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SWIMMING UPSTREAM: DEVELOPING INNOVATIVE METHODS
FOR TRANSLATING BIOMONITORING DATA FOR THE PUBLIC

Emmy Wollenburg MPH, Krista Christensen PhD, Michelle Raymond MS, Brooke Thompson MPH and Jon Meiman MD
University of Wisconsin Department of Population Health Sciences and the Wisconsin Division of Public Health

INFOGRAPHICS

Use visual
representations of data
and information to
encourage more
complete understanding
of complex concepts

Help participants better
grasp trends and
comparisons between
personal and group level
results

Use images to make data
accessible for individuals
with minimal health
literacy

Have proven to be a cost
effective communication
tool

PROJECT PROCESS

Infographics summarizing

Easy-to-Use

study results from 3 projects

ke your visual communication to the next level,
ithout hiring a professionn! designer.

were created using Piktochart,
a freely available online
software program

Data displayed included:

* Fish consumption habits
_§ =8 * Mercury Levels

-  PCB Levels
* Vitamin D Levels

Each infographic included a
comparison of study
participants to similar results
for the US population

0 Infographics were distributed
either via email or US mail to
project participants
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Eating Fish for Heart Health

ish are an excellent source of omega-3 fatty acids, low fat protein, calcium and minerals

Good News Ready to Choose Safer Fish Omega-3 fatty acids are essential for heart and brain health
After completing this project, 90% of women
re mor

nocs conilegt thocsing loalhsbnnali Some species of fish contain more fatty acids than others

Women with the highest mercury (Hg) levels at the wrd
first visit decreased their levels the most, while still fish low in Hg! And 89%

of women were
more confident finding fish low in Hg from a

store or restaurant. Herring

Why Did Some Women Have Elevated Mercury? Atlantic Salmon

— Did not follow "one meal per month" advice
_ Did not follow "do not eat" advice

Shrimp

Yellow Perch

Six steps for preparing and cooking fish

#1 #2 #3 #4 #5 #6

Remove guts Trim belly fat Season with Drizzle with Bake, broil Discard
and skin and fatty saltand olive or or grill, cooking
meat along pepper canola oil allowing fat liquids and
~ thefillet todrip away frying oils

Check 3 things when choosing your fish

Other Fun Fads )i

Over 6,000 fish meals were eaten by participants

After Completing the Project, More Women Were Following Advice

sl |
Species Source

Size Choose smaller, younger fish. Larger, older fish are more likely to contain higher levels of chemicals.

1 meal per month category at visit 2, an
increase o

increase of 11% Species Eat avariety of fish. Fish that eat other fish tend to build up more chemicals.

during this study
69% of women followed ALL advice at
visit 2, an increase of 10% Canned light tuna was the most frequently eaten
M purchased fish (1,100 meals)
0 A Lake whitefish and bluegill were the most frequently
Q 197 o5 womeu ol owesd wdvin foy e eaten locally caught fish (270 meals each)
Wisconsin Department of Health Services | Bur

i iksangorionionmenni ok v R Q Source Know where your fish come from. Fish from some lakes and rivers have more chemicals than others.

CONCLUSIONS

Eat Safe Fish

Guidelines for all men and women
over age 50

Unrestricted

Pacific or Atlantic Salmon
Crappie gﬁ"f"'c"
Inland trout (NOT Great Lakes trout) Yelrlm)Perch

Bluegill/Sunfish/Other panfish
Bullhead

1 meal per week

Canned White Tuna Northern Pike
Catfish Smallmouth bass
Halibut Tuna steak
Largemouth Bass Walleye

1 meal per month

Remember there are
special guidelines
for women who are
or may become
pregnant, children
and babies. Women
and children should
eat fish, but some
types should be
eaten less often.

limit exposure to mercury, choose fish with low mercury levels

You Can Reduce Your Exposure to Chemicals
Exposure to polychlorinated biphenyls (PCBs) can be reduce

trimming off fat and skin. Mercury is found throughout the

whole fish and cannot be removed by cooking or cleaning. To A

i Wisconsin Department of Health Services | Bureau of Environmental and Occupational Health

For more information and fish consumption guidelines visit
P-8000 (mevyyyy)

We found infographics to be an effective method of
communicating complex health information, including
biomonitoring results. Participant response to these materials

has been universally positive.

Using graphics and imagery to convey complex information
including fish consumption advisories has increased the

accessibility of this information.
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Questions and comments can be sent to dhsfishstudy@wi.gov



