
Characterizing Arsenic 

and Mercury Levels in 

Fish Tissue in the 

Mushkegowuk Region, 

Northern Ontario

As part of the FIShNET project (Fish and Indigenous
Northern Health), this research will focus on analyzing
mercury and arsenic in wild caught fish from the
Mushkegowuk region in northern Ontario.

This work links the impact of natural and
anthropogenic changes in the environment to water
quality and therefore fish health. By taking a closer look
at fish health we assess food safety and food security in
Fort Albany, a subarctic First Nations community in
northern Ontario and will report our findings to the
members of the community. These fish contaminant
analyses are part of a much larger project that also
includes human biomonitoring and qualitative methods
(both of which have been paused due to COVID-19
restrictions).

Mercury and inorganic arsenic contamination in locally 
caught fish may present heath risks to wild fish 
consumers.

FIShNET conveys the results of this research 
through the two components of 1) human 
health research, and 2) environmental 
monitoring.  

Turning research into 

policy and management 

solutions

The residents of the community of 
Fort Albany are the primary 
consumers of wild fish in this 
region. 

This research aims to 
communicate exposure 
assessment knowledge on 
mercury and arsenic 
contamination to the Fort Albany 
First Nation.

Understanding and 
communicating benefits and risks 
of consuming wild-caught fish will 
enable promotion of a healthier 
life for this community by turning 
our research findings into policy 
and management solutions.

Knowledge co-creation 

with Indigenous

Communities

Working collaboratively with the 
community, we will aim to inform 
the current approach to the fish 
consumption guide and advisories 
to ensure they:

› Consider local priorities and 
preferences of Northern 
communities 

› Have clear and appropriate 
messages

› Maintain and promote food 
security

The future goal is to develop 
tailored communication tools that 
will help people in the 
Mushkegowuk Region make 
informed choices on eating locally 
harvested fish, while balancing 
the benefits to health and well-
being with risks from 
contaminants. 

Mercury and 

Arsenic 

Contamination in 

Fish

Initial analyses on fish tissue 
samples of Cisco, Lake Whitefish, 
and Northern Pike show that 
mercury concentrations are below 
the commercial sale guideline of 
0.5 ppm. 

Additionally, primary 
analyses showed elevated levels of 
total arsenic in Cisco, Lake 
Whitefish, and Northern Pike 
which were above Ontario’s 
sensitive population benchmark of 
2.0 ppm. 

To further understand the 
impact of elevated levels of 
total arsenic in fish tissues 
we will conduct arsenic 
speciation to further 
investigate if there are health 
risks posed by the reported 
arsenic levels.
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