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ANNEX 1 
Nomenclatural table of 41 seafood species, relevant for Belgian consumption  

 
English name Dutch name French name Scientific name 
Anchovy Ansjovis Anchois Engraulis encrasicolus 
Anglerfish Zeeduivel, lotte Badroie, lotte, Crapaud Lophius piscatorius 
Brill Griet Barbue Scophthalmus rhombus 
Cod Kabeljauw Cabillaud Gadus morhua 
Common (brown) 
shrimp 

Noordzeegarnaal Crevette grise Crangon crangon 

Common whelk Slak/Wulk Buccin Buccinidae 
Conger Zeepaling, congeraal Congre Conger conger 
Crab Krab Crabe Cancer pagurus 
Eel Paling Anguille Anguilla anguilla 
European catfish Meerval Silure, poisson-chat Clarias gariepinus 
European plaice Schol, pladijs Plie Pleuronectes platessa 
Haddock Schelvis Eglefin Melanogrammus aeglefinus 
Halibut Heilbot Flétan Hippoglossus hippoglossus/stenolepis –  

Reinhardtius hippoglossoides 
Herring Haring Hareng Clupea harengus 
John dory Zonnevis Saint-pierre Zeus faber 
Ling Leng Lingue Molva molva/dypterygia 
Lobster Zeekreeft Homard Homarus gammarus 
Mackerel Markeel Maquereau Scomber scombrus 
Milkfish Melkvis, bandeng Chanos Chanos chanos 
Mussel Mossel Moule Mytilus edulis 
Nile perch Victoriabaars Perche du Nil Lates niloticus 
Norway lobster Langoestine Langoustine Nephrops norvegicus 
Oyster Oesters Huître Ostrea edulis - Crassostrea gigas 
Redfish Roodbaars Sébaste Sebastes marinus/mentella 
Saithe &Pollack Alaska koolvis Lieu de l'Alaska Theregra chalcogramma 
Saithe &Pollack Koolvis & Pollack Lieu noir/jeune Pollachius pollachius/virens 
Salmon Zalm, Atlantische Saumon Salmo salar 
Salmon Zalm, Pacifische Saumon Oncorhynchus spp 
Sardine, pilchard Sardien Sardine, pilchard Sardina pilchardus 
Scampi Scampi, tijgergarnaal, 

gamba 
Crevette géante, tigrée Penaeus spp 

Sea bream Zeebrasem, dorade Dorade Pagellus bogaraveo 
Skate, ray Rog Raie Rajidae spp. 
Sole (Dover) Tong Sole (commune) Solea solea 
Sprat Sprot Sprat, amelette Sprattus sprattus 
Squid, octopus Inktvis, octopus Poulpe, encornet Octopus vulgaris 
Squid, octopus Inktvis, pijlinktvis Calmar Loligo forbesi/vulgaris 
Squid, octopus Inktvis, zeekat Sèche Sepia officinalis 
St-James shell Sint-Jakobsschelp Coquille Saint-Jacques Pecten maximus/jacobeus 
Swordfish Zwaardvis Espadon Xiphias gladius 
Tilapia Tilapia Tilapia Oreochromis niloticus/aureaus/mossambica 
Trout Forel Truite Salmo trutta 
Trout, rainbow Forel, regenboog- Truite arc-en-ciele Oncorhynchus mykiss 
Tuna Tonijn Thon Thunnus albacares/alalunga/maccoyii/obesus/thynnus – 

Katsuwonus pelamis 
Turbot Tarbot Turbot Scophthalmus maximus, Psetta maxima 
Whiting Wijting Merlan Merlangius merlangus 
Wolf fish Zeewolf Loup de mer Anarhichas lupus 
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ANNEX 2 
Map of the 24 international fishing grounds all over the world with a table indicating the area 

codes and names (www.fao.org) 
 

 
 

   Area code Area name 
 1 Africa - Inland waters 
 2 America, North - Inland waters 
 3 America, South - Inland waters 
 4 Asia - Inland waters 
 5 Europe - Inland waters C

on
tin

en
ts

 

 6 Oceania - Inland waters 

       
 21 Atlantic, Northwest 
 27 Atlantic, Northeast 
 31 Atlantic, Western Central 
 34 Atlantic, Eastern Central 
 37 Mediterranean and Black Sea 
 41 Atlantic, Southwest 
 47 Atlantic, Southeast 
 48 Atlantic, Antarctic 
 51 Indian Ocean, Western 
 57 Indian Ocean, Eastern 
 58 Indian Ocean, Antarctic 
 61 Pacific, Northwest 
 67 Pacific, Northeast 
 71 Pacific, Western Central 
 77 Pacific, Eastern Central 
 81 Pacific, Southwest 
 87 Pacific, Southeast 

Pa
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 88 Pacific, Antarctic 
 

  2 



  

ANNEX 3 
Reference List Data Base Nutrients in Seafood 
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ANNEX 5 
Distributions of the different nutrients and contaminants in seafood 

 
Table 1 Distribution and its parameters for the EPA&DHA concentration in 34 fish species, as well as the 
number of data points used (N) 
Species Distribution Param1 Param2 Param3 Param4 Param5 N 
  uniform   min max   
  betageneral α1 α2 min max   
  normal µ σ Tr min Tr max   
  loglogistic β α Tr min Tr max γ (min)  
  lognorm µ σ Tr min Tr max shift  
Anchovy uniform NA NA 3.0852 20.6615 NA 7 
Anglerfish normal 1.5832 0.8678 0.5000 5.2200 NA 5 
Caviar normal 15.2756 13.1798 0.0000 NA NA 9 
Cod normal 3.3168 0.9774 0.5000 8.8000 NA 29
Common 
shrimp 

normal 3.6600 0.9785 1.5000 14.0000 NA 3 

Common whelk betageneral 0.3113 2.9108 0.0692 1.0713 NA 3 
Conger uniform NA NA 0.0000 4.0000 NA 2 
Crab betageneral 0.9539 3.6449 2.3222 9.5440 NA 21
Eel betageneral 0.5414 2.3157 0.0000 40.3848 NA 10
European 
plaice 

normal 2.5188 2.5569 0.5000 10.0200 NA 6 

Haddock betageneral 0.5221 2.7852 1.6850 2.9060 NA 9 
Halibut normal 4.7376 3.6458 0.2450 23.5600 NA 14
Herring loglogistic 16.1697 10.6812 3.4350 56.0000 -3.5261 37
John dory uniform NA NA 2.5000 7.5000 NA 1 
Lobster normal 1.7130 1.6039 0.0000 NA NA 6 
Mackerel betageneral 0.3500 2.3370 12.0212 45.1811 NA 18
Mussel loglogistic 56.5106 42.5258 0.9840 16.2200 -

53.1307 
11

Nile perch betageneral 0.2856 2.7272 0.2626 10.5809 NA 11
Norway lobster normal 1.7130 1.6039 0.0000 NA NA 6 
Saint-James 
shell 

loglogistic 0.0484 1.0334 0.9450 7.4000 1.8880 6 

Saithe and 
Pollack 

betageneral 1.0133 2.4937 1.7505 10.4212 NA 12

Salmon normal 20.6855 8.0150 2.2500 65.4000 NA 67
Sardine normal 19.9393 10.9294 1.9730 NA NA 45
Scampi normal 4.1746 0.8729 1.0000 10.9000 NA 10
Sea bream normal 4.4740 3.9125 0.0000 17.7000 NA 8 
Skate uniform NA NA 1.0000 2.5500 NA 2 
Sole betageneral 0.2856 2.7272 0.2626 10.5809 NA 11
Sprat loglogistic 22.6204 2.9426 6.5000 71.4600 -9.4869 3 
Squid normal 3.5102 1.7501 0.5250 18.2000 NA 9 
Surimi normal 3.5900 0.2735 1.6000 NA NA 3 
Trout lognormal 13.9674 2.7366 1.0000 48.2400 -4.2529 33
Tuna betageneral 0.3667 2.0300 2.1431 34.7867 NA 20
Whiting normal 2.3234 0.5577 0.5000 10.3600 NA 4 
Wolffish normal 4.4740 3.9125 0.0000 17.7000 NA 8 
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Table 2 Distribution and its parameters for the vitamin D concentration in 34 fish species, as well as the 
number of data points used (N)  
Species Distribution Param1 Param2 Param3 Param4 Param5 N 
  uniform   min max   
  betageneral α1 α2 min max   
  normal µ σ Tr min Tr max   
  lognorm µ σ Tr min Tr max shift  
Anchovy lognormal 0.0486 0.0757 0.0000 0.2800 -0.0039 12 
Anglerfish uniform NA NA 0.0000 0.0010 NA 2 
Caviar betageneral 0.6357 2.2928 0.0191 0.3793 NA 16 
Cod lognormal 0.0300 0.0817 0.0000 0.1560 -0.0022 16 
Common shrimp uniform NA NA 0.0000 0.0010 NA 3 
Common whelk uniform NA NA 0.0000 0.0010 NA 1 
Conger uniform NA NA 0.0000 0.0010 NA 3 
Crab uniform NA NA 0.0000 0.0010 NA 2 
Eel lognormal 0.1574 0.3891 NA 1.4000 0.0196 16 
European plaice lognormal 0.0013 0.0121 0.0000 0.0600 0.0000 6 
Haddock lognormal 0.0015 0.0015 0.0000 0.0280 -0.0004 6 
Halibut betageneral 0.3895 0.6429 0.0088 0.1526 NA 11 
Herring normal 0.1477 0.0909 0.0000 0.8140 NA 60 
John dory uniform NA NA 0.0000 0.0010 NA 1 
Lobster uniform NA NA 0.0000 0.0010 NA 2 
Mackerel lognormal 0.1127 0.0329 0.0005 0.4220 -0.0608 44 
Mussel lognormal 0.0024 0.0084 0.0000 0.0276 -0.0001 8 
Nile perch uniform NA NA 0.0000 0.0010 NA 1 
Norway lobster uniform NA NA 0.0000 0.0010 NA 1 
Saint-James shell uniform NA NA 0.0000 0.0010 NA 1 
Saithe and Pollack normal 0.0091 0.0090 0.0000 0.0500 NA 9 
Salmon lognormal 0.1383 0.0669 0.0000 0.6000 NA 58 
Sardine lognormal 0.2484 0.0629 0.0050 0.6000 -0.1633 34 
Scampi normal 0.0006 0.0003 NA 0.0100 NA 4 
Sea bream normal 0.0070 0.0061 0.0000 0.0460 NA 4 
Skate uniform NA NA 0.0000 0.0010 NA 1 
Sole lognormal 0.0522 0.0442 0.0000 0.1813 -0.0352 5 
Sprat normal 0.1477 0.0909 0.0000 0.8140 NA 3 
Squid uniform NA NA 0.0000 0.0010 NA 5 
Surimi uniform NA NA 0.0000 0.0010 NA 0 
Trout lognormal 3.4966 0.0267 0.0000 0.3800 -3.4261 28 
Tuna lognormal 0.0343 0.0240 0.0000 0.4600 -0.0039 31 
Whiting uniform NA NA 0.0000 0.0010 NA 11 
Wolffish betageneral 0.2263 0.4041 0.0049 0.0160 NA 4 
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 Table 3 Distribution and its parameters for the iodine concentration in 34 fish species, as well as the 
number of data points used (N)  
Species Distribution Param1 Param2 Param3 Param4 Param5 N 
  uniform   min max   
  
  

betagener
normal µ 

al α  α  
σ Tr min Tr max 

Tr min Tr max 
Tr min Tr max γ (min) 

Anchovy betageneral 0.4037 1.9862 0.0036 1.8848 NA 15 

1 2 min max  
 

 
 

  
  

logistic 
loglogistic 

α 
β 

β 
α 

  
 

Anglerfish ic 5. 6 5. 3 -3.1 12 44 
Caviar normal 0.4617 0.3209 0.002 2.798 NA 3 

od 2. 3 0. 1 NA 19 
Common shrimp loglogistic 0.1989 1.1331 NA 14 0.1551 29 

ommon whelk 0. 9 1. 1 29 
onger  0.40 7 1.98 2 0. 15 

-3
-0  

European plaice logistic 0.3322 0.0044 0.05 3.8 NA 10 

Halibut betageneral 0.2566 0.963 0.001 1.2251 NA 5 
 

John dory loglogistic 0.1989 1.1331 NA 14 0.1551 29 
er 
erel 

Mussel normal 1.3081 0.0317 0.525 2.8 NA 3 
0.  

Norway lobster loglogistic 0.1989 1.1331 NA 14 0.1551 29 
 2

Saithe and Pollack loglogistic 1.1553 3.5795 0.002 4.7 -0.4792 10 

Sardine uniform NA NA 0.145 0.48 NA 3 
pi l
eam  

Skate loglogistic 5.3796 5.5783 0.002 21.26 -3.1012 44 
 

Sprat betageneral 0.7072 2.4604 0.2206 1.6409 NA 23 
ic 0.  

Surimi loglogistic 5.3796 5.5783 0.002 21.26 -3.1012 44 
0  

-0 0.
 lo 5  -3.1012 4  
 

loglogist 379 578 0.002 21.26 0

C logistic 356 390 0.145 21.26 

C
C

loglogistic 
betageneral

198
3

133
6

NA 
0036 1.

14 
8848 

0.1551 
NA 

Crab l
Eel 

oglogistic 
loglogistic 

5.3796 
0.1138 

5.5783 
1.9765 

0.002 
0.005 

21.26 
1.6 

.1012 

.0199
44 
5 

Haddock logistic 1.449 0.5608 0.12 5.34 NA 12 

Herring logistic 0.3361 0.0528 0.1215 1.33 NA 13 

Lobst
Mack

normal 
logistic 

1.19 
0.7664 

0.75 
0.0362 

0.5 
0.22 

14 
3.02 

NA 
NA 

3 
11 

Nile perch uniform NA NA 0.002 006 NA 2 

Saint-James shell loglogistic 5.3796 5.5783 0.002 1.26 -3.1012 44 

Salmon normal 0.3106 0.0637 0.15 1.3 NA 5 

Scam
Sea br

oglogistic 
betageneral

0.1989 
0.4037 

1.1331 
1.9862 

NA 
0.0036 

14 
1.8848 

0.1551 
NA 

29 
15 

Sole normal 0.1773 0.0229 0.002 0.5 NA 3 

Squid loglogist 0.1989 1.1331 NA 14 1551 29 

Trout 
Tuna no

normal 
rmal 

0.1309 
.0882 

0.0668 
0.4142 

.0752
035 

0.5 
1.12 

NA 
NA 

8 
6 

Whiting
Wolffish

glogistic 
betageneral 

5.3796 
0.4037 

.5783
1.9862 

0.002 
0.0036 

21.26 
1.8848 

4
15 NA 
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Table 4 Distribution a eters for the oncentr cies, as the number of
data points used (N) 

Para aram ram4 ram5 ram6 

nd param  fat c ation in 34 fish spe as well  

Species Param1 m2 P 3 Pa Pa Pa N 
  logistic α β Tr min Tr max   
  
  

lognorm
normal 

 µ σ  min max ift 
µ σ in ax  

   in ax  
35.7088 

 Tr
Tr m

 Tr 
Tr m

sh  
 

  
Anchovy logistic 

uniform m
11.5000

m
160.0000

 
10 10.1068 NA 

Anglerfish 
Caviar 

lognorm
logno

al 4.3921 5.1988 2.0000 39.0000 
rmal 80.4 3.96 000 .0000 785 

Cod lognormal 19.2092 2.3810 0.0000 34.0000 -12.3241 60 
on shrimp  NA NA .1370 890 A 

Common whelk normal 8.6198 2.7826 2.0000 24.0000 NA 4 
 al 99.0 2.89 000 .0000 .9713

Crab lognormal 28.9413 4.9991 2.5000 110.0000 -20.5289 40 
213.6 8.28 500 0000  

European plaice uniform NA NA 4.5910 20.4270 NA 31 
ock al 3.35 .15 500 000 266 

Halibut logistic 33.1170 16.2834 0.5000 354.8000 NA 28 
ing ic 123.7 0.07 000 0000 A 

John dory normal 7.6881 5.1868 1.5000 28.0000 NA 4 
ter 12.9 .71 500 000  

Mackerel lognormal 272.8077 65.2393 55.0000 618.0000 -89.6701 58 
el al 73.5 0.12 000 .6000 .2564

Nile perch normal 13.7534 6.8617 4.0000 48.0000 NA 4 
y lobster N NA 000 000 A 

es shell al 12.8756 5.3110 0.5000 28.0000 -5.7020 
e and Pollack rmal 22.6 .05 000 000 .1067 
on l 98.1 5.88 000 2000 A 

137.6906
pi l 12.9 .46 000 000 A 

Sea bream uniform NA NA 14.0000 70.0000 NA 4 
7.0500 .64 000 000 A 

Sole lognormal 40.7345 6.0389 0.6500 52.0000 -35.0947 22 
130.1 1.48 000 000  

Squid lognormal 14.5848 12.6205 2.0000 94.0000 2.2428 29 
i logistic 8.1651 0.7409 2.0000 26.2000 NA 8 

Trout lognormal 57.7602 44.4512 50.2500 366.0000 8.7146 56 
Tuna lognormal 93.5312 34.8306 1.0000 310.0000 -54.9499 34 
Whiting logistic 5.8661 0.5255 1.5000 16.2000 NA 18 
Wolffish logistic 31.1497 6.6996 2.9500 118.0000 NA 19 

3.4499 
8.5

15 
32 766 7 35 9.5 424

Comm uniform  4  24.5 N 9 

Conger lognorm 803 3 00 3.5 228 -46  8 

Eel normal 286 6 37 35. 0 660. NA 28 

Hadd lognorm 19 2 57 2.3  42.0  3.8 19 

Herr logist 569 2 19 6.0  662. N 82 

Lobs normal 476 3 72 2.9  38.0  NA 21 

Muss lognorm 831 1 89 3.0 89 -51  21 

Norwa
Saint-Jam

uniform 
lognorm

A  3.5  16.0 N 3 
7 

Saith
Salm

 logno
norma

623 3
080 3

36 1.5
96 16.

 40.0
0 361.

-13
N

30 
100 

Sardine logistic 
Scam

25.5402
792 5

24.0000
46 3.0

368.0000
 50.0

NA 
N

56 
24 norma

Skate normal 3 73 1.0  25.2  N 12 

Sprat normal 250 4 13 2.9  36.8  NA 8 

Surim
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Table 5 Distribution and parameters for the mercury concentration in 34 fish species, as well as the 
number of data points used (N) 

 butio P P a ar ra N Species % Distri n aram1 aram2 P ram3 P am4 Pa m5 

  betageneral α1 α2 min ax    m
  logistic

gi
 α β r r ma   
stic β α r r ma γ (min  
m µ σ r r max shift  

 l µ σ  ma   
   ax  

100 5 18 8. A 13 

T min T x 
x   loglo T

T
min T
mi T

) 
  lognor

a
n 

 
 

norm
unifo

  T
m

r min Tr
in m

x 
rm 

 normal 
 

0000 NAnchovy 3.2489 .1537 14.0000 20
Anglerfish 100 N N 1 41 A 14 

100 u N N A  0 
00 c 66.6 6. 0000 80.0 NA 104 

100 gistic 3 3. 34.0 2.817 42 
lk 100 N N 0  1 

100 u N N  0 
100 gisti 6 7. 0.00 -1.9272 11 
100 l 95. 7 0000 0.00 NA 27 
100 l 1 22 5 4. 41 

a 1 2. 1. A 11 
100 al 8 7. 4 8.00 NA 3 
100 ic 3 12 0.00 NA 15 
100 rm N N .000 NA 2 
100 enera 0. 0. 4.53 NA 7 

n Sea 
1.8 2 3 3 . 5 

heast 98. 2 8. 5  12 

100 neral 0.09 4. 4 6.45 NA 13 
0 8 41 8 8  13 

a 0. 0.  7 
0 1. 9 

100 ic 4 7. 0.00 NA 15 
64. ener 0 2. 6 .567 NA 42 

cean 35. ic 4 1 NA 32 
stern 

 Ocean 
60. mal 15. 9. A 8.00 5.7499 18 

nean 39. 1 11  8 

100 ener 0 2. 6.27 NA 25 
100 N N .0 A 1 
100 rm N N 6 50.0 NA 24 
100 a 0 2. 3. A 32 
100 N N  4 

erranean 89. 1 1.  9 

uthwest 10. rm N N 5 3.50 NA 3 

Surimi 100 no_distribution NA NA NA NA NA 0 
Trout 100 lognormal 22.3350 20.2067 NA 298.0000 29.0953 27 
Tuna 100 lognormal 658.790 892.639 NA 6460.000 15.6585 153 
Whiting 100 lognormal 54.2950 46.8510 NA 588.0000 22.5420 39 
Wolffish 100 uniform NA NA 25.0000 75.0000 NA 1 

 uniform A A 2 .3641 11 .271 N
Caviar  no_distrib tion A A N  NA NA
Cod 1  logisti 564 7232 7. 87 00 
Common shrimp  loglo 4.6900 0850 10.0000 11 00 2 
Common whe  uniform A A 5 .5000 151.5000 NA
Conger  no_distrib tion A A NA NA NA
Crab  loglo c 5.1614 

8
0722 8.

1
5000 30 00 

Eel 
e 

 norma 212 .4331 5. 64 00 
European plaic  lognorma

ener
47.393 .9030 7. 000 40 0000 -100.

14 N
71 

Haddock 100 betag l .2056 9272 8.1556 15 00 
Halibut  norm

t
2.1316 
3

8708 3 .5000 30
5

00 
Herring 
John dory 

 logis
 unifo

.2401 
A 

.7331 1.
A 20.

000 23
0000 75

00 
0 

Lobster  betag l 3575 3728 59.7916 45 14 
Mackerel, 
Mediterranea

 lognormal 62.450 2.3860 6 .0000 580.0000 -57 2340 

Mackerel, Nort
Atlantic Ocean 

2 logistic 9.8991 6537 1. 000 200.00 NA00 

Mussel  betage 06 3860 8. 665 15 85 
Nile perch 10  normal 2.3325 .0294 4. 500 11 1.600 NA
Norway lobster 100

hell 100
 betagener

ogistic
l 3575 3728 59.7916 454.5314 NA

.000 19.9Saint-James s  logl  .3039 0202 NA 84 0 561 
Saithe and Pollack 

ed 
 logist

g
7.6786 
.

5200 3.
8444 

5000 50
.

00 
Salmon, farm
Salmon, Pacif

07 beta
93 logis

al 7041 
9.4647 

1
.8422 5.0000 234.00

9038 81 6 
00 ic O

Sardine, Ea
t

62 lognor
3
5737 N

Central Atlantic
8642  20 00 

Sardine, Mediterra
Sea 

38 logistic 01.107 .5022 23.3650 468.0000 NA

Scampi  betag al .0624 9870 17.0001 26 88 
Sea bream  uniform A A 25.0000 75 000 N
Skate  unifo A A 4. 500 16 00 
Sole  betagener l .7578 3677 4.4894 36 8900 N
Sprat  uniform 

tic 
A 
1

A 5.0000 90
5

.0000 NA
6.80 NASquid, Medit

Sea 
82 logis .5608 5213 1. 000 16 00 

Squid, So
Atlantic Ocean 

18 unifo A A 3 .0000 13 00 
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Table 6 Distribution and parameters for the calculated methyl mercury concentration in 34 fish spec
well as the number of data point

ies, as 
s used (N) 

D Pa  4 m5 N Species % istribution ram1 Param2 Param3 Param Para

    betageneral α1 α2 min max     
    lo α min  max     
    loglogistic β α Tr min Tr max γ (min)   

lo µ shift   
    normal µ σ Tr min Tr max     

un     

 norm 42. 5 14.4910 11. 4 245. 84 13 

gistic β Tr Tr

    gnorm σ Tr min Tr max 

    iform   min max   
Anchovy 100 al 505 175 85 NA 
Anglerfish 00 be 0. 7 551 3 81 A 14 

 no_distr tion NA NA NA NA NA 0 
logistic 53. 9 5. 5602 NA 104 

ommon shrimp 00 lo 11. 2 0850  4.5291 0.9553 42 
mmon whelk unif NA NA 34.3575 0725 NA 1 

no tion NA NA NA NA NA 
Crab 100 loglogistic 22.0956 7.0722 2.8823 101.7273 -0.6535 11 

no 76.  08 A 
European plaice 100 loglogistic 15.2829 1.6400 NA 322.4896 17.8938 41 

 be 1. 2 6478 A 11 
Halibut 100 normal 65.5609 6.2828 27.5393 245.8584 NA 3 

logistic 26.  A  
John dory 100 uniform NA NA 15.9648 59.8681 NA 2 

be 0.  5  
Mackerel, 

a 
1.8 lognormal 209.5021 25.8515 50.2892 462.9801 -45.6865 5 

heast 
Atlantic Ocean 

logistic 23. 7 6. 83 NA 12 

be 0. 0 0536 A 13 
Nile perch 100 normal 65.7212 32.7514 3.8715 943.2021 NA 13 

lobster be 0. 8 5 
Saint-James shell 100 loglogistic 0.1030 1.0202 NA 28.4836 6.7669 9 

e and Pollack lo 38.  
Salmon, farmed 64.1 betageneral 0.7041 2.8444 13.4934 65.1106 NA 42 

cean lo 20  5 .618 
Sardine, Eastern 

lantic Ocean 
60.6 loglogistic 20.7045 6.4354 1.9956 208.0000 -5.1385 18 

Sardine, Mediterranean 39.3 logistic 80.7084 9.1815 18.6509 373.5770 NA 8 

lo 34. 2 3 7644 25 
Sea bream 100 uniform NA NA 19.9560 59.8681 NA 1 

be 0. 9 A 
betagener 0.7578 2. 10 NA 32 
unif NA NA 3. 7 NA 4 

Mediterranean un N  3 

Squid, Southwest 
ean 

89.8 logistic 7.8653 1.0350 1.0205 113.4818 NA 9 

no_distr NA NA NA NA NA 0 
100 lognormal 17.8287 16.1298 NA 237.8760 23.2251 27 

Tuna 100 betageneral 0.6326 3.3760 80.1298 2628.8888 NA 153 
lo 43. 9942 

100 uniform NA NA 19.9560 59.8681 NA 1 

1 tageneral 387 0.1 63.595 606.77 N
Caviar
Cod 

100 
100 

ibu
207 3668 5.5877 7008.

C
Co

1
100 

glogistic 
orm 

763 3. NA 38
103.

Conger 100 _distribu 0 

Eel 100 rmal 4884 57.02 3.9912 510.8745 N 27 

Haddock 100 tageneral 2056 2.927 6.5101 120. N

Herring 100 5336 10.1641 1.1974 183.5955 N 15

Lobster 100 tageneral 3575 0.3728 20.2748 154.127 NA 7 

Mediterranean Se
Mackerel, Nort 98.2 866 9077 1.1974 159.64

Mussel 100 tageneral 0906 4.386 2.8709 53. N

Norway 100 tageneral 3575 0.3728 20.274 154.127 NA 7 

Saith 100 gistic 0590 6.0028 2.7938 399.1207 NA 15 

Salmon, Pacific O 35.9 gnormal 1.7383 18.1925 3.9912 186.788 -161 32 

Central At 2 

Sea 
Scampi 

8 
100 gnormal 1832 40640.10 NA 168.867 5.

Skate 100 tageneral 5848 1.3428 17.246 1217.7227 N 24 
Sole 
Sprat 

100 
100 

al 
orm 

3677 3.5836 290.
9912 

47
71.841

Squid, 
Sea 

10.1
8 

iform A NA 23.8121 90.8263 NA 

Atlantic Oc
Surimi 
Trout 

2 
100 ibution 

Whiting 
Wolffish 

100 gnormal 3407 37.3987 NA 469.3660 17. 39 
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Table 7 Distribution  pa or the iP cen  in  spe el he num r 
of data points used (N) 

D Par Pa P 3 P

 and rameters f CB con tration  34 fish cies, as w l as t be

Species % istribution am1 ram2 aram aram4 Param5 N 

    betageneral α1 α2 min max     
    lo   

loglogist in) 
lo  
nor n   
unifor   

b 0. 7  0

gistic α β Tr min Tr max   
  
  

  
  

ic 
gnorm 

β 
µ 

α 
σ 

Tr min 
Tr min 

Tr max 
Tr max

γ (m
shift 

  
  

  
  

  
  

mal µ 
m 

σ 
  

Tr mi
min 

Tr max 
max 

  
    

Anchovy 100 etageneral 5762 3.0084 13.220 92.6398 NA 1
Anglerfish 100 
Caviar 

unif 3
100 loglogistic 11.0376 2.5872 NA 203.0000 9.6586 21

Cod 100 logistic 0.9595 0.2620 0.1000 70.0000 NA 57
loglogistic 0. 2917 45

mon whelk 100 lognormal 10.6747 21.5897 0.1500 392.0000 -0.5751 120
Conger 100 loglogistic 11.0376 2.5872 NA 203.0000 9.6586 21

 lo 6 .0733 3
Eel 100 lognormal 386.1751 2410.4067 NA 11472.6680 9.4147 159

aice  lo 1.  5 1442 31
Haddock 100 loglogistic 0.4932 2.2905 0.1000 4.6763 -0.1356 11

t  b 1.  9  NA 6
Herring, Baltic Sea 5.44 betageneral 1.0979 3.7898 4.7632 193.0384 NA 156

 others 6 b 0  NA 5
John dory 100 lognormal 10.6747 21.5897 0.1500 392.0000 -0.5751 120

r 100 lo 1 7 97   .5751 20
Mackerel 100 lognormal 8.3498 10.4416 NA 116.0000 3.6131 16

n 7.  NA 13
perch 100 lognormal 10.6747 21.5897 0.1500 392.0000 -0.5751 120

Norway lobster 100 lognormal 10.6747 21.5897 0.1500 392.0000 -0.5751 120
lo 0.  4 NA 6

100 uniform NA NA 0.3691 1.8667 NA 3
loglogistic 91.3367 21.7584 0.1523 640.7226 -79.8300 90

 lo 1 6 1 35 .0000 NA 10
unif 0990 NA 4

m  lo 1 A  1
Skate 100 betageneral 0.0682 0.9075 0.3674 38.0536 NA 13

 lo 1 00 6 
Sprat 100 logistic 9.1463 1.3977 3.5000 65.3874 NA 6

 u 00 6
Surimi 100 logistic 0.9959 0.4176 0.0500 560.0000 NA 120

 lo 1 0 9  NA 12
Tuna 100 loglogistic 11.0376 2.5872 NA 203.0000 9.6586 21

hiting 100 lognormal 5.7108 13.9496 0.0500 70.0000 -0.1728 28
olffish 100 loglogistic 11.0376 2.5872 NA 203.0000 9.6586 21

orm NA NA 0.1000 1.8000 NA 

Common shrimp 
Com

100 7017 0.6924 NA 392.0000 0.

Crab 100 glogistic 0.5177 1.5296 0.9950 560.0000 -24 1

European pl 100 glogistic 0512 1.870 0.1500 70.0000 0.

Halibu 100 etageneral 9509 0.458 9.8699 22.1100 

Herring, 94.5 etageneral .3269 5.1964 7.0347 68.5782 

Lobste gnormal 0.674 21.58 0.1500 392.0000 -0 1

Mussel 
Nile 

100 ormal 4274 6.0454 0.5800 44.6200 

Saint-James shell 
Saithe and Pollack 
Salmon 100 

100 gistic 8816 0.305 0.1700 35.0000 

Sardine 
Scampi 100 

100 gistic 
orm 

3.693
NA 

3.604
NA 

2.66
0.0425 

208
1.

Sea brea 100 glogistic 1.0376 2.5872 N 203.0000 9.6586 2

Sole 100 gnormal 1.5521 12.1603 0.19 70.0000 -4.448 19

Squid 100 niform NA NA 0.29 66.2355 NA 

Trout 100 gistic 3.324 3.849 2.6635 208.0000

W
W
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Table 8 Distribution and parameters for the dlPCB concentration in 34 fish species, as well as the number 
of data points used (N) 
Species % Distribution 1  P Pa NParam Param2 Param3 aram4 ram5  

    uniform     min max     
    betageneral α1 α2 min x     

mal µ σ in     
istic α β n     

 µ σ in   

 100 rm NA NA 

ma
  
  

  nor
  log

Tr m
Tr mi

Tr max 
Tr max 

  

Anchovy

  lognorm
 unifo

Tr m
0.2500 

Tr max 
11.8500 

shift 
NA 4

Mussel al 0.5565 1.2006 0 
Trout 100 loglogistic 0.4389 1.7373 NA 11.8000 0.4799 100

erring, Baltic Sea normal 6.3217 3.0684 3 182
Herring, North Sea 50.89 betageneral 0.2291 2.0719 0.8900 6.5646 NA 34

erring, others 4 general 0.4297 1.2207 07 
Halibut 100 normal 1.1586 0.5388 0.2150 23.3200 NA 10

tageneral 43 8   
Saint-James shell 100 loglogistic 0.0747 1.2186 0.0014 2.8000 0.0002 94

al 891 82 2 
Caviar 100 loglogistic 1.1167 1.5980 0.0100 46.1106 -0.3190 68

nd Pollack l 0.7251 7462 0029 00  
Crab 100 loglogistic 0.0747 1.2186 0.0014 2.8000 0.0002 94

ay lobster normal 52 55 8 8 
Mackerel 100 loglogistic 2.8421 13.5998 0.1800 41.1800 -1.6156 48

l 27 25 
Eel 100 lognormal 11.4557 20.5263 0.0450 230.0000 0.0159 142

ogistic 0.0747 1.2186  2 
 0999 1.3447 0010 0 

l 1.5552 3677 0011 69  
 

mon whelk normal 52 5 8 8 
t 100

istic 47 86 0014 
Sole 100 lognormal 1.2752 0.3955 0.0008 4.8000 -0.7468 65

al 16.4224 7790 0 8 
Nile perch 100 lognormal 1.2752 0.3955 0.0008 4.8000 -0.7468 65

tageneral 79 70   
Salmon, Baltic Sea 45.08 loglogistic 3.0346 3.3585 NA 31.4000 6.1069 46

med 2 normal 74 0 0 9 1
Salmon, Pacific Ocean 27.30 betageneral 0.4565 1.7419 0.0076 4.2119 NA 14

ogistic 0.0747 1.2186  2 
Sea bream 100 loglogistic 1.1167 1.5980 0.0100 46.1106 -0.3190 68

 stic 80  0 
Lobster 100 normal 0.1695 0.3498 0.0021 1.0800 NA 3

rmal 2 5  
100 loglogistic 1.1167 1.5980 0.0100 46.1106 -0.3190 68

100 norm
 

0.050 4.0600 NA 13

H 5.44 log 0.240 74.9800 -2.1033 

H 3.67 beta 4.9682 12.16 NA 4

Squid 100 be 2.38 1.244 0.3454 1.9616 NA 4

Cod 100 lognorm 0.1 0.38 NA 1.0640 0.023 43

Saithe a 100 betagenera 1. 0. 0.80 NA 4

Norw 100 log 1.27 0.39 0.000 4.8000 -0.746 65

Common shrimp 100 norma 0.42 0.30 0.0050 1.8600 NA 5

Skate 100 logl 0.0014 2.8000 0.000 94
Sardine 100
Scampi 

logistic 2.
100 betagenera

0.
0.

12.600
0.24

NA 
NA

8
167.

European plaice 
Haddock 100

100 logistic 0.
 loglogistic 

3374 
0.0227 2.

0.0465 
5595 

0.0630 
NA 

2.0780 
0.7320 0.

NA 
0177 

14
31

Com
Spra

100 log
 logistic 3.

1.27
1729 

0.395
0.2637 

0.000
0.4825 

4.8000 
7.8000 

-0.746
NA 

65
8

Surimi 100 loglog
 

0.07 1.21 0. 2.8000 0.0002 94

Tuna 100 lognorm 2603. 0.010 46.1106 -0.001 50

Whiting 100 be 0.31 2.98 0.0301 0.6557 NA 16

Salmon, far 7.62 log 3.65 1.517 0.035 16.0000 -1.912 62

Anglerfish 100 logl 0.0014 2.8000 0.000 94

Wolffish 100 loglogi 1.1167 1.59 0.0100 46.1106 -0.319 68

John dory 
Conger 

100 logno 1.275 0.395 0.0008 4.8000 -0.7468 65
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Table 9 Distribution  p  for the conce n in 3 pecie l as numb
of data points used (N) 

Distributi Para Param Param3 4  

 and arameters dioxin ntratio 4 fish s s, as wel  the er 

Species % on m1 2 Param Param5 N 

  uniform   min max   
  betagener α1 α2 min  

normal µ σ in ax  
lognorm µ σ min t  
logistic α β in  
loglogistic β α in  

normal 0.11 0.4232 0200 

al max  
  
 

Tr m
Tr 

Tr m
Tr max 

 
shif 

  
  

Tr m
Tr m

Tr max 
Tr max 

 
γ (min) 

Anchovy 100 96 0. 2.6600 NA 7
Anglerfish 100 
Caviar 

loglogistic 0.0687 3.3976 0009 106
100 normal 0.5372 0.4404 0.0040 15.1400 NA 92

Cod, Iceland 15.46 betageneral 0.9217 2.5834 0.0018 0.0632 NA 17
.05 loglogistic 0.42 69.2198 15 

 others 46.49 uniform NA NA 0.0151 0.1890 NA 4
Common shrimp 100 logistic 0.6012 0.2085 0.0500 3.1400 NA 9

 whelk normal 0.55 326 0.0095 
Conger 100 normal 0.5372 0.4404 0.0040 15.1400 NA 92

0 uniform NA NA   
Eel 100 betageneral 0.8510 2.4160 0.1660 5.9656 NA 82

an plaice loglogistic 0.76 25.2105 68 
Haddock 100 lognormal 0.0248 0.0350 NA 0.2000 0.0214 33

t, Northeast Atlantic Ocean logistic 0.68 0.1760 0900  
Halibut, Northwest Atlantic Ocean 57.57 uniform NA NA 0.0262 0.9190 NA 12

g, Baltic Sea betagenera 0.4462 3.3479 7263 0  2
Herring, North Sea 50.89 loglogistic 1.3309 6.7805 0.0555 5.4400 -0.5048 63

normal 9.39 6.8145 0  
dory 100 normal 0.5529 0.4326 0.0095 7.2900 NA 95

Lobster 100 uniform NA NA 0.0625 1.1400 NA 3
0 loglogistic 0.33 4.9583 .0500 25 

normal 0.4420 0.7677 0.0500 7.2900 NA 16
100 normal 0.5529 0.4326 0.0095 7.2900 NA 95

lobster rmal 0.55 0.4326 0.0095 .2900  
es shell 0.0687 3.3976 0.0009 0000 106

and Pollack normal 0.05 0383 0.0009 
Salmon, Baltic Sea 45.08 lognormal 3.7818 3.4750 NA 34.8000 1.4440 51

n, others loglogistic 0.4700 1.5254 A 47 1
Sardine 100 lognormal 1.0494 0.4920 0.0100 2.4000 -0.5447 16

lognormal 4.71 67.99 NA 
Sea bream 100 normal 0.5372 0.4404 0.0040 15.1400 NA 92

0 loglogistic 0.06 3.3976  62 1
Sole 100 normal 0.5529 0.4326 0.0095 7.2900 NA 3

prat 100 uniform NA NA 1.8595 4.1191 NA 23
betageneral 0.3239 1.8157 0.1069 1.7820 NA 9

Surimi 100 loglogistic 0.0687 3.3976 0.0009 5.0000 -0.0162 106
Trout 100 loglogistic 0.2700 1.6604 NA 9.6000 0.1293 99
Tuna 100 logistic 0.0462 0.6612 0.0040 10.0140 NA 42
Whiting 100 uniform NA NA 0.0177 0.0755 NA 14
Wolffish 100 logistic 0.5109 0.0190 0.1940 1.7100 NA 5

0. 5.0000 -0.0162 

Cod, North Sea 
Cod,

38 88  0.0150 0.6000 -0.38 10

Common 100 29 0.4  7.2900 NA 95

Crab 10  0.0350 3.7500 NA 5

Europe 100 26  0.0280 2.9600 -0.47 19

Halibu 42.43 26  0. 15.1400 NA 27

Herrin 5.44 l 0. 37.297 NA 61

Herring, others 
John 

43.67 60 0.1970 40.000 NA 4

Mackerel 
Mussel 100 
Nile perch 

10 35 0 13.8200 -0.02 63

Norway 
Saint-Jam

100 no
100 loglogistic 

29 7
5.

NA
-0.0162 

95

Saithe 100 73 0. 0.3460 NA 17

Salmo 54.92 N 15.6000 0.12 52

Scampi 100 83 691 42 0.5020 0.0320 15

Skate 10  87  0.0009 5.0000 -0.01 06

S
Squid 100 
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Table 10 Distribution and parameters for total TEQ concentration in 34 fish species, as well as the 
number of data points used (N) 

 ion m1 2 3 4 Species % Distribut Para Param Param Param Param5 N 

    in  uniform m max   
  α1 α2  

 l µ σ n  
 rm µ σ n  
 tic α β n  
 gistic β α in γ (  

1 tic 59 53 0 - 9 

betageneral min max   
 norma Tr mi Tr max   
 logno Tr mi Tr max shift  
 logis Tr mi Tr max   
 loglo Tr m Tr max min)  

Anchovy 00 loglogis 1.60 1.86 0.015 49.0126 0.608 55 
Mussel 100 rm A A 0  13 

1 stic 54 64 A  
 others ogistic 42 97   

a 5. al 08 38 99  186 
1 62 0 0  
100    50 

James shell 1 stic 36 63  
1 eral 8  50 
1 stic 59 53 0 

 Pollack 1 28 98 6  
1 tic 36 63    88 
1 12 13 9 
1 tic 83 77   52 

rimp 1 98 9 0 
1 stic 80 1 5  
1 stic 36 3 A 
1 ormal 6 66 0 -1 6 
1 eral 14 7 1 
1  41 8 0 
1 general 02 12 7  27 
1 al 9  7
1  62 9 3  
1 ogistic 36 63   
1 al 9  76 
1 eral 73 59 83  

rch 1 12 13 9 
ng 1 eral 71 3 0  
n, Baltic Sea 1 ogistic 17.8256 11 0 50 

, farmed rmal 0 - 5 17
 Pacific Ocean 7 general 0.1903 46 9 

fish 1 ogistic 36 63   
eam 1 stic 59 53 50 

1 stic 59 3 0 
100    46 

hn dory 100 normal 1.1112 0.8013 0.0139 8.1200 NA 76 
Conger 100 loglogistic 1.6059 1.8653 0.0150 49.0126 -0.6089 55 

unifo N N 0.120 6.0900 NA 
Trout 00 loglogi 0.56 1.57 N 21.2000 0.6732 80 
Herring, 94.56 logl 2.49 2.23 NA 59.4000 0.6846 67 
Herring, Baltic Se 44 betagener 0.86 3.26 1.38 54.3135 NA 
Halibut 00 normal 1.64 0.800 0.350 38.4600 NA 10 
Squid uniform NA NA 0.06 4.8000 NA 4 
Saint- 00 loglogi 0.11 1.20 NA 7.2000 0.0232 88 
Cod 00 betagen 0.418 1.6878 0.06 1.0239 NA 42 
Caviar 00 loglogi 1.60 1.86 0.015 49.0126 -0.6089 55 
Saithe and 00 normal 0.29 0.14 0.003 1.8000 NA 4 
Crab 00 loglogis 0.11 1.20 NA 7.2000 0.0232
Norway lobster 00 normal 1.11 0.80 0.013 8.1200 NA 76 
Mackerel 00 loglogis 0.84 3.11 NA 55.0000 0.5822
Common sh 00 normal 0.96 0.629 0.060 5.7000 NA 7 
Eel 00 loglogi 7.88 2.245 0.229 252.0000 -1.5753 106 
Skate 00 loglogi 0.11 1.206 N 7.2000 0.0232 88 
Sardine 00 logn 16.445 2.41 0.050 15.8000 3.273 6 
Scampi 00 betagen 2.68 4.912 0.038 0.1630 NA 14 
European plaice 00 logistic 0.58 0.081 0.080 2.5200 NA 17 
Haddock 00 beta 0.34 1.57 0.058 0.2269 NA 
Common whelk 00 norm 1.1112 0.8013 0.013 8.1200 NA 6 
Sprat 00 normal 6.26 1.122 0.923 15.0000 NA 10 
Surimi 00 logl 0.11 1.20 NA 7.2000 0.0232 88 
Sole 00 norm 1.1112 0.8013 0.013 8.1200 NA 
Tuna 00 betagen 0.10 1.47 0.02 33.7238 NA 41 
Nile pe 00 normal 1.11 0.80 0.013 8.1200 NA 76 
Whiti 00 betagen 0.17 1.463 0.077 0.9459 NA 15 
Salmo 3 .32 logl 7.90 1.485 65.9600 -3.6945 
Salmon 51.12 logno 6.8722 1.9378 0.050 30.8000 4.469 6 
Salmon, 1 .56 beta 1.16 0.099 0.5514 NA 8 
Angler 00 logl 0.11 1.20 NA 7.2000 0.0232 88 
Sea br 00 loglogi 1.60 1.86 0.01 49.0126 -0.6089 55 
Wolffish 00 loglogi 1.60 1.865 0.015 49.0126 -0.6089 55 
Lobster uniform NA NA 0.06 1.8450 NA 3 
Jo
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