Pangasius simply good. It’s true.

Nothing is slipping through the net
The panga fish industry is completely safe. Experts claim
it is probably the most regulated fish industry in the world.
Both the fish farmers and fish processing companies
meet the highest food safety standards in the world.
Their production processes are matched with strict criteria
of independent certification bodies. On top of that, the fish
can only be exported to the EU and the USA when the
companies comply with the specific regulations of the
food inspection services of those markets.
So can it be that traces of antibiotics, heavy metals or
other hazardous materials are found in pangasius that
pose a threat to consumers? No. Simply because of the
tight regulations and control mechanisms in place. This
has also been confirmed by research done by scientists
at the internationally respected Wageningen University in
The Netherlands. The research concludes that pangasius
is completely safe to eat. First of all, when antibiotics residues are found in pangasius in the EU, the whole batch will
be destroyed. It will never reach the dinner table. Second,
other residues can hardly be found in the fish at all, and
if these are found, the levels are far below the acceptable
levels as laid down in the food safety legislation.

The scientists calculated for example
that for some residues like PCBs an
adult person would need to consume
more than 160 kg of panga per day,
everyday for the rest of his life for a
food safety risk to possibly occur.

Pangasius:
neither a fishy
dish, nor a
fishy fish

There is something weird going on in the food industry. More
specific: fish industry. There is this one fish and it is extremely
popular. It is in the top five worldwide and distributed to more
than one hundred countries. Yet, it is among the most criticized
fish in the world. Ever heard of the pangasius? The fish you can
find in every supermarket? The fish everyone likes because it
is so versatile? Exactly. That’s the same fish that is subject to
criticism. And it is time to change that negativity for good.
Pangasius is a fish that works for everyone. You can serve it to
your family everyday without complaints. No one will get bored.
On the contrary: panga fillets can today be part of an exciting
Asian fish curry and tomorrow of a delicious Italian oven dish.
No one will notice it is the same fish. That sounds like a dream.
But it is not. It is true. However, the panga is subject to negative
publicity. It is said to be a contaminated fish that is bred in dirty
Vietnamese waters, an unhealthy piece of fish that is filled with
antibiotics. True or false?

To put things into perspective: there have been incidents
with meat, or baby formula, but there have never been
incidents regarding pangasius and food safety. So, no worries
about unhealthy fish. Pangasius would not have been in
the top five worldwide if it was an unhealthy, contaminated
fish. Especially in a time when people are obsessed with
health and healthy food. Rest assured: Everything is
watched and nothing is slipping through the net.

Sustainable in two ways
Sounds good, however, how can something that is imported
from the other side of the world be sustainable? Is that even
possible? Something that comes from your local waters is less
sustainable than panga from Vietnam? It sounds unbelievable,
but it is true. Pangasius is first of all sustainable because it
lives of rice bran, tapioca, barley and small amounts of fish
meal. It is mostly a vegan fish, compared to salmon or other
fish that are bred on farms and that have much higher intakes
of animal protein. Furthermore, its food conversion is low. That
means a pangasius needs small amounts of food in order to
grow. Panga needs only 140 grams of food to gain 100 grams.
In comparison to chickens, that need 190 grams in order to
grow the same amount, pangasius is much more sustainable.
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Secondly, the carbon footprint is relatively small. This sounds
fishy, since the fish is farmed on the other side of the world
and transported all the way to Europe or the USA. Yet this
does not imply that it is more polluting than fish farmed nearby.
Due to its popularity, panga is widely farmed and transport
also takes place on a large scale. It takes three weeks to ship
a large container filled with fish to Europe. One ship cargo
contains 400 tons of fish. Recalculate this to fuel emission
per kilo and the carbon footprint is smaller than a chicken’s
carbon footprint. So the slogan ‘act sustainable, buy local’
does not always prove to be true.

Sustainability labels demonstrate responsible behavior
Everything we eat is tested, checked and in most cases
labeled. Unlabeled foods are hard to find in your local
supermarket. These labels guarantee both quality and
transparent and sustainable production processes.
This works the same way for fish. Most of the panga that
is distributed from Vietnam to Europe has been labeled
with a sustainability mark. The most popular sustainability
label for farmed seafood in Europe is the Aquaculture
Stewardship Council (ASC) mark. Products that contain
this label come from fish farms that meet the standards
for responsible aquaculture as set by ASC and have been
certified by independent bodies. For ASC certified products, producers demonstrate environmental responsibility
as well as social responsibility towards their workforce and
local communities. To name a few elements that are
included in the standard: water quality, animal feed,
animal welfare, use of antibiotics and pesticides, working
conditions, wages and impact on the local communities.
This label makes it easier for consumers to make a
conscious choice regarding buying responsibly
farmed seafood.

There is nothing fishy about pangasius

Want to know more?

The fish deserves a way better image than it has now.
Sometimes it is jokingly nicknamed as the ‘swimming
chicken’. The comparison is partly justified: certainly, the
pangasius is as versatile and has a similar neutral taste as
good old poultry. However, mind you that chickens that end
up on a European plate have had less space than an Asian
bred pangasius.

• General site for panga consumers: all you need to know
about your favorite fish: www.youreverydayfish.com

In addition to that, chicken is often produced and bought
without a label that controls the environmental and social
impact of the production. Of course, there are labels available for poultry, but the majority of what is available for the
European market is unlabelled. Consumers therefore know
less about the animal welfare and social and environmental
impact of the production process of their delicious chicken
wings than of their pangasius fillet.

• Results scientific research
concerning absence of risks of eating pangasius
www.wur.nl/en/article/Fish-highly-toxic-is-Rubbish.htm
• Video statement made by professor Tinka Murk
about absence of risks of pangasius consumption
www.youtube.com/watch?v=VChb4Uxu6rU
• The ASC standard for pangasius:
www.asc-aqua.org/upload/ASC%20Pangasius%
20Standard_v1.0.pdf

In short: There has been a lot of fuss about pangasius but
there is only one conclusion. It is a worldwide popular fish,
absolutely safe for human consumption and responsibly
produced with care for the environment, workers and
communities. So be greedy when it comes to pangasius.
It is neither a fishy dish, nor a fishy fish.
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