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Table S1. US Department of Agriculture “food at home” (FAH) and “food away from home” (FAFH)

codes. [1].
Code Description FAH or FAFH
1 Store - grocery/supermarket FAH
2 Restaurant with waiter/waitress FAFH
3 Restaurant fast food/pizza FAFH
4 Bar/tavern/lounge FAFH
5 Restaurant no additional information FAFH
6 Cafeteria NOT in a K-12 school FAFH
7 Cafeteria in a K-12 school FAFH
8 Child/Adult care center FAFH
9 Child/Adult home care FAFH
10 Soup kitchen/shelter/food pantry FAH if eaten at home; otherwise FAFH
11  Meals on Wheels FAFH
12 Community food program - other FAH if eaten at home; otherwise FAFH
13 ~ Community program no additional information FAH if eaten at home; otherwise FAFH
14  Vending machine FAFH
15  Common coffee pot or snack tray FAFH
16 ~ From someone else/gift FAFH
17 Mail order purchase FAH
18  Residential dining facility FAFH
19 Grown or caught by you or someone you know FAH
20  Fish caught by you or someone you know FAH
24 Sport, recreation, or entertainment facility FAFH
25  Street vendor, vending truck FAFH
26  Fundraiser sales FAFH
27  Store - convenience type FAFH
28  Store - no additional info FAFH
91  Other, specify FAFH
99  Don't know FAFH
Missing FAFH




Table S2. Top seafood species consumed by United States adult seafood consumers (= age 19) by food source (NHANES 2007 to 2016).

Food Source

. Salmon Shrimp Canned Tuna  Fish Tilapia Catfish  Cod Crab Flounder Seafood
(metric tons/day + SE)
Store 412+54 251+27 406 + 34 216 +19 314 £52 83+ 32 69+17 46+12 44+11 49+8
Restaurant 136 +25 272 +26 64+ 12 159 + 18 35+7 8§2+15 67114 81+16 41+14 35+6
Self-caught 27 £25 136 - 4+2 148 2013 4=£2 4+3 9+6 -
Gift 2619 295 14+3 45+ 10 158 9+2 7x1 8*5 - 3+2
Institution 17£10 10+4 6*3 4+1 116 5+3 7%5 2+2 2+1 2+2
Bar, sports, rec facility 1.3+13 6+3 1+1 4+3 - 11+10 2+2 - 05+05 01x01
Soup kitchen, com food prog 0.7£0.7 08%0.8 + 2+1 - 03+02 2%2 - - -
Other 1+£09 7t6 4+3 4+1 2+2 23+x16 5%4 2+2 0.5+£0.5 1x1
Don't know 32 0.5+0.4 2+1 09=+0.6 - - 1+1 0.1%0.1
Food Source Salmon Shrimp Canned Tuna  Fish Tilapia Catfish  Cod Crab Flounder Seafood
(% by source)
Store 66% 43% 81% 49% 80% 39% 43% 32% 45% 54%
Restaurant 22% 46% 13% 36% 9% 39% 41% 57% 43% 39%
Self-caught 4% 2% 0% 1% 3% 10% 2% 3% 9% 0%
Gift 4% 5% 3% 10% 4% 4% 4% 5% 0% 3%
Institution 3% 2% 1% 1% 3% 2% 5% 1% 2% 3%
Bar, sports, rec facility 0% 1% 0% 1% 0% 5% 1% 0% 0% 0%
Soup kitchen, comm food prog 0% 0% 1% 0% 0% 0% 1% 0% 0% 0%
Other 0% 1% 1% 1% 1% 1% 3% 1% 1% 1%
Don't know 1% 0% 0% 0% 0% 0% 0% 1% 0% 0%
TOTAL 100% 100% 100% 100% 100% 100% 100% 100% 100% 100%




Table S3. Top seafood species consumed by United States seafood consumers (all ages) by food source (NHANES 2007 to 2016).

Food S ource Salmon Shrimp Canned Fish Tilapia Catfish Cod Crab Flounder  Seafood
(metric tons/day + SE) Tuna

Store 438 +55  278+£28  459+36  265+£22  355+52 8633 7918 52+13 51+12 61+9
Restaurant 140 £ 25 297 £26 70+£13 182 +21 42 +38 8415 68 =14 88+ 16 42 +14 39+6
Self-caught 29+25 157 01+0.1 7%3 14+8 23+13 4+2 4+4 9+6 -
Gift 28+9 34+6 18+4 52+10 16+8 11+3 7%1 9+5 - -
Institution 18+10 11+4 9+3 13+3 12+6 5+3 10+5 2+1 * 2+ 2
Bar, sports, rec facility 1+1 6£3 1+£1 4+3 - 11+10 2+2 - 1+1 0.08 £0.08
Soup kitchen, com food prog 1+1 1+1 6+3 2+1 - 03%0.2 2+2 - - -
Other 1+1 716 4+3 4+2 2+2 2+2 5+4 2+ 1+1 1+1
Don't know 4+3 1+04 - 2+1 1+1 0.04 +0.04 - 1+1 0.05+0.05
Food Source (%) Salmon Shrimp C;I:lizd Fish Tilapia Catfish Cod Crab Flounder  Seafood
Store 66% 43% 81% 50% 80% 39% 45% 33% 49% 57%
Restaurant 21% 46% 12% 34% 9% 38% 39% 56% 40% 37%
Self-caught 4% 2% 0% 1% 3% 10% 2% 2% 9% 0%
Gift 3% 2% 2% 3% 3% 2% 6% 1% 2% 2%
Institution 0% 1% 0% 1% 0% 5% 1% 0% 0% 0%
Bar, sports, rec facility 0% 0% 1% 0% 0% 0% 1% 0% 0% 0%
Soup kitchen, com food prog 0% 1% 1% 1% 0% 1% 3% 1% 0% 1%
Other 4% 5% 3% 10% 4% 5% 4% 6% 0% 3%
Don't know 1% 0% 0% 0% 0% 0% 0% 0% 0% 0%
TOTAL 100% 100% 100% 100% 100% 100% 100% 100% 100% 100%




Table S4. Usual fish consumption rates (g/day raw weight, edible portion) of total fish and shellfish.

50th percentile estimates (range: 95% CI). [2].

Geographic Area Adults Youth

21 yr and older <21yr
Region
Northeast 23.9(20-28.7) 57 (4.1-7.8)
Midwest 12.9 (10.6 - 15.6) 3.3(25-4.3)
South 17.6 (15.1 - 20.4) 57(4.2-7.7)
West 20 (17.1-23.4) 59 (4.1-8.7)
Coastal Status
Noncoastal 15.9 (13.7 - 18.5) 45(3.5-5.7)
Coastal 20.9 (18.4 - 23.7) 59 4.7-74)
Coastal/Inland Region
Pacific 22.1(18.2 - 26.7) 59 (4.3-8.1)
Atlantic 24.5 (20.7 - 28.9) 7.2 (5.4 -9.6)
Gulf of Mexico 19 (15.2 - 23.8) 7 (4.3-11.5)
Great Lakes 14.6 (12.1 - 17.5) 39(29-52)
Inland Northeast 22.1 (17.5 - 28) 51(3.6-7.2)
Inland Midwest 12.4 (10.1 - 15.1) 3.1(23-4.1)
Inland South 15.6 (13.1 - 18.4) 49(3.7-64)
Inland West 18.4 (15.1 - 22.5) 6.0 (3.5-10.1)




Figure 1. Seafood consumption rates (g/d, raw weight, edible portion) by county for each
coastal/inland region described in Table 54.
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