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Shot Head: A popular fourist destination. German Walking Tours increasing visit Shot Head over the
past fifteen years. Their rout takes them right along the cliffs overlooking the new salmon farm at

Shot Head. Cognitive dissonance between governmental departments, Agriculture, Tourism, Wildlife
atc. Is blatantly evident.

Farmed salmon is a toxic, dangerous and synthetic food and the cost-henefit to the environment,
food safety, and our National reputation is prohibitive.

a, FS's macro and microbiological metabolism is corrupted by “CAFO” feeding. Prof. Chilton.

b. FS has up to 34 toxic chemical residues, the combined effects of which have been ignored
by IFSA, EFSA, EPA and FDA. M.M. Robin-Our Daily Poison, T. Colborn-Our Stolen Future.

c. FSis fed GE-GMO food which permeates all genomes through HGT, horizontal gene
transfer. This food could make all other Aquaculture unmarketable, seaweed, sheil fish etc. and have

an imponderable effect on wild fish. This food wiil endanger any living species with a DNA-RNA
structure,

Farmed salmon is Unsustainable, The amount of wild fish need to sustain one ib. of FSis
approximately, 5 Ibs. of wild fish for the meal and 8 Ibs of wild fish for the oil required.

Couniries and largé swaths bf th'e pkénet are goiﬁg G£~GMOfree Méfkéts are.c.ir"apbing beééuse of
GE-GMO food, i.e. the Canadian cancla market, Monsanto's profits down 345% etc.

The Location of the proposed salmon farm is not visible from my house. | would have to walk 1/4m!
to see the salmon farm. This is strictly a Public Health is in this appeal.

Signed: . 7 . 2
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The granting of a sélmon farming licence at Shot Head, Adrigele is the last nail in the coffin of our
iy i TNy S A e
environment, food and health safety and the Demaocratic rights we have lefi.

BIM, a government agency; is applying for its own licence for a mega salmon farm in Galway Bay
while it lobbles the government to give a licence to a multi-national company, Marine Harvest at
Shot Head, in a location it declared or helped declare, unsuitable in 2009,

Marine Institute produced two studies on Irish seafood , Contaminants and Residues in Irish
seafood; 2004-2008., Chemical Residues in Irish Finn Fish; 2011. Drawing conclusions from a study
where one {n-1)wild natural salmon was compared to ninety one {n-91) Farmed Salmon {FH) does
not constitute sclence. Suggesting that the benefit of the omega-3's in fish out way the harmful
consequences of Persistent Organic Pollutants Is morally, ethically and legally wrong. Laws to
prevent this slippery slope are written into the laws of many global jurisdictions. From the
conclusions in thése studies, summaries and an advertisement, with chefs for props, and a garnished
salmon, the study can only be considered promotional at best. These studies did not provide
warning that these Persistent Organic Pollutants accumulate in the consumer gver a lifetime and
have an additive effect. When you combine all the POPs you get more than an additi’ée_‘effect in
scientific language 20+20=60. And -more sinistér is the scientific phenomenon, the non-ionotonic
effect, whereby these pollutants can be more dangerous at lower levels, in a u-shaped rlgﬂ’)er than
the usually accepted linear effect as in “the dose determines the poison {Theo Coburn; Ol;%‘ stolen
Future, exhibit enclosed). Like- wise the acceptable daily intake”, ADi, referred to as the Et!’;?“g
Recommendation are totally arbitrary as is MRL, “maximum residues limits” and constantly
changing, usually upwards fo accommodate the rising level of ,pollution, {Maria Monigue Robin;
Our Daily Poison, CD exhibit enclosed). Some jurisdictions have banned Norwegtan farmed salmon
due to new pollutants, cadmium and lead, which the Mi studies likewise uncovered in Irish seafood.
The Norwegian government then prevailed on the European authorities for a higher MRL.
Endosulphan was another toxin the Norwegians were interested in increasing.

Location.

Shot Head is located right on the mouth of the small estuary leading to the Dromagoulawn River.
This river was known for its wild salmon, sea trout and pearl mussel and should be still known for
such even to a lesser extent. Any public person found disturbing or endangering the pearl mussel is
subject to a substantial fine (jail time in the UK). The EiS performed on this site-ocation at Shot Head
failed to recognise the existence of this river, least of all its environmental significance,

The residents of Roosk, Trafrask , Adrigole and tourists use Shot Head for subsistence fishing. Loeal
pot fisher hoats and fishing hoats from as far away as Bantry and Castletownbear fish there on a
daily basis. There is a mandatory waiting washout period for farmed salmon following chemiical
treatment of FS at farms, who will enforce this regulation on fish caught in the farm vicinity during
miedicine treatment time as the medicines are mixed with the food and are consumed by wild fish
araund the cages? Definitely aot Shellfish De La Mer, the frequerit recipient of this oversized catch.




Will we have “no fishing” signs for tourists and local subsistence fisher people? Will the boats
observe a “no-go” sign?
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The existing Marine Harvest salmon {arm at Raoncarrig and now Shot Head are in close proximity to
Castletownhbear harbour. The engineer’s report on work in that harbour indicated the level of tBt in
the silt was such that it had o be set in concrete and shipped to Germany. The second layer of silt
was turned down by two West Cork recycling centres. Then it was taken out to sea and dumped near
Bull Island (dumped at sea is hear-say or reliable source). Maine Institute has been asked for reports
of testing done specifically on the salmon from Roancarrig salmon farm, to no avail.

Local land owners around Shot Head have kindly and in the spirit of tourism, allowed walkers to walk
the Shot Head area. This area is frequented mostly by German tourists, guided by a local walking

tour operator, and on a regular basis throughout the year. What a fine “Gazebo “they will have to
look at, if they continue to come there.

Shot Head is approximately equal distant from Castletownbear, Glengarriff and Bantry . Only Bantry
has & sewage treatment plant with the old plant stilf in operation to dump the averload, untreated,
as the new plant is insufficient {2013)All the sewage from the popuiation surrounding Bantry Bay
and Shot head flows into the bay, 26Km long and 6Km wide, with the current predominately towards
the closed end. The average size salmon farm generates sewage of nitrogesi-phosphate equivalent of
30-40,000 people, in salmon focd and faeces. '

The 2009 Marine institute and BIM report that declared Shot Head an unsuitable site in 2009, will be
added here when, available. The Shot head site was considered too exposed in 2009, and rightly so,

the storm of the winter of 2014 ripped the land of parts of Shot Head, land that had been used for
potato gardens and grazing for generations.

Shot Head is one of the locations where the Marine Harvest “Well Boat” dumps its load. The load is
water in which the diseased fish has been washed with possible added chemicals. Building a fish
farm, reported to be “organic” is notappropriate in a dumping area, as this water can be considered
“sewage”. Due to lack of transparency and information we do not know how much and how often it
contains toxic and banned chemicals, Drawing the water and dumping has continued twice a day
frequently for four years, The symbolism of the picture attached, showing the Marine Harvest Weil
Boat durnping its waste, extends far beyond the licancing of a salmon farm at Shot Head,

Food safety. “

The food safety issue is vast but scientifically clear, A farmed salmon is unmarketable. Put paint on it
and viola you have “the fady of the evening meal”. “Beef or Salmon™ mam? Betier not be salmon on
the evening of conception or at a eriiical point during gestation of her baby in the womb. Timing is
everything when it comes to hormone disruption, fostal abnormality and birth defects. The
European Food Safety Authority, disegreed in thelr recommendations to girls of child baring age, on



whether to avoid Farmed Salmaon for six or twelve months, prior to concelving. Another “no-go”
area? '
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Firstly, separate the chemical contaminants, residues and poliutants from the corrupted biology of
the farmed salmon, the corrupted biology caused by feeding a salmon unsuitable food and confining
it to a cramped area Where each salmon has an average space of a small bathtub makes it unsuitable
for humarn consumption. Feeding farmed salmon unsuitable food, collision and stress, pushes an
inflammatory cytokine, arachidoric acid (AA), to toxic fevels. This pienomenon is potentiated by the
“Salmon Paradox”. The farmed salmon produces copiotis amounts of AA from corn and soya as it
metabolism is set up to process algae. Humans do not have this problem unless they eata 40z
helping of farmed salmon which éan have 1,300-2,000mgs of AA. This level of AA causes the blood
cells in the arteries to become sticky and inereases the chances of a heart attack. “Salmon or steak,
Sir?” could turn “the painted lady” into a widow maker. A helping of steak may have 20-30mgs of
AA, yes two-0 to three-Omgs. Ref: Inflammation Nation, pages 75-99; Floyd H. Chilton, Ph.D, with
Laura Tucker{book included in exhibit). Professor Chiton has extended his warning since that
publication. He has said I can no longer stand by while caidiologists continue to recommend the
“Inflammation Blue Plate Special” to someone with heart disease and already elevated levels of
inflammation”. Even though Prof. Chilton points out that it would be unethical to test FS in humans
in a scientifically significant frequency, these tests can now be done in a few months, ethically, in
humans by looking at the human genome, or with ltamar-100 PAT, again, ethically, in humans after a
few meals of farmed salmon. The coveted fish oil, omega-3. EPA and DHA are now availabie in

purified form in Di’s prescription and Health and Organic food stores, enabling people to avoid the
unacceptable risk-benefit of eating FS.

Of the POPs, PCBs and mercury have attracted the most eriticism. Irish farmed having the highest
PCB lavels in the world according to EWG. See graphs in exhibit. Dr.Coborn describes in her baok
“Our Stolen Future” {(book exhibit) how PCBs and Mercury has entered our food chain and travelled
to the Inuit’s food chaln with catastrophic consequences, These POPs are endocrine disrupters

tausing gender alteration and confusion, neurclogical damage, foetal abnormalities and even
diabetes and ohesity.

Non Substantial Equivalence.

Comparing a natural salmon to a farmed or organically farmed salmon shows little equivalency in
nutritional and metabolic value. The toxic chemical profile of FS compared to a natural salimonis
little equivalent and seriously dangerous. There are thirty four chemical residues in farmed salmon
according to M.M. Robin's reésearch {CD-exhibit). These chemicals are stored in fatty tissue, FS have
double the space to store these chemicals compared to natural salmon, and the fish olifedio FSisa
product of other fish's fat and loaded,concentrated with POPs. See att.

Mutritfonal and metabolic values. FS. 100-200 iu of vit-D, Natural 600 to 800 fu vit-D. Fat in FSis
nearly double that of Natural wild salmon. Protein in FS is approx. half the amount In Natural.
Omega-3, EPA, DHA is significantly less in FS compared to Natiral, a hotly debated topic dus to
disruption of the enzyme necessary to convert omega-3 to EPA-DHA in farmed salmon. Astrazanthin,




one of the most beneficial and plentiful {krill) anti-oxidant on the planet is totally absent from FS or
organic FS, leaving the FS a pasty grey colour before a petrochemical based, synthetic dye is added.

This lack of "equivalency” calls for toxicological testing of FSs, in keeping with international
standards applied to other foods that have been altered substantiaily from their hatural state.
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The adding_ of chemicals other than and macro and micro nutrients to FS and arganic FS, such as
canthrazantin and chemicals in the form of medicines that persist in the fat of FSs despite the

hundred day wash outi.e. ,Endusulpha_n, makes the FS a candidates for toxicology testing for food
safety before releasing to the public.

Precautionary Principle. Genetically Engineered Food, a Game Changer.

Ireland voted to allow GE-GMO corn into Europe in in 1599, due to US pressure on the lrish

Government, ironically during the Irish St. Patrick's day visit to the US. See; Genetic Concern, “US
multinationals have more influence than Irish electorate”

What we know and what we do not know here again is confounded by “trade secrets” and fack of
transparency in our system. Having had several visits to the Dept. of Agr. Food and Marine in 2012
were unhelpful. We sat opposite Mr john A Kelly who gave us little oral information and refused to
arrange for us to look at certain documents and discouraged us from going to the Freedom of
information office as most of the Information was “trade secrets”. The experience was discourteous
and condescending. Questions such as who permitted the use of water from the water table withina
mile of our bored wells, for use in the well-boat to wash diseased fish? As we are outside the public
water supply we need to draw possibly from the same water table. Likewise was the water tested
for contaminants? When | asked the Co. engineer he told me “| looked and it looked fine to me”.
Was there a permit to dump the water in the ocean and at what location? What chemicals were in
the sewage water being dumped? We pointed out to him that they were swimming schools on
beaches adjacent to these dumping areas and existing salmon farms.

What we do know is that practically all animal foods for cattle and poultry in Ireland contain GE-
GMO corn, soya and others. Winter Plus 3500 is an Aguaculture food used by Maine Harvest globally
and the company that owns Winter Plus has a patent on Genetically Engineered corn.

We do know the toxins from GE-GMO food travel into the micro biome of the consuming animal and

through the gut lining into the muscle tissue, Variable amounts may not be destrayed by the acid in
the stomach ar in cooking.

HGT or Horizontal Genetic Transfer is the mechanism by which the GE-GMOed, mutated, corrupted
DMA, RNA and sometimes the miss-folded proteins are transferred from plant to animal to man,
short-circuiting hundreds of thousands of years of adaption. Let us not ponder the consequences of

the children at these swiniming schools inadvertently swallowing some of the foad that can often
drift for miles from the salmon farms.




Most of illnesses caused by GE-GMO products meld in with the prevalence of chronic diseases such
as Cancer, Rheumatoid arthritis, Autoimmune disease, Alzheimer’s disease, Chron's and Ulcerative
colitis. Few let a footprint like Thalidomide and L-Tryptophan, L-Tryptophan caused Eosinophilic
Myocitis Syndrome that killed one hundred and crippled thousands. Luckily L Tryptophan was
genetically engineered by one company amongst many who produced it conventionally; otherwise it

would continue to kiil, under the radar. The conventionally produced L-Tryptophan was without
problems.
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Many other genetically engineered products that were found {o be harmful In short and less than
optimal testing went to market none the less. One such GE-corn StarLink was found to be harmful
but could not be retrieved and is still out the among the other corn verities.

Jobs, the final solution.

There is little demand for the vacancies in the local salmon farms in Bantty Bay. These jobs are
minimum Wage, temporary and dangerous. Farm hands are often worked frorm 8am-10am and
dismissed and brought back again to résume work in a few hours to keep their hours worked in line
with temp-hours.. Divers at salmon farms in Bantry Bay have reportable been solo-diving.

As already stated, the es_s_ehtiaf fatty acids found in fish are best obtained in a purified, extracted
form. The global market for fish oil is upward of 5-Billion Euros, Extracting fish oil for human
consumption is high tech and creates quality employment. The fish have to be processed at port for
quality product to avoid spoiling. By-catch and discards in Irish waters can reach 3-5 million tons per
year some estimates are higher. Fish oll producing companies who run their own fishing fleet can
make 1,000 eurcs profit- plus per ton of whole fish. This is not low hanging fruit but it is quality
employment which would give an enormous boost to the economy. We submitted this plan in more
detail to the “Harnessing our Ocean Wealth” project. BIM personne! are already involved in fish oil
production but not for human consumption, Norway and Peru are leaders in this field. Purity and
Ethies go hand in hand, as in one Peruvian fish ol Co., all employees take an Oath of Ethics.

What Did We Know. What Do We Know and When Did We Know.

Some of the people and groups of people referred to in this appeal are unaware of the science and
the consequences and dangers of that lack of awareness. Our Ethical responsibility now rest with a
realisation “What Did We Know, and When Did We Know” and what we did within our intrusted

power to rectifying the danger and safety issues. The weight of evidence in this appeal would at least
call for Legisiated "“Precautionary Princip!e” to be applied.

i, John Brendan O"Keeffe the under signed swear that the material contained in this appeai
accurate and correct to the hest of my efforts and knowledge.




Signed: John Brendan O'Keeffe, M.D. CCD. FAARFM. 02/10/2015
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i Co-{ateral Damage.
The Dust Bowl of GE-GMO Seeds.
Spreading the Dung of the Devil

Minister Coveney’s handing of an Aquaculture Licénce to Qligarch, John Fredriksen and Multi-
national Company, Marine Harvest has implications far more sinister than the poliutions dumped on
the voiceless people of the Shot Head area. We have been further marginalized in Mr. Coveney’s EiS
referring to our location adjacent to the proposed site as “deserted” and fails to mention one of the
larger rivers, the Dromagoulawn River, that flows into the estuary at the salmon farm site at Shot
Head. As a rural area it could be considered densely populated.

Irish Farmers are feeding their stack GE-GMO altered food, corn and soya. Poultry Breeders are
feeding GE-GMO altered food, corn and soya, to the pouliry we are eating and to the hens they are
selling us. Vegetable Farmers are spraying GE-GMO altered pesticides on the vegetables that are GE-
GMO altered to withstand the pesticides, Round-up Ready, all of which we are consuming. Some of
this GE-GMO is engineered to withstand heat and acid, acid stronger than the acid in our stomachs
and sometimes heat higher than we use for cooking.

Chardon LL. A GE-GMO altéred corn was approved in UK in 2004, it killed the chickens on which it
was tested, and it was still released for sale. The shelves are full of GE-GMO altered products that
failed to pass safety tests and were still released for consumption. How did it come to this, well just
ask Minister Coveney, just ask the {FSA, just ask the EUFSA, Yes “A” stands for Authority. just read
Colborn's “Our Stolen Future”, Jeffrey M, Smith's “Seeds of Deception” Prof Floyd Chilton,s
“Inflammation Nation”, hard copie$ of which are included with this appeal. Down load on to any
reading device Stephen Drucker's “Altered Genes, Twisted Truth” and you will be led along the trail,
frequented by politicians and “Authorities” intrusted to safeguard our health. Reading publications
published in low impact journals of in self-published documents, with tax payer’s money wili not
enlighten us. The above material has exhaustive lists if references to scientifically conducted science,

peer reviewed and published in the leading scientific Journals, Lancet-BMJ-NEIM etc. and material
found in pre-trial discoveries.

Tax payer’s money has been spent over the past few decades, determining the appropriate distance
hetween salmon farms and rivers, the 20-30Km recommendation has been ignored. Can we now
begin studying how far salmon farms should be from seaweed farms, mussel farms and oyster farms
to prevent contamination caused by the GE-GMO food and waste that is waterborne from salmon
farms? Our great prospect of seaweed cultivation is in jeoparciy. Thera are GE-GMO free zones
presently being established in vast areas all over the globe. These zones are being s’pear‘headed not
by scientist and food safaty authorities, allergies, but by medical doctors and medical personnel,
who are on the front line, dealing with proliferation of GE-GMO related diseases, allergies, cancer,
nzurological and reproductive diseases. The world renown and prolific sclentific researcher, Prof Ted
Dinan, UCC, has highlighted the significant rise in Psychiatric and intestinal diseases, which he has
attributed to disruption of the bacteria In our gut. To quote other scientists we are turning owr gut
into a pesticide factory by consuming GE-GMO food. treland, being an Island nation is in an ideal
position to adopt a GE-GMO free system. A GE-GMO free tourist destination? ™
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Dear Peqple.

As you know Marine Harvest has announced development of Salmon Farm by Shot Head. Your heritage

and your livelihtod are at stake. God knows a Iot has been taken alreadv So much for good Goverrance
and Guardianship.

The biggest problem is sewage. Average size Salmon Earm [SF] generates sewage equivalent to 10-
20,000 people. Nitrogen, phosphates, bacteria, antibiotics, antifungals, red dye, lead, copper fowling,
mercury, PCBs, in levels higher than could be possible from land in the area. The tax payer will be feft
with the cost of the destruction, just another "Bail-out” for big business. This sewage will contaminate
the lobster; crab and scallop, which are plentiful at Shot Head, Equal amounts of these contaminants are
found infish within 150 meters and decreasing amounts thereafter.

Local fishing boats have an average of thrée crew aboard each fishing boat. Who will compensate these
fishermen when théir catch is contaminated, or wiped out? Such wipe-outs caused by fish farms are
familiar to fishermen all around the Irish coast, Scotland, Chile, British Columbia and the eastern
Canadian shore. They are also familiar to Irish Ag and Marine Dept and BIM who regulaté and monitor
‘these projects. Environmentat Study on this farm was done by Watermark and Neil Bass for Marine
Harvest, a major Conflict of interest. Google "Nitrates and Nonsense watermark Bass” a cartoon in the
power pmnt displays a cavalier attitude to the environment,

Next would be the distortion of the nutrition value of the Salmon as r.ompared with Wlld Salmon, Fat
and Omega-3 are distorted in Farmed Salmon. Reversing the ratio of the Omega-3 to Omega-6 negates
the food value of fish, Prof Chilton has done years of reéearch with NIH grants'irl his 1ah at Wake Forrast
on this issue. If you don't have time to read his book ";aﬁ'am'matinn Nation" he says the decrease of
Omega-3, the increase of Omega6 and -Arachidonic Acid [AA] which he found in farmed salmon,
indicated that it would be unethical to test farmed salmon in humans. The production of cytokines,
reduction of Omega-3, increased Omega-6, he goes on to say, increases the risk of Arthritis, Heart
Disease, Strokes and Cancer. He shows that other farmed fish such as rainbow trout have a healthy
increase iﬁ_ these medicinal compounds. "Global assessment of organic contaminants in farmed salmon"
Science 2004 PubMed, Scientists tested 2 metric tons of farmed and wild salmon and stated "Risk
analysis indicates that consumption of farmed Atlantic salmon may pose health risks that detract from
the beneficial effects of fish consumption. If you Google "The Salmon Paradox you'll note | assumed
Joan's difiner was farmed $almon, not wild” you will understand this paradox.

Promsting farined saimon, asa source of omega-3 to expectant mothers, or as a good source of omega-
3 IDHA-EPA} would be criminal. Mothers to be can more reliably obtain this essential nutrient from
responsibly purified fish oil found in the Health Food stores. Lack of this essential fatty acid can cause
premature births, mental retardation and is now being investigated in the pathophysiology of Autism.

The much touted [by Fish industey] European Nutrition Study usad the purified form of ormega-3 tn thelr
studies.



Further health issues arise in Tegards to fish feed. As it takes 3-4 Ibs of wild fish feed to produce 1 tb of
FS. The FS industry is looking for a more economical feed. Carn and soya are being used in some areas
and may be produced in countries that allow Genetically Modified {GM] seed. Only the bravest of
Scientists have published what they know about GM food [Search www.mercola.com on Roundup and
GMO] and they have coined the word "Frankenfood”. | will not address the new GM salmon which they
want to farm. It grows to 30+ 1bs in 12 months. They still have some work to do to prevent it from
reproducing in the event of an escape. The US Congress had hearings on this issue. It had a lot of
support. "Escapas” of FS are aggressive and attack wild salmon and other large fish. The Bald Eagle and
other birds get killed diving into the open pens. Seals get trapped and die or are shot.

Continuing on about the health aspects of other additives to the feed. FS have a grey colored flesh
until a Red Dye is added to the feed. This dye causes crystals in the eyes of humans. Crystals are
reversible if the Dye is removed before it causes blindness. Antibiotics, Tetracycline, Ciprofloxin,
Antifungals used regularly with FS linger in the fish flesh. This is considered one of the sources MRSA e
bacterial resistance caused by antibiotics in the food chain.

_. Native fish in the area can be diminished or totally wiped out. Sea Lice from SFs can kill up to 90% of
Smolt migration out to sea, so no traditional return of the famed egg-aden salmaon. Young salmon scale
is not developed enough to protect the Smolt from the lice. The lice eat the Smolt's skin off and it bleeds
to death. Interestingly Marine Harvest's web site says its salmon does not spread sea lice because tha
original eggs, seed or Smoit did not have lice when introduced to the farms? Norwegian studies have
shown 12 miles to be the minimal ideal distance between salmon farms to prevent viral and lice spread.
Their awn studies are now recommending more than 20 mls. Cuan Baoi salmon farm is 4 miles or less
and Roancarraig salmon farm is 6 mls approx from Marine Harvest proposed site.

Mussel farms in this area will be exposed to toxins produced by bacteria from SFs. Toxins not
destroyed by cooking can be lethal to humans. Fish that swim near mussel farms are not harmed in any
way. Fish that swim by 5Fs ingest the feed containing chemicals, parasites and dye. A local fisherman
told me they have caught mackerel near a SF that had red dye in its meat. Harmful Bloom can develop
from the high nitrates and phosphates released from SF's which in turn cuts off the oxygen supply and
results in fish kills. Infective Salmon Anemia {ISA} wiped out Chilean SFs. ISA virus has been compared to
Swine Flu H5N1 and Avian Flu. ISA virus could mutate and be transmitted to humans,

Environmentally, Shot Head is s Special Area of Conservation [SAC]. Shot Head maybe the only place
in Bantry Bay that you find the rare Black Pollock, steeped in local folkiore it can only be caught in
Becember. | have met line fishermen from the Continent who spend weeks in local guest houses to fish
specifically in that area. Jerry Murphy a "Grand Old Man of the Sea” rowed to this area from Glengarriff -
2 miles- to fish for scallop. He put his children through top class educational facilitias and on to
prestigious professions with that bounty. The family now have thriving business in Glengarifi, Presently
there are fishing boats potting in Shot Head Area, Each boat has two to three peopie on board indicating
good employment. We cannot jeopardize the fishermean's heritage with minimum wage jobs.



Boats heading back in high winds to Adrigole, Castletownbere and Bere Island tack closer to Shot
Head to avoid the open sea and when they reach Adrigole harbor they then have shelter from Bere
Island to get around the next head. Yachts in high-winds will have difficulty avoiding these acres of nets.
Fish pens strung across this area could resuft in human tragedy. Large ships anchor in that specific area
to wait for suitable weather to be guided to Whiddy and inner Bantry Bay. These ships slip their anchors
and shift location in high winds. Are the Harbar Master, Life Boat and the Whiddy Island Oif Terminal
politically independent and secure to afford comment on this danger?

In regards to much needed employment inthe drea we can look at wages, working conditions and
experience from other areas where Marine Harvest set up SFs. Chile, British Columbia, Vancouver, Nova
Scotia, other parts of Canada and Norway. Accidents, deaths, safety violations, fines, workers rights and
fair pay violations abound. Chilean SF workers got $200-300 a month in wages. The Canadian Parliament
is about to legislate laws to Govern SFs. Five 8hr days a week, holidays, workmai's injury law and
medical Insurance coverage, to prevent this "race to the hottom™.

We do not think the Irish Government has the time or the money to police this open pen farming. The
area in question can be 30-70 meters deep, making the sea bed difficult to monitor. Closef Y
now in operation in Canada and China and proving economical and totally environmenta
farms. The vacated Fleming-Tarmac quarry in Adrigole is a possible site for such, a 4-6 acre ake where a
mountain once existed, Take the "discards” from the Trawlers in Castletownbere and filter extract
omega-3, natural vitamin D3, and Astaxanthir locally, The quality is determined by the freshness of the

fish. The state of the art in this multi billion eurc businessis not to ship it in tanks but in a UV protected
bottle. See standards for purified fish oil,

Jobs 1 Jobs ! Jobs! Let’s equate in the jobs lost in Tourism when the environment is harmed or
ohstructed. Jobs lost in the local fishing industry. Jobs lost when visitors no longer come to line fish. Jobs
tost when visitors find otit the truth about the ingredients and health risks of the "Organic” salmon we
are serving in our gourmet restaurants. There are four houses looking right over this proposed site, The
Murphy, Cody, O'Sullivan and Crowley families have renovated these homes, Sometimes they are
occupied by family, sometimes by guests. | have met people from Great Britain, the Continent and US
who had come to stay in those houses. The EIS referred to this ares as deserted. If this salmon farm goes
ahead these families will be cheated. Thelr sense of place corrupted.

Dyed...Dosed...Doused and Domiciled. Dyed with synthetic coloring agent presently made from
petroleum, otherwise farmed salmon would be pasty white. Dosed with antibiotics, antifungal
chemicals and vaccinated when necessary against ISA. Doused frequently with anti parasitics, to delouse
{fieas). Domiciled in cages, non-free range. Despite all this it is labeled Organic and carrles the Irish

Green Logo, as a guarantee of Excellence. All somewhat contrary to krish Standards for the Organic
Label?

The greatest economic loss to the peninsula is the Wild Salmaon that in our life time teamed through its
estuaries and rivers. Wild Salmen has 600 1Us of Vit D3 per 6 ozs, 60 1Us in farmed salmon. Wild salmon

3



has significant amount of omega-3 compared to farmed salmon and 80% less of harmful omega-6 than
farmed. The natural Astaxanthin propels the salmon against currenis and over high rapids, this is
replaced with synthetic dye, cantrazanthin, synthetic astazanthin etc., put in farmed salmon feed.
Google these three compounds with athletic performance, muscle spindles, fracture reduction, cancer
prevention, Alzheimérs, strokes and heart attacks. The new feeding formulas have not corrected this

problem due to the unique metabolisin of the salinon. Repeating a mistake and expecting a different
resuit does not make scientific sense.

Subimitted to John A Kelly, Agquaculiure Licence Appeals Board
Agua Culture and Farming Kilminchy Portlaois

Sea Food Center : Co Laois

Dept. of Agriculture, Food and Marine

Clonakilty, Co Cork

Yours respectfully

M&Brendan O'Keeffe
B sy O hont

Note. Scientific support, Internet Links, Peer Reviewed articles and web-sites are available on request
from this address or email in pdfform.
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Chem Biol inferact. 2008 Mar 10;172(1).27-38. Epub 2007 Nov 18.

Changing ratios of omega-6 to omega-3 fatty acids can differentially
modulate polychlormated biphenyl toxicity in endothehal cells.

Wang L', Reiterer G, Toborek M, Hennig B.
- Author information

Asiract
. Exposure to persistent organic pollitants, such as polychloiinated biphenyls (PCBs) can
' cause endothetial cell-(EC) activation by inducing pro-inflammatory signaling pathways. Our

previous studies indicated that linoleic acid (LA, 18:2), a major omega-6 unsaturated fatty acid
in the American diet, can potentiate PCB77-mediated inflammatory responses in EC. In
addition, omega-3 fatty acids (such as alpha-linolenic acid, ALA and 18:3) are known far their
anti-inflammatory properties. We tested the hypothesis that mechanisms of PCB-mduced
endothelial cell activation and inflammation can be modified by different ratios of omega-6 to
omega-3 fatty acids. EC were pretreated with LA, ALA, or different ratios of these fatty acids,
followed by exposure to PCB77. PCB77-induced oxidative stress and activation of the
oxidafive stress sensitive transcription factor nUciear factor kappaB (NF-kappaB) were
markedly increased in the presence of LA and diminished by increasing the relative amount of
ALA to LA. Similar protective effects by increasing ALA were observed by measuring NF-
kappaB-responsive genes, such as vascular cell adhesion molecule-1 (VCAM-1) and
cyclooxygenase-2 (COX-2). COX-2 catalyzes the rate limiting step of the biosynthesis of
prostaglandin E(2) (PGE(2)), PCB77 exposure also increased PGE(2) levels, which were
down-regulated with relative increasing amounts of ALA fo LA. The present studies suggest

that NF-kappaB is a critical player in the regulation of PCB-induced inflammatory markers as
modulated by omega-6 and omega-3 faity acids.
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A growing number of studies show
that farmed salmon contains
more PCBs than wild salmon
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) “Exposure to these chemicals during early foetal development can cause
’ w;a brain injury at doses much lower than those affecting aduit brain function”

Ref: Prof PJ Landrigan MD Mount Senai Dept. of Pediatrics. Prof P
Grandjean MD Uni.Southern Denmark and Harvard Schaoel of Public
Health. Published in The Lancet 2006Volume 368 Nov. 2006.
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Civilized societies are judged by how they protect the vulnerable within
Children and the Elderly.

c
A serving of farmed salmon has up to 40
times mare PCBs than other foods
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Performing your original search, developmeantal neurotoxicity of Industrial
chemicals , in PubMed will retrieve 232 resords.

Langet, 2006 Dec 16 368(9553}2167 78.

Developmental neurotoxicity of xndustr;al chemicals,

CGrandiesn P, Lendrinan PJ.

Institute of Public Health, University of Southem Danmark, Odense, Denmark.
parand@hsph. harvard.edu

Abziract

Neuwdevelcpmentai dasorders such as autism, attention deficit disorder, mental
retardation, and cerebral palsy are tommon, castly, and can cause lifelong
disability. Their causes are mostly unknown. A few industrial chemicals (eg, lead,
methylmercury, polychiorinated biphenyls [PCBs], arsenic, and toluene) are
recognised causes of neurodevelopmentsl disorders and subclinical brain
dysfunchon Exposure to these chemicals during early fetal development can
calise brain injury at doses much lower than those affecting adult brain function.
Recognition of these risks has led to evidence-bassd programmes of pravention,
such as elimination of lead additives in petrol. Although thess prevention
campaigns are highly successful, most were initiated only sfter substantial delays.
Another 200.chemicals are known to cause clinical neurotoxic effects in adults.
Despite an absence of systematic testing, many additional chemicals have bean
shown to be neurotoxic in laboratory models. The toxic effects of such chemicals
in the developing human brain are fiot known and they are not regulated to protect
children. The two main impediments to prevention of neurodevelopmental deficits
of chemical origin are the great gaps in testing chemicals for developmental
neurotoxicity and the high level of proof required for regulation. New,
precautionary approaches that recognise the unique vuinerability of the developing
brain are neadead for testing and control of chemicals,

Commentin
Lancet, 2007 Mar 10:360(2884).821; author reply 821-2.
Lancet. 2007 Mar 10:382(95684):821; author reply 821-2.

Republished in
Unesly Lasgsr, 2007 Aug 20:168(341:2782-4,
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Fig. 4. Consumption advisories (in meals per month) based on U.S. EPA cumulative risk |
assessment methods for PCBs, toxaphene, and dieldrin for (A) farmed (red) and wild (green) .o
salmon and for (B) supermarket salmon (yellow).
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inmtarty shd implacabic nvestiganon,”
= iadsme Figarae Megazin
o e svatohed? ke o sheiler”
~ Tarre Eco
—omprgiit Facthn by Marie Manigue Hobiis - 6 gocticular on
mmrient reasearch conters ~ dessrie @ real dabirea.”

7
= Shallenges

i snutasantiidy.. comgtore and woll resaorchied.”

According to the World Healkh Crganization, the incldence of cancer has doubled
averihe last thirty years, with an incraase in lsukemia and brain tumors In children by
mz%mmmmommammmmmm
W swsinimdmiuns disorders, and for reproduction dysfunctions. What sxplanations
:mbefoundforﬁiawmyhgepldunlc mm&hlmgﬂ'le"dwelopad countrias
saticularty hard?

Haumsd by that question, director Marle-Moniqua Robin laimches an in-depth
mvasiigation into everyday products and the system chargad with reguiating them.
Jobin diga through the United States Food and Drug Administration (FDA) and ths
Zuwropean Food Safsty Authority (EFSA} archives, manages to talk her way into
sacrat maetings, and meats with reguiators and respescted ranegade researchers
froughout Moith American and Ewrops.

finve rasuli 18 OUR DAILY POISON—=a shocking documentary fim that reveals a
noken safely system concemsed more with protacting trade secrets: than human
walih. Tha fim shows that the maln causs of the epidemic is environmantal; it is
he resutt of the 100,000 chemical molecules that have invaded our environment,

wd primarily our food, sinca the and of the Second YWorld War.

112 minutes / color 7 2071

ICARUS FILMS
52 Courf Siroed, T1xt Flece, Brovkigs, MY 11251
(730) 4C8 3900 / {2000} 518 1710/ F (T18) 448 DB4Z
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The risks are worse than you think.
But the solution is in your hands.
Featuring Vandana Shive, Jeffrey Smith, Andrew Kitibrell, Percy Schmeiser and others.
Disc 1 Unnatural Selection (DVD) '

A filsd GM cotton crop prompts
humwithmh mﬁﬁfﬁ?
mutstions. Y
Supreme Court. A company- breeds *BEST JOURNALISTIC
L g GM milmon, despite s threat ACHIEVEMENT*
" to natural fiah' populstions. Alsrrring. IEFF, Getmany

mpuﬁmduﬁwﬂupuhﬂquﬂntﬁngm and - . -
mwmwwmmmmﬁm exellontly photegraphod
Bisc 2 Midden Dangers In Kide’ Meals (DVD) -
Tmﬁm?-ﬁwmh
—qobnxmmﬁraﬁm!

“Waiich this video sind stert
—Candace Pett, Ph.D., Molsculey

Inchudes more than 100 mimutes of additional material,  www.seedesfllcception.com

T GO TRILOGT I AMRNSOSED BT For more fnformsation, visit
Eden Foods, Natitce's Path, French Masdayw Bakery, Erey Organic www.HealthisrEating org
Wines, Orguee Villey Fronily of Prrmas, Nutive, NOW Haalth Group,
o@ﬁcc@mmmm&mﬁm

20 Tha Tnatitrts for Respemaihle Tackualogy.

s AT s Tl e} Bfact o 1BV TNl Wbt ¢ Hinlfboch Pt 8 ?13

»

GMG |

Trilogy

Why
GERECIDRILY
NUDIFIEs
BEAANISKE

threaten your

health, the
environment
and future
gensrations

3 DISC SET

Why GENETICALLY MisoFigy
GRGANISMS threaten your
health, the environment
and future generations

Unnatwral Soleadios: DVD:

A stunning, award-winping film shows the unpacr
af genetically modified (G, ilj)F crops and animals,

Midden Dangeors e Hidy Uoa Es;
DVD: Children are at risk and what vou can do,

Vow're Ealting WHATT

Andio CD: Bestselling author Jeffrey M. Smith
explains how industry manipulanior allowed

dangaraus GM, foods' to be approved.

", Non-GMO Shopping Guide Inside!
. (recommended by O, The Oprah Magazine)
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Health Risks Associated with Consuming Farm-Raised Salmon o Page 1 of 1

First Global Sampling Study Reveals

- PREESS RELEASE . “

P_ _ Health Risks Associatad with
e expert e I come™ Gonsuming Farm Raised Salmon
- The comipists siudy

Inhe mes! corprghensive wmlyawn o lamed and wikd
« Summary of the sludy gahnon to Jaty, resaarchers analyzed oxic contaminants in N
approsdmately 700 farmed and wild salmon (toteling 2 rndxk: This study in
£ LoD TeCainmanlaton da tone) coliactad from around the world 1 be apreseniative of the news:

' " the ssimion typically avaliabla to consumars. The sti

- Froquantly asked (uestions mid whbh Wil Eponsoad by the Paw » Study finds

unswars atoul the vew study =E: heatth tsks n

W s 6 10 il the pmmmmmmoumlmd retail cutiets In 16 farmed saimon

gy o mers ot " malor North American ard European clies. (Scripps-Howand)

-5 f e conbstukanta found |

tonarod astman orounain - Stutly rﬁ&m
SEITWI Chan s ’

~How tha sludy'e famad sakinm

mnmluﬂgﬂuﬂ r;;mw?;nd:aunm :ms-ta L (RBUHB]

datmmtned .

« @ackyround lafununtion sbowt word Tiwa authors concluded that concantrations of severel ﬁ%ﬁ@

waitiis produiction wid conesmpiion cencer-cautsing substences are high unough tosuggestihat  Farm-Rateed

+ Sevarol small, paer-reviewed piltot mm Salmon (pgf) (LA

stuidiss v Farmesd saiion TIMas) fukked s

* Abotit Big study's suthers ~ ToquARa rghiaSon]

+ Intreguction . o] Al
Containa Higher
Arounls of

Bacaies of the rapid growth of farmed satmon production, Contssninants
consumpian of famed salmyn iisy ~reeads comupwtion i (Washington Post)
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oil. In many ceses, aquacnlture, or the practice nfﬁahfnrmmg,plm
enormous amonnts of LA into the top bocket of those salmon. Tn b
mens, eating lots of LA isn't such a big deal, because, as we chscussed,w
aren't good at rurning LA into AA. But because the salmon are 50 verif
good at moving those fitty acids through those conversions, whuu i
salmon eat a lot of LA, a‘great deal of AA ends up in that lost Imc]\m.
And, of course, when we eat that AA-loaded salmon, we end up thhlm
of AA in our own buckets,
Joan might find the following piece of news sven more upmnngi
whﬂefattyﬁahhkemack:mlsndsalmnnmanchmeufthchcm'
and inflammatory-healthy fatty acids EPA and DHA, the farmed vari-3
eties contsin considersbly /over mtios ofEPAandDHAtnﬁAthmﬂv
wild ozes, In the example above, four onnces of the farmed salmon con-3
taing 700 mgs of beneficial EPA, while the wild Chinook saltnon has 893, 3 4
So in sddition to getting huge levels of AA, Joans not even f:n.lz.m:-.ngtimw B3 use more than T do. 1 am, however, concerned thet our single-
heslth benefits of this A& with the benefivial EPA or DHA that she :
thought she was getiing, - i 2 the real culprit was right in front of our noses.
Itsmpomnttnpmntautﬁ:atfmnotagamﬂtnqmﬂnm,pcrsc i a gang of thugs has driven 2 moving van
Clearly, this industry asose at 3 time when our waters wers overfighed and 3 @mmbackdomandmsymmmcﬂﬂy j
there was an acute need for more fish. It's also irportant to note that aot 4 18 of everything we own, even while

' aﬂﬁah&nmmgmuhsm“bad”ﬁsh.&rmmpk,umdmgmthc mmbﬁtmmmhghﬂchbur
USDA, wild oysters contain more AA than farmed ones (they also con- |

mmeEPA)Th&cmmmmmmwhﬂethcﬁmwdﬁsh Thjgjgomofﬂmpﬁmuymml’mwrﬁng
hmémwfattramdchmcmmmthmmldﬁsb,Formmplc,fsm:ed :
rambowtmutmnmms%&mﬂhgmmsofEPAdeSmﬂl!gnms
WﬂdmmbnwtruuthnsleaufﬂacgnodEPA(lB?nnﬂlm)andfmr
nmmmmﬁa(lﬂ‘i'mﬂhgramo)pcrscrvmg

Soﬂneobjmeofthmboukmcmﬂyaottod:mssaqmmﬂnm
out of hand. My only interest is to zero in on those fish that are likely to | 4
be the most pro-inflammatory because they contain very high levels of
AA, and those fish that are lkely to be the Jeast inflammatory because
they contain high levels of omega-3 fatty acids such 2s EPA and DHA,
and have low AA-to-EPA ratios,
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Barking Up the Wrong Tree

y ways, the *health” industry has done Americans & wemendous
ivice,

; ey've been telling ue that salmon in general is one of thie healthiest
it choicrs—and, in so doing, I believe they've contributed to #n epi-
i the meantime, they've raised a tremendous alerm about issues with
i-1ess of a direct impact on our heaith. You cart tuem on the news
st hearing about PCBs and mercury in the fish we eat, and there
een a tevolution in the food industry to zeet the ustonishing de-
d fur organic vegetahies and free-range, hormone- and antibiotic-

e to recommend the Tnflammetion Blue Plate
atcisl” to someone with heart disease and already elevated levels of in-
mmation, We have to tar & close eye on the way we tat, and we have

ange what's on our plates.

 The Incredible Inflammatory Egg
fle levels of AA are astronomically high in fish like farmed Adantic
“galmon, salmon is far from the only scoundrel in the Inflammagion Nation

oy o
No othe " od source has been s hotly contzsted by nutritionists eg
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The f@ii@Wﬁg items can be viewed

at the ALAB Offices, Kilminchy Court,
Portlaoise by appointment

Contact Mary O’'Hara @ info@alab.ie or
057 8631912

GMO Myths and Truths — Online PDF
submitted by email

Iltems 15, 16, 17/, 1§, 19
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