.

Currently, the Australian public doesn't eat enough fish and seafood. Data from a YouGov survey of Australian consumers
commissioned by the MSC shows that over half of Australian adults (55%) eat less than theA government's recommended
guidelineA to eat seafood twice a week or more.

With more than a third of the world'sA fish stocks now fished beyond their sustainable limits, the MSC stresses the importance
of eating certifiedA sustainable seafoodA as a way not only to ensure the nutritional benefits of increased catches are realised
but also to protect vital ocean ecosystems.

InA Australia, around 12 per cent of women, eight per cent of pre-school-aged children, and 20 per cent of people over 85
yearsA suffer from B12 deficiency, leading to poor memory, fatigue and cognitive impairment.
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