Imported Shrimp

Many consumers are not aware that a significant portion of shrimp consumed in the United States is not caught in the Gulf of Mexico – instead it is grown in man-made ponds containing a mix of ocean and fresh water along the coast of Thailand, Vietnam, Ecuador, and other tropical countries.   These shrimp are often referred to as “farmed” and may be labeled “farm-raised,” but in reality, they are industrially produced.   In addition to the damage to very important coastal nursery habitats caused by creating shrimp farms, there are serious health risks from eating industrially produced shrimp, which may include neurological damage from ingesting pesticides, an allergic response to penicillin residues or an infection from antibiotic-resistant pathogens, such as E. coli.

To produce large quantities for export, shrimp producers densely stock their ponds to produce as much as 89,000 pounds of shrimp per acre.  Although these facilities profit in the short-run, the water quickly becomes polluted with waste, and the shrimp are infected with disease and parasites.   In response, many shrimp operations in Asia and South or Central America

use large quantities of antibiotics, disinfectants and pesticides that are illegal for use in U.S. shrimp farms.  

Exemptions to federal labeling laws mean that U.S. consumers often have no way of knowing where the shrimp they purchase was produced. Unfortunately, they also can not count on the government to stop contaminated shrimp at the border. The U.S. Food and Drug Administration only inspects 1.2 percent of seafood that is imported into the United States, which means that large quantities of shrimp contaminated with antibiotic-resistant bacteria, antibiotics and pesticide residues are likely reaching consumers.
For more detailed information, go to  http://www.foodandwaterwatch.org/fish/pubs/suspicious-shrimp
