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gp RUTGERS Statement of Problem

SHORTFALL: 90% of Americans
do not eat the recommended
amounts of seafood

SURPLUS: COVID-19 Pandemic
created closures and surplus of
retail seafood
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HOLISTIC APPROACH: Inclusion of
Educators with diverse areas of
expertise to build a holistic program.

PROGRAM OBJECTIVE: To
develop, deliver, and evaluate an
extension program designed to
Increase seafood purchases and
consumption

OBJECTIVE STRATEGIES:
Increase knowledge & self efficacy to
Increase consumption

Objectives & Strategies

ial'Seminar serie

October 14 * 6:30 PM to 8 PM

Featured Speakers:

Dr. Douglas Zemeckis, Agriculture & Natural Resources County Agent III, Rutgers
Cooperative Extension (RCE) Ocean, Atlantic, and Monmouth Counties and

Lisa M. Calvo, Marine Scientist/Aquaculture Extension Program Coordinator at Haskin
Shellfish Research Laboratory

Topics covered on New Jersey’s Fishing and Aquaculture Industries will include:

¢ The many types of seafood that are harvested or grown

+ Awareness of the responsible and sustainable practices adopted by stakeholders

¢ The science and management that supports the sustainability of these industries and New
Jersey’s marine ecosystems.

Register by Friday, October 9 for this Zoom webinar program at:
https:/go.rutgers.edu/qgjvsinh

October 28 * 6:30 PMto 8 PM

Featured Speakers:

Christine Zellers, Family & Community Health Sciences (FCHS) Educator/Asst. Professor,
RCE Cape May County, Joanne Kinsey, FCHS Educator/Professor, RCE Atlantic and Ocean
Counties, Rachel Tansey, FCHS Educator, RCE Monmouth County, Lauren Enickson, Senior
Program Administrator, RCE; PhD Candidate, Department of Nutritional Sciences

Topics covered will include:

¢ The dietary guidelines for seafood consumption for Americans, including pregnant women
+ The nutritional value and benefits of seafood consumption
+ Tips on cooking seafood and decoding seafood labeling

Register by Friday, October 23 for this Zoom webinar program at:
https://go.rutgers.edu/zihwtben
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* Christine Zellers, FCHS Educator Il (Asst. Prof.),
Cape May County: zellers@njaes.rutgers.edu

 Lauren Errickson, RCE Senior Program
Administrator, Ph.D. Candidate - Department of
Nutritional Sciences: lauren.errickson@rutgers.edu

- Rachel Tansey, FCHS Senior Extension Associate,
Monmouth County: tansey@njaes.rutgers.edu

« Joanne Kinsey, FCHS Educator Il (Assoc. Prof.),
Atlantic and Ocean Counties:
kinsey@njaes.rutgers.edu

 Lisa Calvo, Marine Scientist/Aquaculture
Extension Program Coordinator
Iclavo@hsrl.Rutgers.edu

- Douglas Zemeckis, Agrculture and Natural
Resources County Agent Ocean, Atlantic &
Monmouth County Zemeckis@njaes.Rutgers.edu
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Quick Guide to % DV

5% DV or less is Low

20% DV or more is High

od

Nutrition Facts

Seafo

apredtentiys cdible wensht portion %4 & & 4

ingredients), edible weight portion. 4
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Seafood servng size (84 3 o2) 9“‘9&“_”}“&% Sy 9 | %0V | %0V | %0V | %0V
Blue Crab 00 | 10 | 1o o B PP | o 209 | % | e | 10| aw
Catfish 130 | 60 |© . 2 0 5"“ "l m? " ol 79| 0% [ 0% | 0% | 0%
Clams, about 12 small mo | 15 |18 ) 0 “27 9 . m“ 6 2| 178 | 10% | o | 8% | 30w
Cod 90 5 |1l %0 % ]t 20e | e | % | % |

Flounder/Sole 100 [ 15 |15 0 |35 (100139040 o0 | oo | 0% | 2% | o%

2| 0| 18| a|l m| o
Haddock 100 | 10 | Lol 0ol B %] S e | 2 | o | 2 | ew
Halibut 2 | 15 |2 ; " . ‘“B “3 5”“ i o Ba| e | on | | en
Lobster 80 | o ”' ° d “m 32"“ 3"“, 1 o e | 2% | 0% | 6% | 2%
Ocean Perch to | 20 |2 (05 145 95 U000 g | o | 2% | 0% | 4%
Orange Roughy g [ 5 |! 3 " . 2"? "3 3‘“'“' ' o 163 | 2% | 0% | e | %
Oysters, steut 12 mediurm 100 | 35 |4l g% P 2% g ] t0a | 0% [ e | 6w [asw
Pollock o | 10 | ) 0 . ”“ 1o s m" ° ol 29| 2% | 0% | % | 2%
Rainbow Trout w | s | g w0l s 351 m'“ - o| 209 | 4% | % | % | 2%
Rockfish mo | s | 2ol 0o T ]t e e | e | % | 2w
Salmon, sarciconorsociereichooos | 200 | 90 (10001 2170155 180 10 aag | aw | 4 | 2w | 2w
Salmon, chum/eink 10 | 4 |4 g 1 g “"B 65 4 ‘mu ° ol 29| 2% | o% | 2% | 4%
Scallops, sbout s brseor cmal | 140 | 10 [ 1o 0 8 P30 B0 1S g | s | 0w | e [ 1aw
Shrimp 100 | 10 || 0 10 (202 0 g | e | | 6w [ 10
Swordfish ER MY e e e O I A RN K
Tilapia m |20 B B P Y e e | % | o | aw
Tuna 10 | 15 |00 o[ [ o 200 | 2% | 2% | 2% | aw

Seafood provides negligible amounts of

trans fat, dietary fiber, and sugars, . .
U.S. Food and Drug Administration

(Jamuary 1, 2008}



Let’s talk about mercury in seafood.

Omega-3s 4@
Lean Protein
o
o

Vitamins

Minerals

https://www.who.int/news-room/fact-sheets/detail/mercury-and-health
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What does the EPA-FDA advice suggest for the special
populations who are most vulnerable to mercury?

Choices
to Avoid
Based on
potential mercury
Good content according
: to likely age, size,
Choices and harvest
location of fish
Best

Choices

www.FDA .gov/fishadvice

www .EPA.gov/fishadvice



RUTGERS

Seafood Package Labels

- -
Nutrltlon FaCts The serving size now Excellent Source
8 servings per container appears in larger, bold font @of Protein
Serving size  2/3cup (559)) — | andsome serving sizes oo priengieled
I have been Updated'
Amount per serving
Calories 230 — 2 Ca}lories abrelc?ovz displayed Good Source
e in larger, bolder font. @ of 5""'"{,‘,‘
holesterol itent.
Total Fat 8 i Daily Values have R
Saturated Fat 1g 5% — 3 been updatad
Trans Fat Og =
Cholesterol Omg 0%
Sodium 160mg 7%
Total Carbohydrate 37g 13%

CERTIFIED
Total Sugars 129
Includes 10g Added Sugars 20% —_ 4 :ggii;igs‘al:sm \;lrt:r::)nwD' S U STA I N A B L E
Protein 3g £
I listed. Manufacturers
Vitamin D 2meg 10% must declare the amount S EA FOO D
Calcium 260mg 20% in addition to percent
Iron 8mg 45% Daily Value for vitamins
Potassium 235mg 6% and minerals.

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a dally diet. 2,000 calories
a day Is used for general nutrition advice.

MSC

WWW.MSC.0rg

LIVE FARM-RAISED

LITTLENECK CLAMS




1 cup celery, 1 onion, 1 cup red or pepper, %2 cup cucumber,
fresh chives or parsley, 1 Ib. fresh flounder, drizzle olive oil &
seasoning to taste. {}’vlj

/
RVRANNY
Go Moving - Gele®

New Jersey
with FeHS
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Program Evaluation

Qualtrics survey to determine

Program
Satisfaction

Knowledge
Gained

Intended
Behavior
Change

< Participant Demographics

33% response rate (n=21)
The Rutgers University IRB approved this study.



Program Satisfaction

Evaluation of What's the Catch? Program Aspects

100%

80%

60%

40%

20% I I
0%

Poor Fair MNeutral Good Excellent

B Quality Organization M Delivery



Knowledge Gained

Improved Understanding of Seafood Topics

100%
80%
60%

40%
b || B I

Strongly Agree Somewhat Neither Agree Somewhat Strongly

Agree nor Disagree Disagree Disagree
M Dietary Guidelines Mercury in Seafood
B Nutrition B Package Labels

M Preparation & Purchasing



Intended Behavior Change

Likelihood of Consuming More NJ Seafood

100%

80%

60%

40%

20% I

0% — _—
Highly Likely  Somewhat Unsure Somewhat Highly Unlikely
Likely Unlikely

® Consume More NJ Seafood Overall

Purchase More NJ Seafood to Prepare at Home
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Program Participants: Seafood Intake

About how often did you eat a meal containing seafood
in the last 12 months?

100
80

60

Percent

40

20

Cem H e = .

Never 1-6times 1time per 2-3times 1time per 2times per 3-4times
per year month  per month week week per week

(n=21) T
Approximate Dietary Guidelines
for Americans recommendation
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Program Participants: Demographics

Do you identify as:

100%

80%

60%

40%

20%

0%

100%

80%

60%

40%

20%

0%

Race
—_— _—
Asian Black/African Native White/Caucasian Other
American Hawaiian/Pacific
Islander
Ethnicity
Spanish Hispanic Latinx

(n=21)

Prefer not to
respond

None of these

The majority of
participants were
white, non-Hispanic;
57% female,
mean age 59 years
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Implications & Next Steps

Overall, What's the Catch? was
« A strong collaboration among extension professionals
. Effective towards
o improving understanding of multiple seafood topics
o increasing intention to eat more seafood
« A well-received program that can be replicated

Future efforts will
« Focus on recruitment and engagement of diverse audiences
« Aim to reach individuals not already meeting seafood intake
recommendations
« Expand to include additional timely and relevant seafood topics



What’s The Catch?- New Jersey Seafood & Healthy Living
A Virtual Education Program to Increase Seafood Intake of
New Jersey Residents

FCHS Healthy Recipes in PDF available at:
https://njaes.rutgers.edu/fchs/recipes

FCHS Recipe Videos at:
https://vimeo.com/getmovinggethealthyn]

Christine Zellers- Zellers@njaes.rutgers.edu
Lauren Errickson- lauren.errickson@rutgers.edu
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