=]
OnybnmkoBaHo Ha LLBenuapmsa: HOBOCTU Ha PyCcCKOM fA3blke (https://nashagazeta.ch)

PTyTHbIN TYHel,. KOHCepBUpOBaHHbIN | Le
thon en conserve. Et a mercure
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NccnepoBaHme nokasano, 4TO y WBENUAPCKUX noTpebutenen MeHbLUe NOBOAOB A4
becnokoncTea, 4eM y nx paHLy3CKux cocenen.

L'étude révele que les consommateurs suisses ont moins de raisons de s'inquiéter que leurs
voisins francais.

Le thon en conserve. Et @ mercure
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KOHCepBMPOBaHHbIN TyHeLL NOJIb3yeTCs, Kak U3BEeCTHO, 60bLLION NOMNYyISPHOCTLIO.

OH conep>XnT MHoro 6enka, CTOUT HEAOPOro, MOXKET XPaHUTbCS AOBOJSILHO A0OI0, roAnTCA
B CaflaTbl, B Cynbl 1 Ana 6pyckeTTbl, Hanpumep. Ho faneko He BCe B Kypce CBA3aHHOWM C
HMM OMACHOCTU - COAEPXXaHUA PTYTU, TAXKENOro MeTasisla, KOTOpPbIA YacTo NPUCYTCTBYET
B pblbe 13-3a 3arpsa3HeHHON BOAbI.

N BOT B KOHLe OKTAGPSA 3TOro roga HenpaBUTENbLCTBEHHAA opraHmn3auma BLOOM,
co3naHHana B 2005 roay ans 6opbbbl 3@ COXpaHEHME MOPCKOW cpeabl U BUAOB OT
HEHY>XHOI0 YHUYTOXEHNA N yBEIMYEHME COLMaNbHbIX BbIFro4 B pbiOOSIOBHOM CEKTOpPE, U
6nm3kaa en no ayxy Foodwatch, 3awmwaowasn npasa notpebntenen Ha Ka4eCTBEHHbIE
MPOAYKTblI MUTaHUs, onybankoBasam COBMECTHbIN Aoknag. OaHa 13 rnaBHbIX
coaep)Kawmxcs B HEM HOBOCTEN 3aKJ1l04aeTCsa B TOM, 4TO nNpoAdaBaeMbin B EBpone

KOHCEPBMPOBAHHbIA TYHEeL, CUJIbHO 3arpsA3HeH PTYTbiO - BELWECTBOM, BpeAHbIM A4
300p0BbsA. B 3TOM CBA3M aBTOPbLI AOKAafa Npu3Basn TOProBblie CETU N roCyAapCTBEHHbIe
OpraHbl «NPUHATb CPOYHbIE MePbI», BKJII0YAA CHMXXKEeHNE pa3peLlleHHbIX npeaesioB 10BN
TYHUA. «148 Npon3B0OSIbHO OTOOPAHHbLIX KOHCEPBHbIX OAHOK M3 NATKM €BPONMEenCcKMX CTpaH
(PpaHuunsa, N'epmannsa, BennkobputaHusa, cnaHusa n Utanus) 6einm nposepeHsbl
He3aBucumon nabopaTtopumen: TyHel Bo Bcex 100% HGaHKax oKasasica cogep Kallimm
PTYTb», - TOBOPUTCS B 3TOM AOKYMEHTEe. JKOJIorn4yeckme rpynnbel yTBep>xaatT, 4To bonee
NOJIOBUHbI BCEX KOHCEPBOB TyHUa coaep>XaT pTyTb B KOJINYECTBE, NpeBbilLaloLLeM
MaKCUMaJibHbIN Npefen, yCTaHOBJIEHHbIN AN Apyrnx suaos pbl6, a uMeHHo 0,3 Mr/Kr.

«MaKcuMasibHble YPOBHU COAEPXKAHUSA PTYTU B TyHLE, AENCTBYOWME B HAaCcTOSALWEe BpeMs
B EBpone, 6b1/in yCTaHOBJIEHbI HA OCHOBE YPOBHS 3arps3HeHuns, obHapy>XeHHOro B TyHLe, a
He Ha OCHOBE OMAaCHOCTU, KOTOPYIO PTYTb NpeacTaBAseT AN 340P0BbSA YeNoBeKa, 4TOobbI
obecneunTb Npodaxy 95 % TyHuUa», - pa3bACHAETCHA B UCCIe40BaHNN.

NHa4ve roBops, oHWU ObININ yCTaHOBJMIEHbI HA YPOBHE 1 MI/KI ANA «CBEXEro Beca», a He AN
roToBoro npoaykTa B 6aHke. «/IMEHHO NO3TOMY TyHel, 0AMH N3 Hanbonee 3arpsA3HeHHbIX
BUOOB, MMEET MaKCUMaJlbHYI0 ONYCTUMYO HOPMY PTYTU B TPX pa3a Bbllle, YEM HauMeHee
3arpsisHEHHbIEe BULObI».

Mo MHEeHM0 OBYX HEMPABUTENIbCTBEHHbIX OPraHM3auUni, «HET HUKAKNX OCHOBAHWUI O
ornpaBAaHNsA 3TOro HECOOTBETCTBUSA C TOYKM 3pPEHUS 34PABOOXPAHEHUS: PTYTb HE MeHee
TOKCM4YHA, €CNM OHa nonajaeT B OpraHun3M vyepes TyHLa, BaXKHa TOJIbKO KOHUEHTpauus
PTYTW B NULLE>.

PTyTb, cogep>xalwancs, B HaCTHOCTU, B @aTMOCHEPHbIX OTJIOXKEHUNAX OT YroJIbHbIX
3N1EeKTPOCTaHLUNI, KNaccnpuumpyeTca pacrnonoxeHHoON B XKeHeBe BceMupHom
opraHusaumen 34paBoOXpPaHEHUS KaK O4HO U3 OeCATU BeLLeCTB, Bbi3blBaOLLNX
HanbonbLyto 03ab04eHHOCTb Yy HaceneHus. B okeaHe pTyTb cMelwwmnBaeTcs ¢ bakTepmnamMm n
npespawaeTcs B METUAPTYTb, elle 6osiee TOKCMYHOE NMPON3BOAHOE. «DNeMeHTapHas
PTYTb U METUIPTYTb TOKCUYHbI A1 HEPBHOW CUCTEMbI; NOC/e BO3AEeNCTBUSA MOTYT
HabnaaTbCA HEBPOOrMYeCKNe N NoBefeH4Yeckne paccTponcTea», - yreepxxgaet BO3. A
C/AblWanu 1 Bbl Korga-Hnbyab o 6onesHn MmHamaTa - CUHAPOME, Bbl3bIBAEMOM MMEHHO
OTpaBJIEHNEM OPraHNYeCKNMU COeUHEHNAMMN PTYTU, NPENMYLLECTBEHHO METUIPTYTbIO?
OTa 6one3Hb b6bina BNepBble 0bHapyxeHa B AnoHun, B npedekType KymamoTo B

ropoge MnHamata B 1956 rogy, a ee CAMNTOMbI BKJ1IOYAOT HapyLlleHne

MOTOPUKM, NapecTe3nto B KOHEYHOCTSX, YXYyALIeHNne BHATHOCTU peyun, ocnabneHne 3peHuns
N cyxa, a B TAXENbIX Ciyvasax - napajsny n HapylweHne Co3HaHuS, 3aBepLiatroumecs
neTaNbHbIM NCXOAOM. HO 3TO, KOHEYHO, KpanHUI Ciy4van.



Bo ®paHuunm ocobon Kputuke nogseprca 6peHn Petit Navire: B ogHon 13 ero 6aHoK
coaepXmntca 3,9 Mr/kr pTyTu. Y3HaB 06 3TOM 1 03HAaKOMUBLLUUCH C APYTMMU 3aKJIIOHEHNSMN
noknaga Bloom n Foodwatch, aBTopbl nporpamm On en parle u A Bon Entendeur
TenekaHana RTS 3axoTenu BbISICHUTb, Kak 06cTonT geno B LLUsenuapuun.

Onsa atoro 6bin NnpoBeaeHbl nabopaTopHbie aHann3bl 55 6aHOK TyHUa U3 Mara3mHoOB
Migros, Coop, Lidl, Aldi, Denner n Manor. OHK NokKa3anun, 4To Ka)Kabln obpasel, coaepxan
PTYTb, HO B KOJIMYECTBE, He MNpeBbIllatoWemM yCTaHOBIEHHbIN B LLBenuapun gna TyHua
npenen B 1 Mr/kr. Pe3ynbTaTbl Tak)Xe NokKa3asinm 3Ha4YnTeNIbHOE pa3imyme B coaep xaHum
PTYTW B pa3HbiX KOHCEPBHbIX BaHKaX: MaKCMMasibHasa KOHUEeHTpauusa coctasuna 0,5 Mr/kr,
a MUHUManbHasa - 0,02 mr/kr.

STOT BbIBOJ, BMOJIHE YOOBJIETBOPUI XUMNKOB. OHAKO Han4ne pTyTu O3HA4YaeT, 4To
Heob6X0AMMO NMPUCTYLLINBATLCS K CAaHUTAPHbLIM peKoMeHaauusamM no 6esonacHomy
noTpebsieHn0 KOHCEPBUPOBAHHOMO TYHLIA. Kak oTMeYaeT rnaBHbI XMMUK KaHTOHa Bo
Jinnpa BancT, B3pocsible He A0/KHbI CbefaTb 6onee ogHOM BaHKK pa3 B ABe Heaenu, a
neTtu - He 6onee oaHom HaHkM B Mecsl. [eTn Mmnaawe 4 neT n 6epeMeHHbIe XKEeHLLMHbI
BoOOLLIe HE JOJIXKHbI €CTb KOHCEPBUPOBAHHbLIN TYHEL|, MOCKOJIbKY JlaXKe B MaJibiX [03aX
CYLLEeCTBYET PUCK CNeunpnieckon HEMPOTOKCUYHOCTM Y pa3BuBatoLLErocs njiona, a'y
MaJIeHbKUX JeTeln - PUCK 3a4epP>KKWU MO3roBOro pa3BuTus.

3aMeTuM, pTyTb NPUCYTCTBYET B OKEeaHaXx He TOJIbKO M3-3a €e eCTeCTBEHHOro NpuCcyTCTBUS
Ha 3emJie, HO 1 U3-3a OeATeNbHOCTU YenoBeka. [NoCKobKY TYHLbl -

XULWHWKN, OHM HaKanauBalT PTYyTb B CBOEM MAOTU U3 pbibbl, KOTOPYIO e4sT, YTO
06bsACHsAeT 6osiee BbICOKYIO KOHLUEHTPALUMIO PTYTU B UX OPpraHM3Me Mo CPaBHEHUIO C
APYrUMK pbibaMn, TaKUMKN Kak capAuHbl 1 opensb.

Ecnu ona TyHUa OOoNyCcTUMO MakCUMasibHOe coaepiKaHue pTyTu B 1 Mr/Kr, To ANns gpyrux
pblb, TAaKUX KaK TPecka, JI0COCb, CapAuHbl U opesb, OHO He npeBbiwaeT 0,3 Mr/Kr.

Ha BonpocC 0 TOM, Kak YyCTaHaBAMBAOTCA 3TU YPOBHMU, WIBENLapckoe PeaepanbHoe
ynpasseHne no 6e30nacHOCTN NULEBLIX MPOAYKTOB U BETEPUHAPUN OTBEYAET, 4TO
«YYUTBLIBAKOTCSA pa3fin4yHble aKTopbl, BKAKOYAA TO, Kakmne 3arpsa3HsioLime BewecTsa
MPUCYTCTBYIOT B PA3J/INYHbIX MPOAYKTaX MUTAHUSA U B KAKOW KOHLEHTpaLUNUN, a Takxe
nosepeHve notpebutenen. B To )xe BpeMs MakCUMasibHble 3HAaYeHUNA LOJIXKHbI ObITb
TEeXHUYECKUN OCYLLLECTBUMbBIMU U SKOHOMUNYECKN IPPEKTUBHBIMU. TaknM obpa3om,
nocturaeTtca 6anaHc Mexay 3aluTon 340POBbS U MPAaKTUYECKOWN Lenecoobpa3HOCTbIO».

Co cBOENn CTOPOHbI, HEMPaBUTENbLCTBEHHbIE OopraHmn3ayumn Bloom n Foodwatch kputndeckn
OL€HMBAKOT 3TM YPOBHU, KOTOPbIE YCTAaHOBJ/IEHbI CKOPEee Ha OCHOBE KOMMPOMMCCaA C
pbI60NIOBHOW MPOMbLILLIEHHOCTbLIO, YeM 13 coobpa>keHNin oXpaHbl 340POBbLS HAaCeNeHus.

Monb3yeTecb I Bbl KOHCEPBUPOBAHHLIM TYHL,OM, foporue Yyutatenn? M ecnm ga, 1o Kak
yacTo?
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