HAmiA IA3ETA

Bl nashagazeta.ch

OnybnmkoBaHo Ha LLBenuapunsa: HOBOCTU Ha pycckom sA3blike (https://nashagazeta.ch)

PTyTHbIX TYHeLU,. KOHCcepBupOBaHHbLIM | Le
thon en conserve. Et a mercure

Author: Hapexpaa Cnkopckas, XXeHeBa , 25.11.2024.

o

Photo © Nashagazeta

iccnepoBaHue Nokasasio, YTO Y LWBENLapCcKmx notpebrutenen MmeHblie NoBoaos A
HecrnokoincTBa, YeM y UX hpaHLy3CKUX CoCelel.

L'étude révele que les consommateurs suisses ont moins de raisons de s'inquiéter que leurs
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voisins francais.
Le thon en conserve. Et @ mercure

KoHcepBMpOBaHHbLIN TyHeL, NoJib3yeTCs, Kak N3BeCTHO, 60bLION NONYySPHOCTbIO.

OH conep>XnT MHoro 6enka, CTOUT HELOPOro, MOXKET XPAaHUTLCS AOBOSIbLHO 400, roAnTCA
B CaflaTbl, B Cynbl 1 Ana 6pyckeTThl, Hanpumep. Ho faneko He BCe B KypCce CBA3aHHOW C
HMM OMACHOCTW - COAEP>XaHUS PTYTU, TSXKENOro MeTaJsisla, KOTOPbIA 4YacTo NPUCYTCTBYET
B pbibe n3-3a 3arpsa3HeHHON BOAbI.

N BOT B KOHLE OKTABPSA 3TOro roga HenpaBuTeNbCTBEHHAA opraHmn3auma BLOOM,
co3gaHHasa B 2005 roay ona 6opbbbl 3a COXpaHEHME MOPCKOW cpeabl 1 BUOOB OT
HEHY)>XHOI0 YHUYTOXEHUS U YBESIMYEHME COLMalIbHbIX BbIFO4 B pbiOONIOBHOM CEKTOpE, 1
6nm3kaa en no ayxy Foodwatch, 3awmwamowasn npasa noTpebntenen Ha Ka4eCTBEHHbIE
NPOAYKTbI MNTaHUs, onybankKoBaanm COBMECTHbIN Aoknaa. OaHa 13 rnaBHbIX
coaep)Xawmxcs B HEM HOBOCTEN 3aKJIl04aeTCa B TOM, 4TO NpoadaBaeMbin B EBpone

KOHCEPBUPOBAHHbIN TYHeEL, CUIbHO 3arpsi3HeH PTYTbIO - BELWECTBOM, BpeOHbIM A5
3[0p0Bbs. B 3TON CBA3M aBTOpPbLI AOK/1a4a NpM3Basan TOProeBble CETU N FOCYy0apCTBEHHbIE
OpraHbl «MNPUHATbL CPOYHbIE Mepbl», BKJIIOYAsA CHUKEHMNE pa3peLleHHbIX npenesios JIOBAN
TyHUa. «148 Npon3BoSIbHO O0TOBPAHHbLIX KOHCEPBHbIX BAaHOK U3 NATU €BPONENCKUX CTPaH
(PpaHyus, l'epmanuns, Bennkobputanus, cnanma n Utannsa) 6eiam NnpoBepeHbI
He3aBucnmon nabopatopuen: TyHew Bo Bcex 100% HGaHKax oKasascsa cogepxalinm
PTYTb», - TOBOPUTCSA B 3TOM OOKYMEHTE. IKOJI0OrnYyeckme rpynnosl yTBEpXKAatoT, 4To bonee
MOJIOBMHbI BCEX KOHCEPBOB TYHLA coaep>XaT PTYyTb B KOJINYeCcTBe, NpeBbIllaloLwemM
MaKCMMasibHbIA Npefen, yCTaHOBAEHHbIN ANa opyrux Buaos polb, a umeHHo 0,3 Mr/kr.

«MaKcnManbHble YPOBHM COAEp>KaHNSA PTYTK B TyHUE, LENCTBYIOLWME B HacTosALee BpeMs
B EBpone, 6biain yCTAaHOBJIEHbI HA OCHOBE YPOBHS 3arpsi3HeHus, 0bHapy>XeHHOro B TyHLE, a
He Ha OCHOBE OMACHOCTM, KOTOPYIO PTYTb NpeaAcTaBnseT Afs 340p0Bbs YenoBeka, YTobbl
obecneuynTb Npodaxy 95 % TyHUa», - pa3bACHSAETCA B UCC/Ie40BaHUN.

NHaye roBops, oHW BbIIN yCTaHOBJIEHbI HA YPOBHE 1 MI/KI AN «CBEXEro Beca», a He AJis
roToBoro npoaykta B 6aHke. «IMEeHHO No3ToMY TyHeL, oAWH U3 Hanbosee 3arpsA3HEHHbIX
BUAOB, UMeeT MaKCMMaJibHY AONYCTUMYO HOPMY PTYTU B TPWU pasa Bbille, YeM HauMeHee
3arpsisHEHHbIE BUAbI».

Mo MHEeHMo ABYX HEMpPaBUTENbCTBEHHbIX OPraHn3aunin, «<HeT HUKaKNX OCHOBaHWI ANs
ornpaBAaHNsa 3TOro HECOOTBETCTBUS C TOYKM 3pEeHUSl 34PAaBOOXPAHEHUS: PTYTb HE MeHee
TOKCW4YHA, €C/IM OHa NnonajaeT B OpraHn3M Yyepes TyHLa, BaXKHa TOJIbKO KOHUEHTpaLus
PTYTV B NULLE>.

PTyTb, cogep>xalwascs, B HaCTHOCTU, B @aTMOCHEPHbIX OTJIOXKEHUAX OT YroJIbHbIX
3NEeKTPOCTaHUWN, KNnaccupunumpyeTcsa pacrnosioxxeHHon B XKeHese BcemupHom
opraHmsaumen 3apaBooOXpaHEHNS KaK O4HO N3 AECATU BELWeCTB, Bbi3biBaloWMX
HanbonbLylo 03ab04eHHOCTb Y HaceneHus. B okeaHe pTyTb cMewmnBaeTcsa ¢ bakTepusamm n
npeBpallaeTcsa B METUWIPTYTh, elle bonee TOKCUYHOE NPOM3BOAHOE. «DNIeMeHTapHas
PTYTb U METUNPTYTb TOKCUYHbI 415 HEPBHOW CUCTEMbI; NOC/e BO3AENCTBUSA MOTYT
HabnaaTbCsa HEBPOJIOrNYECKNE U MOBEAEHYECKNE PAaCcCCTPONCTBaA», - yTBepXaaeT BO3. A
CAblWanu nn Bbl Korga-Hmbyab o 6ones3Hn MmHamaTa - CUHAPOME, Bbl3bIBAEMOM MMEHHO
OTPaBJZIEHNEM OPraHNYECKNMUN COEAUHEHNAMMN PTYTU, NPENMYLLECTBEHHO METUNPTYTbIO?
dTa 6onesHb bbina BNepBbie 06Hapy>eHa B AnoHun, B npedekType KymamoTo B



ropoge MmnHamaTta B 1956 roay, a ee CMMNTOMbI BKJIIOYAOT HapyLleHne

MOTOPUKW, NAPeCcTe3mnio B KOHEYHOCTAX, YXYALEeHNe BHATHOCTU peydn, ocnabneHune 3peHuns
M cnyxa, a B TAXENbIX Cydasax - napaany n HapyLweHne CoO3HaHns, 3asepLuaromecs
neTanbHbIM UCX040M. HO 3TO, KOHEYHO, KpaHU Ciy4an.

Bo ®paHuunn ocobon kputmke nogeeprca 6penHn Petit Navire: B ogHol 3 ero 6aHok
coaepXntca 3,9 Mr/kr pTyTu. Y3HaB 06 3TOM 1 03HAaKOMUBLLUWCL C APYTMMU 3aKJIIOHEHNSMN
noknapna Bloom n Foodwatch, aBTopbl nporpamm On en parle n A Bon Entendeur
TenekaHana RTS 3axoTenu BbISCHUTb, Kak 06cTonT geno B LLsenuapuu.

Ons 3Toro 6bi1n NpoBefeHbl NabopaTopHble aHanu3bl 55 6aHOK TyHUa U3 Mara3nHoB
Migros, Coop, Lidl, Aldi, Denner n Manor. OHK NokKa3anu, 4To Kaxabl obpaseL, cogepxan
PTYTb, HO B KOJIMYECTBE, He MNpeBbillalowemM yCTaHOBJIeHHbIN B LLBenuapun ona TyHua
npenen B 1 Mr/kr. Pe3ynbTaTbl TakXXe NoKa3aiv 3Ha4YMTesIbHOoe passinyme B CoaepXaHuu
PTYTW B pa3HbIX KOHCEPBHbIX BaHKax: MakCMManbHasa KoHUeHTpauusa coctasuna 0,5 Mr/kr,
a MUHMManbHas - 0,02 Mr/Kr.

3TOT BbIBOJ, BMOJIHE YOOBNETBOPUS XUMUKOB. OQHAKO Han4yme pTyTu 03HAYaEeT, 4TO
Heo6Xxo4MMO NPUCNYLLINBATBLCSA K CAaHUTApPHbLIM pekoMeHaaumnam no 6esonacHoMy
noTpeb/IeHNI0 KOHCEPBUPOBAHHOMO TYHLIA. Kak 0TMeYaeT rnaBHbI XMMUK KaHToHa Bo
Jinnpa BancT, B3poc/ble He O0/KHbI CbenaTb bosniee oaHo 6aHKM pa3 B ABe HeOenu, a
neTtu - He 6onee oaHon HaHkM B Mecsl. OeTu Mmnaawe 4 neT n 6epeMeHHbIe XKEHLLMHbI
BOOOLLE He OOJIKHbI €CTb KOHCEPBUPOBAHHbLIN TyHeL,, MOCKOJIbKY lake B MaJiblX [03ax
CYLEeCTBYET PUCK CNeundrnyeckorn HeMPOTOKCUYHOCTIN Y pa3BUBatoLLLErocsa naoaa, a 'y
MaNeHbKUX AEeTEeN - PUCK 3a4EePXXKN MO3rOBOro Pa3BUTUS.

3aMeTuM, PTYTb NPUCYTCTBYET B OK€aHaX He TOJIbKO N3-3a ee eCTeCTBEHHOro NpucyTCcTBUA
Ha 3eMJie, HO N U3-3a AeATeNIbHOCTU YesioBeKa. MOCKOJIbKY TYHUbI -

XULHWKWN, OHW HaKananBalT PTyTb B CBOEN MAOTU U3 pbibbl, KOTOPYIO e4sT, YTO
06bACHsAeT 6oiee BbICOKYIO KOHUEHTPALUMIO PTYTU B UX OpraHM3Me Mo CPaBHEHUIO C
APYruMn pbibaMn, TaKMMKN Kak capAnHbl 1 hopensb.

Ecnn ona TyHua 4onycTUMO MakCUMaJibHoe cogep)XaHue pTyTu B 1 Mr/kr, To gns Apyrux
pblb, TaKNX KaK TpPecka, 10COCb, CapAnHbl UK openb, OHO He npeBblwaeT 0,3 Mr/Kr.

Ha Bonpoc o TOM, Kak yCTaHaB/AIMBAOTCA 3TN YPOBHMU, LWWBelLapckoe PeagepanbHoe
yrnpassieHne rno 6e30nacHOCTU NULLIEBLIX MPOAYKTOB U BETEPUHAPUMN OTBEYAET, 4YTO
«YYUTbIBAOTCH pa3nMyHble (haKTopbl, BKJ0YAs TO, Kakue 3arpssHsolmne BeLlecTsa
NMPUCYTCTBYIOT B Pa3/InyHbIX NPOAYKTAxX NMUTAHNS U B KAKOW KOHLIEHTPALWK, a TakxXe
nosefeHne notpebuTenen. B To e BpeMsi MaKCMMaJibHble 3HAYEeHUS AO/XKHbI ObITh
TEXHNYECKMN OCYLLLECTBUMbIMU N SKOHOMUYECKUN 3PDEKTUBHBIMU. TaknM obpasom,
nocTuraeTcs 6anaHc Mexxay 3allUTon 340P0BbsS N MPAKTUYECKON Liesiecoobpa3HOCTbIO».

Co cBOEW CTOPOHbLI, HENPAaBUTENLCTBEHHbIE OpraHmn3aunm Bloom n Foodwatch kputnyeckn
OL,EHUBAIOT 3TN YPOBHU, KOTOPbIE YCTAaHOBJIEHbI CKOPEe Ha OCHOBE KOMMNpPoOMMCCa C
pbI60SIOBHON MPOMbILLIEHHOCTbLIO, YeM 13 coobpa>keHNn oXpaHbl 340POBbLSA HaceNeHus.

Monb3yeTecb I Bbl KOHCEPBUPOBAHHLIM TYHL,OM, floporve Yyntatenn? M ecnm ga, To Kak
4yacTo?
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