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1 Module 1 Getting Started William K.
2 Module 2 Establishing Your Goals Hallman, Ph.D.
3 Module 3 Understanding Risk Perception
Professor
4 Module 4 Understanding the Importance of
/Chair
Context
5 Module 5 Understanding Mental Models Department of
6 Module 6 Why Food Risks Are Different Human

7 Module 7 Why Education is Not Enough Ecology
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8 Module 8 How People Filter Reality School of

9 Module 9 Understanding Your Audience Environmental
10 Module 10 Trust, Openness, Transparency, and Biological
Timeliness, and Responsiveness Sciences

11 Module 11 The Nature of the Food Safety Issue

and Communicating Uncertainties

12 Module 12 Constructing Your Messages

13 Module 13 Choosing the Right Channel

14 Module 14 Choosing the Right Communicator

15 Module 15 Getting Your Message Across

16 Module 16 Misinformation
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This chart can help you choose which fish to eat, and how often to eat them, based

on their mercury levels.

What is a serving? As a guide, use the palm of your hand.
- —d

If you eat fish caught by family or friends, check for fish advisories.

For children,

a serving is

1ounce at age 2

and increases with age
to 4 ounces by age 11.

For an adult
1serving = 4 ounces

Eat 2 to 3 servings a week from the
"Best Choices” list (OR 1 serving
from the “Good Choices” list).

If there is no advisory, eat only one serving and no other fish that week.*

* Some fish caught by family and friends, such as larger carp,

catfish, trout and perch, are more likely to have fish advisories
due to mercury or other contaminants. State advisories will
tell you how often you can safely eat those fish

www.FDA.gov/fishadvice
www.EPA.gov/fishadvice

Best Choices Good Choices
EAT 2 TO 3 SERVINGS A WEEK EAT 1 SERVING A WEEK
Anchovy Herring Scallop Bluefish Monkfish Tuna, albacore/
. ) . white tuna,
Atlantic croaker  Lobster, Shad Buffalofish R°Ckf'fh canned and
Atlantic :r:zes':i:; Shrimp Carp Sablefish fresh/frozen
mackerel Skate Chilean sea bass/ Sheepshead Tuna, yellowfin
Mullet Pat i
Black sea bass e . mao;?f?:':an Snapper Weakfish/
; Oyster Spanish mackerel Seatrout
Butterfish I Grouper ;

1 Pacific chub Sole : Striped bass White croaker/
Catfish mackerel squid Halibut (ocean) Pacific croaker
Clam Perch, Tilapia Mahi ’_“a“'/ Tilefish (Atlantic

dolphinfish o
Cod freshwater cean)
and ocean Trout, freshwater
Crab
Pickerel Tuna, canned
. : T ness | Choices to Avoid
Plaice skipjack) HIGHEST MERCURY LEVELS
Flounder
Pollock Whitefish
Haddock SRR King mackerel Shark Tilefish
o Salmon Whiting Marlin Swordfish (Gulf of Mexico)
Sardine Orange roughy Tuna, bigeye

U.S. FOOD & DRUG

ADMINISTRATION
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Types of Risk Communication

Actively
persuade
people to

take action

>

Make
information
available to
those who

seek it

>

‘ Public Health Impact ‘

High public
health impact

Low level of
public concern

Low level of
public health
impact

Low level of
public concern

3 b A YRR

High public
health impact

High level of
public concern

Low level of
public health
impact

High level of
public concern

Rapidly

and widely
communicate
warnings and

information

‘ Public Concern

Help put risk

into context
and address
concerns
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> Media (electronic and print) > Public consultations
> Websites > Partners/stakeholder network
> E-mails > Social media (Facebook, Twitter,
> Printed materials (publications, fact Linkedin, etc.; see Box 4.8)
sheets, t-shirts and caps, car stickers, > Blogging
key holders, posters, billboards, etc.) > Podcasts
> Digital publications > Webinars
> Meetings, workshops, focus groups > Information days/meetings
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Mental Models Matter — Avian Influenza

Tha Bird Flu Virus is Prosent in the
Uncooked Meat of an Infected Chicken

Catherine Rock...

Risk Communication Module 6

Why Food Risks are Different

R RuTGERS
Intuitive Microbiology
+ Emotional reactions to microbial contamination are likely to

a combination of both fear and disgust
~ The “ick" or *yuck" factor

Doug Noveroske
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