
Public Health research on fish consumption

practices, specifically in areas of environmental 

concern and areas containing sensitive populations, is 

sparse and dated.

Many Northeast Ohio Anglers may be at risk for 

overconsumption of toxicants in local fish, 

persisting from Lake Erie’s industrial history.  

Preliminary research indicates such is due to 

outdated fish preparation and consumption

practices, a lack of streamlined exposure to 

appropriate educational material on local water 

pollution, fish preparation methods and advisories, 

and apathy from various subgroups.

Our findings also indicate the existence of sensitive 

subgroups, such as non-primary English-speaking 

populations, of which correlate to higher rates of fish 

overconsumption. 

Bhutanese refugee populations in Cleveland were 

identified as at-risk subgroups.  Research

outcomes have included development of educational 

materials and workshops, training sensitive 

populations in best consumption practices.

Lake Erie Public 

Health and Fish 

Consumption

Problem Statement

Some Northeast Ohio Anglers rely on self-caught fish from

Lake Erie and its tributaries  as a major source of protein. 

Such fish contain possibly dangerous levels of toxicants,

such as mercury and poly-chlorinated biphenyls, which 

may contribute to serious public health complications in 

the future. The Cuyahoga County Board  of Health is 

seeking the most effective ways to disseminate 

educational material to such anglers.

Objectives

 Obtain appropriate and complete data on angler’s 

fishing and consumption practices on pre-selected 

locations in the Greater Cleveland area, through 

conversational surveys

 Analyze data, attaining correlations and identifying 

needs

 Arrive at conclusions and subsequent 

recommendations for effective 

communication strategies on dissemination of 

information to local angler populations

Methods

1. Survey locations selected on the Lake Erie shoreline 

and Rocky River bank via identification of common 

angler congregation sites

2.  Anglers on location chosen at “random” and 

surveyed

 Fall 2017: Preliminary 3-Part Verbal 

Qualitative Survey

 Spring 2018: Preliminary 2-Part Verbal 

Quantitative, 1-Part Verbal Qualitive Survey

 On-going: Year-Long 3-Part Survey

1.  Fishing Practices – Verbal Quantitative

2.  Pollution Background – Verbal Qualitative

3.  Interviewee Demographic – Written Quantitative    

3.  Fall 2017/Spring 2018 “preliminary” results analyzed 

and coded for consumption rates, preparation practices, 

toxicant/pollutant knowledge and demographics  

Results

Identifying and Providing At-
Risk Communities with Safe 
Consumption Practices
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CONSUMPTION RATE SUBGROUPS

TAKE-HOME PRACTICES, PREPARATION METHODS, AND 
TOXICANT KNOWLEDGE OF ANGLERS ROCKY RIVER FISH 

CONSUMPTION SUBGROUPS

Bring Home Steelhead Trout Regularly Claim "Prior Knowledge" on Fish Contamination Utilizing Unsafe* Preparation Methods

16%

26%57.9, 58%

Fish Preparation Methods on the  

Lake Erie Shoreline – Fall 2017

Bake

Smoke

Pan Fry

14%

18%

36, 36%

32%

Fish Consumption Rates on the 

Rocky River – Spring 2018

Yearly

Monthly

Catch and Release

Weekly

Implemented a “safe fishing, foraging, and gardening” 

workshop with Bhutanese refugees – administered pre-

workshop questionnaire (n=18) and post-workshop 

questionnaire (n=21)

Discussion and Outcomes

*Unsafe preparation methods include:

Leaving fatty tissue, skin, organs, or the head prior to cooking the fish

And/or cooking the fish via method(s) which don’t allow for toxicant reduction
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contaminated by chemicals or metals.”
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“If I catch a fish, I could tell if the fish would be unhealthy for 
myself or my family to eat.”

Pre-Intervention Post-Intervention
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Discussion and Outcomes

Objectives

 Obtain appropriate and complete data on Angler’s fishing 

habits and consumption on pre-selected locations in the 

Greater Cleveland area, through conversational surveys

 Analyze data, attaining correlations and identifying needs

 Arrive at conclusions and subsequent recommendations for 

effective communication strategies on delivery of information 

to the population

Problem Statement

 Some Northeast Ohio Anglers rely on self-caught fish from

Lake Erie and its tributaries  as a major source of protein. 

Such fish contain possibly dangerous levels of toxicants, 

such as mercury and poly-chlorinated biphenyls, which may 

contribute to serious public health complications in the 

future. The Cuyahoga County Board  of Health is seeking 

the most effective ways to disseminate educational material 

to such anglers.

Methods

1. Survey locations selected on the Lake Erie shoreline and 

Rocky River bank via identification of common angler 

congregation sites

2.  Anglers on location chosen at “random” and surveyed

 Fall 2017: Preliminary 3-Part Verbal Qualitative Survey

 Spring 2018: Preliminary 2-Part Verbal Quantitative, 1-

Part Verbal Qualitive Survey

 On-going: Year-Long 3-Part Survey

1.  Fishing Practices – Verbal Quantitative

2.  Pollution Background – Verbal Qualitative

3.  Interviewee Demographic – Written Quantitative    

3.  Fall 2017/Spring 2018 “preliminary” results analyzed and 

coded for consumption rates, preparation practices, 

toxicant/pollutant knowledge and demographics  

 Public Health research on fish consumption practices, specifically in areas of 

environmental concern and areas containing sensitive populations, is sparse

and dated.

 Many Northeast Ohio Anglers may be at risk for overconsumption of toxicants in 

local fish; preliminary research indicates such is due to outdated fish preparation 

and consumption practices, a lack of streamlined exposure to appropriate 

educational material on local water pollution, fish preparation methods and 

advisories, and apathy in various subgroups  
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“If I catch a fish, I could tell if the fish would be 
unhealthy for myself or my family to eat.”

Pre-Intervention Post-Intervention

Implemented a “safe fishing, foraging, and gardening” workshop with Bhutanese refugees –

administered pre-workshop questionnaire (n=18) and post-workshop questionnaire (n=21)
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CONSUMPTION SUBGROUPS

Bring Home Steelhead Trout Regularly Claim "Prior Knowledge" on Fish Contamination Utilizing Unsafe* Preparation Methods
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26%57.9, 58%

Fish Preparation Methods on the 

Lake Erie Shoreline – Fall 2017
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Smoke

Pan Fry

36%
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32%

Fish Consumption Rates on the 

Rocky River – Spring 2018

Catch and Release

Yearly

Monthly

Weekly

 Our findings indicate the existence of sensitive 

subgroups, such as non-primary English-speaking 

populations, of which correlate to a higher rates of 

fish overconsumption. 

In the Spring 2018 research,

 60% of interviewed anglers claimed to have previous

knowledge on fish and water contamination

 Only ~13% of the entire sample (n=30) claimed such 

knowledge was received from the ODNR*

 However, upon relay of knowledge:

 None displayed information fully pertinent to making 

educated decisions on consumption

 ~40% displayed zero or fully unsound knowledge on 

contamination

*Unsafe preparation methods include:

Leaving fatty tissue, skin, organs, or the head prior to cooking the fish

And/or cooking the fish via method(s) which don’t allow for toxicant reduction



Public Health research on fish

consumption practices, specifically 

in areas of environmental concern 

and areas containing sensitive 

populations, is sparse and dated.

Many Northeast Ohio Anglers may be 

at risk for overconsumption of 

toxicants in local fish, persisting from 

Lake Erie’s industrial history.  

Preliminary research indicates such 

is due to outdated fish preparation 

and consumption practices, a lack

of streamlined exposure to 

appropriate educational material on 

local water pollution, fish preparation 

methods and advisories, and apathy

from various subgroups.

Our findings also indicate the

existence of sensitive subgroups, 

such as non-primary English-

speaking populations, of which 

correlate to higher rates of fish 

overconsumption. 

Bhutanese refugee populations in 

Cleveland were identified as at-risk

subgroups.  Research outcomes

have included development of 

educational materials and workshops, 

training sensitive populations in best 

consumption practices.

Identifying and 

Providing At-Risk 

Communities with 

Safe Consumption 

Practices:

Problem Statement

Some Northeast Ohio Anglers rely on self-caught fish from

Lake Erie and its tributaries  as a major source of protein. 

Such fish contain possibly dangerous levels of toxicants,

such as mercury and poly-chlorinated biphenyls, which 

may contribute to serious public health complications in 

the future. The Cuyahoga County Board  of Health is 

seeking the most effective ways to disseminate 

educational material to such anglers.

Objectives

 Obtain appropriate and complete data on angler’s 

fishing and consumption practices on pre-selected 

locations in the Greater Cleveland area, through 

conversational surveys

 Analyze data, attaining correlations and identifying 

needs

 Arrive at conclusions and subsequent 

recommendations for effective 

communication strategies on dissemination of 

information to local angler populations

Methods

1. Survey locations selected on the Lake Erie shoreline 

and Rocky River bank via identification of common 

angler congregation sites

2.  Anglers on location chosen at “random” and 

surveyed

 Fall 2017: Preliminary 3-Part Verbal 

Qualitative Survey

 Spring 2018: Preliminary 2-Part Verbal 

Quantitative, 1-Part Verbal Qualitive Survey

 On-going: Year-Long 3-Part Survey

1.  Fishing Practices – Verbal Quantitative

2.  Pollution Background – Verbal Qualitative

3.  Interviewee Demographic – Written Quantitative    

3.  Fall 2017/Spring 2018 “preliminary” results analyzed 

and coded for consumption rates, preparation practices, 

toxicant/pollutant knowledge and demographics  

Results
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myself or my family to eat.”
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Discussion and Outcomes

*Unsafe preparation methods include:

Leaving fatty tissue, skin, organs, or the head prior to cooking the fish

And/or cooking the fish via method(s) which don’t allow for toxicant reduction
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Identifying and Providing At-Risk

Communities with Safe Consumption 

Practices: Lake Erie Public Health and Fish Consumption
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Objectives

 Obtain appropriate and complete data on 

Angler’s fishing habits and consumption on pre-

selected locations in the Greater Cleveland 

area, through conversational surveys

 Analyze data, attaining correlations and 

identifying needs

 Arrive at conclusions and subsequent 

recommendations for effective communication 

strategies on delivery of information to the 

population

Problem Statement

 Some Northeast Ohio Anglers rely on self-

caught fish from Lake Erie and its tributaries  as 

a major source of protein. Such fish contain 

possibly dangerous levels of toxicants, such as 

mercury and poly-chlorinated biphenyls, which 

may contribute to serious public health 

complications in the future. The Cuyahoga 

County Board of Health is seeking the most 

effective ways to disseminate educational 

material to such anglers.

Methods

1. Survey locations selected on the Lake Erie

shoreline and Rocky River bank via 

identification of common angler congregation  

sites

2.  Anglers on location chosen at “random” and 

surveyed

 On-going: Year-Long 3-Part Survey

1.  Fishing Practices – Verbal Quantitative

2.  Pollution Background – Verbal 

Qualitative

3.  Interviewee Demographic – Written 

Quantitative    

3.  Fall 2017/Spring 2018 “preliminary” results 

analyzed and coded for consumption rates, 

preparation practices, toxicant/pollutant 

knowledge and demographics  
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Results

 Findings indicate the existence of sensitive 

subgroups, which correlate to higher rates of fish 

overconsumption. 

 60% of interviewed anglers in Spring 2018 research 

claimed to have previous knowledge on fish and 

water contamination

 Only ~13% of the entire sample (n=30) 

claimed such knowledge was received from 

the ODNR*

 However, upon relay of knowledge:

 None displayed information fully pertinent to 

make educated decisions on consumption

*Unsafe preparation methods include:

Leaving fatty tissue, skin, organs, or the head prior to cooking the fish

And/or cooking the fish via method(s) which don’t allow for toxicant reduction

Discussion and Outcomes
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“If I catch a fish, I could tell if the fish would be 
unhealthy for myself or my family to eat.”
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 Many Northeast Ohio Anglers may be at risk for 

overconsumption of toxicants in local fish

 Preliminary research indicates such is due to 

outdated fish preparation and consumption

practices, a lack of streamlined exposure to 

appropriate educational material on local water 

pollution, fish preparation methods and advisories, 

and apathy amongst various subgroups 

 Implemented “safe 

fishing, foraging, and 

gardening” workshop 

with Bhutanese 

refugees:

 Pre-workshop (n=18) 

and post-workshop 

(n=21) questionnaire
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