	Q:
	
	Why has Wyoming issued a statewide methylmercury advisory? 

	 
	 
	 

	A:
	
	The Wyoming Department of Health has issued a statewide advisory for predator fish in Wyoming waters due to methylmercury. The advisory is based on recent studies that have shown adverse effects to the developing nervous system of fetuses that could result in lower IQ, abnormal muscle tone and slowed motor function. The advisory has been established to protect the most sensitive populations: pregnant and nursing women, fetuses, women of childbearing age and children younger than 15 years of age. 

	 
	 
	 

	Q:
	
	Why is there a special methylmercury advisory for these populations? 

	 
	 
	 

	A:
	
	Pregnant and nursing women, women of childbearing age and children younger than 15 years of age are at high risk for adverse health effects because the developing nervous systems of infants and children are more sensitive.

	 
	 
	 

	Q:
	
	Has the concentration of mercury increased in Wyoming predator sport fish? 

	 
	 
	 

	A:
	
	No. Methylmercury levels detected in predator sport fish have remained about the same. The advisory has been issued based on the results of recent scientific studies indicating that methylmercury is more toxic than previously thought. Based on the study results, the guidelines that are used to establish the Wyoming fish advisories have been lowered for methylmercury. 

	 
	 
	 

	Q:
	
	Why is the statewide methylmercury advisory only for predator species? 

	 
	 
	 

	A:
	
	Mercury stays in the environment for a long time. Small organisms absorb mercury from water and sediment; these organisms then are eaten by smaller fish. Predator fish eat the smaller fish and methylmercury is accumulated up the food chain. Larger fish have the highest amounts of methylmercury stored in their bodies. Predator species for Wyoming include all species of walleye, sauger, channel catfish, and northern pike.

	 
	 
	 

	Q:
	
	Is mercury stored in the human body for long periods of time? 

	 
	 
	 

	A:
	
	When methylmercury is ingested, most of it is absorbed through the gastrointestinal tract into the bloodstream where it is rapidly carried to other parts of the body. It takes about 70 days for half of the mercury that has entered the body to be removed. The remaining mercury is slowly removed from the body over several months, mainly in feces.

	 
	 
	 

	Q:
	
	How does methylmercury get into bodies of water in Wyoming? 

	 
	 
	 

	A:
	
	Mercury is a metal that occurs naturally in small amounts in the environment. It also comes from burning coal or trash and from industry. Mercury gets into lakes and rivers in several ways, including rain and runoff. When conditions are right in the water, certain kinds of bacteria change metallic mercury into the more toxic methylmercury. Methylmercury is stored in the muscle of fish, the part of the fish people eat. 

	 
	 
	 

	Q:
	
	What are the potential health effects for people who eat fish contaminated with methylmercury? 

	 
	 
	 

	A:
	
	A: The developing nervous systems of fetuses and children could be damaged if exposed to even small amounts of methylmercury. At high doses, methylmercury can affect the central nervous system (causing such health problems as memory loss and slurred speech) and can cause kidney damage and failure, and gastrointestinal damage. The possible health effects depend on how much methylmercury is stored in the fish and how much fish is eaten over a period of time. Based on the amounts of methylmercury detected in predator sport fish in Wyoming, it is unlikely that people would experience adverse health effects associated with exposure to high doses.

	 
	 
	 

	Q:
	
	What about the fish I buy in the grocery store? Should I be concerned that they may be contaminated with mercury? 

	 
	 
	 

	A:
	
	Fish such as shark, swordfish, king mackerel and tilefish contain high levels of methylmercury. The U.S. Food and Drug Administration (FDA) is advising pregnant women, women of childbearing age and children not to eat these fish. The FDA advisory acknowledges that seafood can be an important part of a balanced diet for pregnant women and women of childbearing age. The FDA advises these women to select a variety of other kinds of fish, such as shellfish, canned fish (including tuna), smaller ocean fish or farm-raised fish. These women can safely eat 12 ounces per week of cooked fish. A typical serving of fish is from 3 ounces to 6 ounces.

	Q:
	
	Should I be concerned about children swimming in bodies of water in Wyoming because of mercury contamination? 

	 
	 
	 

	A:
	
	No. Contact with, or the accidental swallowing of, the water will result in minimal exposure to methylmercury.

	 
	 
	 

	Q:
	
	Why is there a special mercury advisory for some bodies of water in the state? 

	 
	 
	 

	A:
	
	Laboratory results from predator sport fish in some bodies of water (Big Horn, Seminoe, and Pathfinder Reservoirs) have shown more contamination than what has typically been found in other bodies of water. Based on these higher concentrations of methylmercury, a more restrictive advisory is necessary to protect public health.


