


� ish are a healthy, low-fat source of protein, 
but some Illinois fish contain harmful con-
taminants. This is a special concern if you
are pregnant, planning to be pregnant or
nursing a baby. You cannot tell if a fish is
contaminated by looking at, smelling or tast-
ing it. It is important to know which fish are
healthy to eat and how to cook fish to
reduce exposure to contamination.

How do I know which fish
are contaminated?
Illinois agencies develop annual fish
advisories. They list different fish found in vari-
ous bodies of water that may be contami-
nated. The advisories tell which fish should
be eaten in limited quantities and which fish
should be avoided. If you eat fish caught in
Illinois lakes and rivers, it is important to have
a copy of the most recent fish advisory. This
will help you to avoid contaminated fish.
Copies are available wherever fishing licenses
are sold (bait shops, sporting goods stores,
etc.) or by calling the Illinois Department of
Natural Resources at 800-275-3474.

What contaminants are
in Illinois fish?
The three most common contaminants in
Illinois fish are polychlorinated biphenyls
(PCBs), chlordane and mercury.

PCBs are man-made oils that were
used in many industrial processes and
products. They are no longer used in
the U.S. but are still present in the envi-
ronment. Since PCBs break down very
slowly, they will be in the environment
for many years.
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