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‘More research on effects of eatlng polluted fish needed

| PETALING JAYA: Satay ikan
bandaraya (suckermouth catfish)
could pose serious toxic risks
due to potential heavy metal con-
tamination, say public health
experts.

The growing interest in these
unconventional dishes has led
experts to advise caution and
restraint until more is understood
about the health impacts of con-
suming fish from polluted waters.

Prof Dr Mohd Hasni Ja'afar, a

toxicologist at Universiti Kebang-
saan Malaysia, warns that the
fish’s habitat in polluted waters
may expose CoOnsumers to serious
health hazards.
' “The public should exercise
caution when consuming ikan
bandaraya as it typically inhabits
dirty and polluted rivers.

“Studies on food contamination
in our country’s Environmental
Impact Assessments show evi-
dence of heavy metal accumula-
tion in fish from certain rivers.
This bioaccumulation process
presents a real risk,” he said when
contacted.

He added that a recent report
from Indonesia highlighted high
levels of lead (Pb) in ikan
bandaraya which is commonly
used in dishes like otak-otak and
fish balls in the country.

Mohd Hasni is concerned that
the same scenario could occur in
Malaysia and called for a compre-
hensive analysis nf lacal variefies
of the fish before it enters the
local food market.

“Even if it tastes like prawn, its

Time to scale back: Despite growmg interest in satay ikan bandaraya
experts say such dishes could contain heavy metal contamination.
— Photo courtesy of the Suckermouth Catfish Hunters Community

highly unhealthy,” he cautioned.
“Consumption could lead to grave
implications.”

Iflead contamination is present
in suckermouth fish meat in
Malaysia, Mohd Hasni said the

consequences could be dire for.

public health.

Lead is a known endocrme-
disrupting chemical and is
associated with several neuro-
behavioural risks.

“Lead has a naturally sweet
taste, which may make contami-
nated fish mare. Appealing:.

“However, Pb exposure can
severely impact IQ and emotional
regulation, especially in children,

and has been linked to issues like
vandalism and aggression,” he
explained.

“Some studies have even found
a relationship between lead expo-
sure during pregnancy and
increased risks of autism in chil-
dren.”

Hasni added that vaccination is
ineffective against the effects of
heavy metal exposure.

In Malaysia, he said industrial
and agricultural pollution has sig-

nificantly degraded river quality,

leaving savoral watorways clacei
fied as Class V - suitable only for
irrigation and drainage.

These heavily polluted rivers,

“Lead hasa
naturally

sweet taste,

which makes
contaminated fish
more appealing.”
Prof Dr Mohd Hasni Ja'afar

= he sa1d are the very hahltats that
ikan bandaraya prefery B

“This issue has become a signi-
ficant problem in Malaysia
because of our polluted rivers.

“Before consumption, it is
essential to conduct thorough
studies on our ikan bandaraya.

“I suspect we would find simi-

* lar levels of heavy metals here as

seen in Indonesia,” he added..

Sharing a similar view was.

Assoc Prof Dr Malina Osman, an
epidemiology and biostatistics
expert at Universiti Putra Malay-
sia (UPM), who highlighted the
need for further research.

“The impact on public health
has not been well studied and
remains unestablished so far.

“There should be a detailed
study,” she said, adding that pub-
lic health implicationg will ulti
mately depend on the findings of
such research.

Health expert Datuk Dr NKS

Tharmaseelan cautioned the
public about the potential dangers
of consuming ikan bandaraya.

Often referred to as “garbage
cleaners”, ikan bandaraya are
known for feeding on waste
materials, including decaying
organic matter and other contam-
inants from polluted rivers.

He warned that these hazard-
ous substances may linger within
the fish, rendering them risky for
human consumption.

“The public should be mindful
of eating these fish as they con-
sume eve: , both beneficial
and bad, mcludmg decomposing
animal matter.

“Preparing satay doesn’t fully
cook the fish, which could make it
nearly poisonous, depending on
its diet. These fish present signifi-
cant risks if incorporated into the
human diet,” he said.

He also noted that health conse-
quences may include gastrointes-
tinal issue, such as gastroenteritis
with symptoms of diarrhoea and
vomiting, particularly in children,
where cases of food poisoning
could prove fatal.

While no preventive vaccine
exists, he highlighted that medical
interventions, including hospitali-
sation, may be necessary for
severe cases.

He also backed calls for a com-
prehensive study on health risks,
stating that it could provide criti-
cal insights into the illnesses
caused by ikan bandaraya con-
sumption and appropriate treat-
ment opuons
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THE anticipation was palpable as
he pulled and pulled at the cast
net. Sweat had begun to bead on
his brow, glistening under the

warm sun, as he felt the weight of

the net begin to change.

With one final tug, Mohd
Rashid Mohamad brought the net
_up with a few fishes of the inva-
sive kind entangled within it.

Elated from his first ever catch,
the.RHB Banking Group manag-
ing director and chief executive
officer reflected on how even
small actions could contribute to

_ bigger environmental and social
impact.

In line with RHB’s commitment
to making a lasting environmen-
tal impact, Mohd Rashid, together
with some employees of the bank-
ing group, were at the recent
Touch Hearts Community
Weekend Programme to catch
invasive fish species such as black
tilapia and suckermouth catfish at
the Sungai Kuyoh, Buklt Jalil
river.

This was one of the many activ-
ities held concurrently by the
bank throughout the Asean
region during the weekend.

Mohd Rashid said it was all
about “small acts and big impacts”.

“RHB Touch Hearts supports

RHB’s broader Sustainability
Strategy, under the Community
Empowerment Pillar, which
focuses on building stronger,
more inclusive communities and
promoting financial inclusion
across Malaysia and Asean.
“Touch Hearts contribute to
RHB’s broader sustainability goals
of empowering two million indi-
viduals and institutions by foster-
ing social and envitonieridl resi-
ience,” Mohd Rashid told The Star.
He added that the programme

SMALL ACTS, BIG IMPACTS

RHB’s Touch Hearts initiative transforms communities

Mohd Rashid (thi d from left) sal
framework Heis

ing environmental sustainability.
Established in 2016, the ]
Touch Hearts programme p
[hotes volunteerism
employees empowering
give back to the community

- and fosters environmental protection

' sustainable development.

The 2024 edition of RHB Touch
Hearts saw over 3,000 RHB volun-
teers from Malaysxa Indo: K
Thailand, :

 and Laos come. togeth—
er to champion their chosen pro-

1S s ¥

have collectively raised over
RM600,000 this year.

Since the programm mcep-
tion, over 15,000 RHB ¢
across Malaysia and Asea
tries, dedicating more than 10,000

volunteer hours, have actively
participated in community ser-
vice initiatives, directly impacting
more than 60,000 individuals in
various communities.

These efforts have focused on
underserved areas, flood-affected
regions, schools and vulnerable
groups, demonstrating RHB's com-
mitment to social responsibility.

Reflecting on this year’s activi-
ties, which centred on people and
planet pillars, Mohd Rashid said
the meaningful impact can be
driven through empowering com-
munities and enhancing environ-
mental awareness.

“By zeroing in on these two pil-
lars, RHB can play a part in
addressmg the unmedlate needs
of underprivileged groups while
providing long-term solutions
through education, healthca.te

ronmental protection and raising
awareness about the importance
of preserving Malaysia’s natural

resources.”

Mohd Rashid added that the.
ququeness of RHB Touch Hearts
lies in its employee-cenmc
approach and long-term unpact
and comprehensive reach, -

“Unlike one-off CSR activities,
Touch Hearts is de51g,ned fo create

al nee Y
: relevant to the commu-
osysterms in Malaysw .

1 'S our employees to
take owne! ship of the corporate
: responslb agenda by actively
participa

ting in sust
ingful volunteer efforts,” he said.
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SAMBUTAN Hari Perikanan Sedunia (HPS) 2024 mampu meningkatkan
kesedaran mengenai kepentingan industri perikanan dan ekosistem
marin.

Ketua Pengarah Perikanan, Datuk Adnan Hussain berkata
penganjuran sambutan itu juga bertujuan menghargai usaha nelayan,
penternak, penyelidik serta semua vyang terlibat dalam sektor
perikanan, Jabatan Perikanan Malaysia (DOF).

“DOF amat berbangga dengan kejayaan sambutan ini dan ia merupakan
langkah pertama dalam menggalakkan kesedaran tentang pentingnya
sumber perikanan yang lestari. Sokongan daripada usahawan perikanan
juga amat memberangsangkan.

“Sambutan ini turut menjadi platform untuk usahawan mempromosikan
produk perikanan mereka sekali gus memberi impak positif kepada

ekonomi,” katanya dalam kenyataan. Adnan berkata acara julung kali
diadakan baru-baru ini berjaya menarik lebih 13,000 pengunjung
dengan pelbagai pengisian program.

"Pelbagai aktiviti kesedaran awam dan pameran agensi kerajaan yang
diadakan, membawa mesej penting tentang pemeliharaan ekosistem
marin kepada semua pengunjung termasuk pameran produk perikanan
dan demonstrasi masakan.




"Acara ini juga telah memperlihatkan kerjasama yang erat antara
usahawan, penggiat industri dan pengunjung dalam usaha
mempromosikan perikanan yang bertanggungjawab,” ujarnya.

Tambahnya sepanjang tempoh dua hari penganjuran, pengunjung juga
berpeluang mendapatkan penerangan dan tawaran perkhidmatan
langsung kerajaan.

“Sebanyak 13 kaunter perkhidmatan jabatan serta agensi telah
mengambil bahagian pada HPS kali ini.

"Penglibatan 20 reruai usahawan produk perikanan, enam reruai
usahawan jualan Agro MADANI dan food truck dalam sambutan ini
turut merancakkan aktiviti ekonomi terutamanya bagi usahawan
perikanan. Sebanyak RM72,240 jualan berjaya direkodkan sehingga hari
kedua program,” katanya.

Dalam pada itu, Adnan berkata DOF mengucapkan terima kasih kepada
semua yang terlibat dalam menjayakan sambutan ini termasuk
pengunjung, peniaga dan orang awam yang menyokong penganjuran
HPS.

“Untuk maklumat lanjut mengenai acara ini sila layari portal rasmi dan
plattorm media sosial Jabatan Perikanan Malaysia,” katanya.
— WILAYAHKU




