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U.S. Farm-Raised Catfish is raised in environmentally controlled, clay-based ponds, filled with fresh water
pumped from wunderground wells and filtered by alluvial aquifers, and has very little impact on the
environment due to its inland locationss The species of catfish grown on U.S. Catfish farms is the common
ChannelCatfishNIctalieres Punceatus), vehich is native to the growing region and is found in rivers, lakes and
streams thtoughout. Nedfrth America. The National Alielubon Society, Monterey Bay Aquarium and Environmental
Defense Fund all recommend U.S. Farm-Raised Catfish as a sound environmental seafood choice.

U.S. Farm-Raised Catfish do not receive any added hormones. Under normal growing conditions,
U.S. Farm-Raised Catfislods antibiotic-free; only in rarg instances, when medication is required to treat an
illness, is U.S. Farm-Raisad Catfish treated with»a necessary dose of antibiotics — which are strictly monitored
and approved by the U.S. Food and Drug Administration.
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At @.3 gramé per 3sounce serving, U.S. FarmRaised Catfish contains a very respectable amount of

Oméga-3 fatty acids — as much, or more, than canned tuna, shrimp, cod, clams, crabs, scallops, lobster,
grouper, mahi mahi, red snapper and orange roughy.

And since U.S. Farm-Raised Catfish is a sustainable, farmed seafood product, its price point is much
more stable — and budget friendly — when compared to its wild caught competition.

o o o , f

U.S. Farm-Raised Catfish coniain¥ lewer mercury levels (0.85 ppm) than almost any other seafood —

making it safe for daily»consumption, even for pregnant women.
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