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People can be exposed to per- and polyfluoroalkyl substances (PFAS) by eating contaminated fish. You can 
reduce your exposure to PFAS in Illinois fish by following the Illinois Department of Public Health’s (IDPH’s)
fish advisory guidance.

WHAT ARE PFAS?
PFAS are chemicals used for industrial applications, firefighting, and stain or waterproofing consumer 
products. PFAS do not break down in the environment. Once released, PFAS can build up in fish that live in 
contaminated water.

WHY IS ILLINOIS TESTING FOR PFAS IN FISH?
The U.S. Environmental Protection Agency (USEPA) tested a small number of Illinois fish for PFAS in 2011. 
PFAS were detected in nearly all samples. In 2021, the Illinois Environmental Protection Agency received 
USEPA funding to purchase an instrument capable of analyzing PFAS in fish tissue. Illinois began statewide 
PFAS testing in 2023.

WHICH PFAS ARE COMMONLY DETECTED IN FISH?
PFOS (perfluorooctanesulfonic acid) and PFUnA (perfluoroundecanoic acid) are the most commonly detected 
PFAS in fish across the United States.1 Illinois has developed fish consumption advisory guidelines for PFOS 
and PFUnA due to their presence in Illinois fish.

WHAT ARE THE POTENTIAL HEALTH EFFECTS FOR PEOPLE WHO EAT FISH CONTAMINATED WITH PFAS? 
PFOS has been associated with increased cholesterol levels and low birth weights, developmental delays, 
and decreased vaccine effectiveness in children. PFOS and PFUnA exposure may cause liver damage. PFOS 
is also a suspected human carcinogen.2

HOW CAN I REDUCE MY EXPOSURE TO PFAS IN FISH?
PFAS are stored in the muscle of fish and cannot be reduced by trimming, skinning, or cooking your meal. 
The best way to reduce your exposure to PFAS is by following IDPH’s fish advisory guidance.

HOW DO FISH BECOME CONTAMINATED WITH PFAS?
PFAS are released into waters near areas where they were produced, used, or disposed. Fish are exposed to 
PFAS by breathing contaminated water and eating contaminated food. Certain PFAS, such as PFOS and 
PFUnA, can build up in fish at levels thousands of times greater than levels in their surrounding environment.
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DO CERTAIN ILLINOIS FISH HAVE HIGHER PFAS LEVELS THAN OTHERS?
PFAS can build up at similar levels in all sizes and types of Illinois fish. This is unlike other contaminants that 
may be higher in fish that are large, bottom dwelling, or predatory.

HOW LONG ARE PFAS STORED IN THE HUMAN BODY?
PFAS mainly accumulate in the blood, kidney, and liver of humans. After exposure, it takes more than three 
years for half of PFOS to leave the human body. PFUnA has a human half-life of up to 12 years. Due to their 
long half-lives, PFAS can build up to high levels in humans if exposure is not reduced.3

DOES SEAFOOD SOLD IN RESTAURANTS AND GROCERY STORES HAVE PFAS?
The U. S. Food and Drug Administration has tested seafood from the United States and other countries for 
PFAS.4 Farmed seafood, such as Atlantic salmon, tilapia, and shrimp, have low PFAS levels. PFAS levels are 
higher in wild-caught seafood, such as tuna, cod, and clams.

WHERE CAN I GET MORE INFORMATION?
Illinois Department of Public Health 
Division of Environmental Health 
525 W. Jefferson St. 
Springfield, IL 62761

217-782-5830 
TTY (hearing impaired use only) 800-547-0466

DPH.Tox@illinois.gov 
http://www.dph.illinois.gov/ 
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