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For more information or to apply, contact Jason Yeoman on 
0428 961 890 or jason.yeoman@unitedpetroleum.com.au

www.unitedpetroleum.com.au

WANT TO SAVE 
YOUR BUSINESS 
TIME & MONEY?

Competitive fuel pricing everyday

Access to further fuel price discounts

Low monthly card fee/ no joining fees

Accepted at over 39 sites in Tasmania (420 sites nationally)

Up to 45 days interest free and extended payment terms

You may also continue to earn points from your credit card provider

Control your fuel spend with detailed reporting

Benefi ts of the United Card

TSIC Members can apply today for a United Card 
which provides access to fuel discounts at our 
extensive network throughout Tasmania.

SPECIAL OFFER FOR 
TASMANIAN SEAFOOD INDUSTRY COUNCIL MEMBERS
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FROM THE 
PRESIDENT 
The TSIC seafood display at the four-day 
Australian Wooden Boat Festival well and truly 
exceeded all expectations. 

Despite some inclement weather at times, the crowds remained strong, 
and there was a continuous stream of people engaging with the TSIC 
seafood display. More detail about the highlights of the display can be 
found on pages 6 and 7. 

The success of the display was only possible through the generous 
commitment of a diverse array of seafood industry and broader 
stakeholder organisations. On behalf of the TSIC Board and staff, I would like to thank everyone 
who provided their time to help with the event. Without your commitment, we certainly could 
not have run such a large and dynamic display. Although the full list is far too numerous, there 
are some people that must be thanked. 

Firstly, the star of the show, the TSIC Project Officer Emma Woodcock. Emma showed great 
leadership and professionalism in the lead-up to, during and post the event. Her dedication in 
ensuring everyone was informed with what was going on, and her management of several ‘mini 
crises’ was outstanding. Well done Emma. 

Others who deserve singling out for their dedication and commitment to the event are: the 
President of the TRLFA, Clive Perryman, his wife Coreena and their daughters Holly and Layla; 
Joe Oakley, Greg ‘Ringer’ Shea and Marcus Hardwick; and Sandra and John Parker and Joe 
Sayers. Further thanks to Brand Tasmania for supporting the Seafood Masterclass with Tetsuya 
and Rodney Dunn, and Wine Tasmania for partnering wine at several of our seafood displays. 
And finally, Robin Phillips and SMEG for their generous support of the seafood kitchen. 

And of course, it takes financial support to put on a show the size and calibre of the seafood 
marquee, so a huge thanks to our cash contributors, Tasmanian Aquaculture Council Legacy 
Fund, Tasmanian Rock Lobster Fishermen’s Association, Seafood Training Tasmania, Institute for 
Marine and Antarctic Studies, Tassal and Sunderland Marine. 

Just a reminder that we are currently in the process of electing five new Board members – the 
first time we have had to go to an election in 10 years. The ballot closed on 10 April, and the 
newly elected Board members will be announced at the TSIC AGM to be held on 21 April. The 
new Directors will join current TSIC Board members Bryan Denny, Rodney Herweynen, Lindsay 
Newman and Chris Parker, who all have two more years to serve on the Board.

As a passionate advocate for the future viability of our Tasmanian seafood industry, the fact 
that we have received more nominations than there are vacancies for the Board is indeed an 
encouraging sign. 

In June, the new TSIC Board will hold a Board meeting in Strahan. As part of the meeting, TSIC 
will be holding a TSIC Member Meet and Greet session at the Strahan Village, in the Henty 
Room. This event will start at 7.00pm on Friday 23 June. We are expecting numerous politicians, 
councillors and DPIPWE/EPA staff to attend the event, along with the TSIC Board, so come along 
and discuss your issues and concerns while having a drink and some nibbles on us. 

Another major event for TSIC will be the Tasmanian Seafood Industry Awards. To find out  
more about the Award process, including the nomination process and forms, visit  
www.tsic.org.au/awards. If you would like a hard copy Nomination Form, contact  
the TSIC office on 03 6224 2332 or tsic@tsic.org.au. 

And don’t forget the Tasmanian Seafood Award gala dinner, which will be held on Saturday  
1 July at the Hobart Function and Conference Centre. Tickets are $125 inclusive of meal, drinks 
(beer, wine and soft drink) and entertainment. Call the TSIC office on 6224 2332 to book your 
tickets. 

LINDSAY NEWMAN 
PRESIDENT TSIC

TASMANIAN SEAFOOD INDUSTRY 
COUNCIL (TSIC)
Tasmanian Seafood Industry Council
ABN 61 009 555 604 
PO Box 878, Sandy Bay TAS 7006
117 Sandy Bay Road, Sandy Bay TAS 7005
Chief Executive: Julian Harrington 0407 242 933
  03 6224 2332
  tsic@tsic.org.au
  TasSeafoodIndustry 
www.tsic.org.au

Cover: Joe Oakley and Greg (Ringer) Shea  
pot making 
Credit: Neil Buonaccorsi Photo 
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CHIEF EXECUTIVE 
REPORT

This is very surprising, especially given the fact 
that our wild catch and marine farm sectors 
are currently facing significant pressures from 
markets through to disease. 

Survey forms and information about the health 
and wellbeing survey will be posted to all TSIC 
wild catch fishers and marine farmers. The survey 
is a great opportunity to start thinking and talking 
about how the pressures of being involved with 
the seafood industry are impacting your life, 
health and general wellbeing. 

I strongly encourage you to not just ignore the 
survey, but to instead take the time to complete 
it and return it to the researchers. The results will 
go a long way to identifying the key issues of the 
sector, and help provide support to those who 
need it most. If you did not see or receive the 
survey, please contact the TSIC office and we can 
point you in the right direction. 

PRIMARY INDUSTRY BIOSECURITY 
ACTION ALLIANCE
After a period of dormancy, the Primary Industry 
Biosecurity Action Alliance (PIBAA) has been 
reinvigorated. This revival is timely, as we move 
towards a process of public consultation on new 
legislation for biosecurity in Tasmania. 

Although each primary industry sector has 
specific biosecurity issues and concerns, all 
primary industries have the same overarching 
concerns. PIBAA allows all sectors to join 
forces, and provide one clear, strong voice to 
government. It is because of this that TSIC is an 
active participant on PIBAA. 

PIBAA has a range of membership options, from 
business though to peak body membership, so 
if biosecurity is central to your business and 
operations I would encourage you to consider 
becoming a financial member of PIBAA. 
Contact the TSIC CE for more information about 
membership. 

HARMFUL ALGAL BLOOMS
I recently attended a workshop to discuss the 
topic of harmful algal blooms (HAB) and the 
capacity for researchers to forecast potential 
bloom activity. The workshop provided an 
interesting insight into the dynamics of HAB 
activity in Tasmania, with scientists suggesting 
the key triggers for PST producing blooms on 
the east coast were a combination of decreasing 
water temperature and a significant rainfall 
event/s, combined with a stratified water column. 

A number of options allowing scientists to model 
such dynamics were discussed with considerable 
interest from the industry participants. 

Many of the scientists in the workshop were 
unaware of the current operational requirements 
for testing for PSTs, and they were bemused to 
find out that all samples were sent to Sydney as 
we had no testing facility here in Tasmania. 

On that note, we are still very hopeful that the 
Government will support the establishment of a 
biotoxin testing laboratory at the AST government 
laboratories at New Town. 

SUPPORTING OUR SECTOR GROUPS
I have recently attended several sector group 
forums. In late March I attended the Tasmanian 
Scalefish Fishermen’s Association general meeting 
in Ross; while in early April I attended the Scallop 
Fishermen’s Association of Tasmania Annual and 
General Meeting in Launceston. 

In early May I will also attend the Tasmanian Rock 
Lobster Fishermen’s Association port visits. 

Attending such forums allows me first hand to 
hear and understand each sector’s issues and 
concerns, which in turn allows TSIC to better 
operate in support of all sectors in Tasmania. 

DECKHAND APP
I recently joined the TRLFA CEO, John Sansom, in a 
meeting with Simon Dick from Real Time Data. The 
key point of discussion was recent developments 
to the Deckhand app. This ‘program’ is an 
electronic logbook that can automatically submit 
statutory catch and effort data to either or both 
the regulator and research institutes. The app has 
capacity to enable near real-time data entry in 
government database systems, which will provide 
more up-to-date knowledge of what is happening 
with stocks and quotas. 

TSIC believes that such an app is the future way 
of reporting in our industry. We would not only 
like to see the expansion of such technology in 
all our sectors, be we would also like to see such 
technology expand to allow the real-time transfer 
of quota, all at the touch of a screen. 

TSIC will progress this concept at industry, 
departmental and political levels into the future. 

JULIAN HARRINGTON

As many of you would 
now be aware, the 
Manager of Compliance 
and Licensing, Steve 
Withers, has recently 
announced his 
retirement. Steve has 
been an active participant 
in the seafood industry 
for some years. He has 
been an absolute wealth 
of knowledge, and his experience will be a huge 
loss to both DPIPWE and the seafood industry. 
There is no doubt that Steve will be leaving a very 
big pair of shoes that will be very, very hard to fill. 

On behalf of the Tasmanian seafood industry,  
I wish you all the best in your retirement, Steve. 

SEAFOOD INDUSTRY AUSTRALIA
I welcome the recent appointment of the 
inaugural Board of the newly formed national 
peak body Seafood Industry Australia (SIA). The 
announcement is the culmination of much hard 
work over the last 18 months, and I am certainly 
excited by the prospect of one clear, strong voice 
championing the seafood cause at the national 
level. As stated by the Assistant Minister for 
Fisheries, Anne Ruston, “When industry speaks 
with one voice to government, it has a greater 
impact.”

There is still much work and progress to achieve 
before SIA is fully operational, and I look 
forward to continuing my contribution through 
involvement with NSIA to ensure that the new 
peak body firmly establishes itself as the national 
voice of seafood. 

The inaugural SIA Board is Marshall Betzel, 
Chauncey Hammond, Dennis Holder, Veronica 
Papacosta (Chair), Mark Ryan, Marcus Stehr  
and Belinda Wilson. More information about  
each Board member can be found at  
http://unitedseafoodindustries.com.au/
inaugural-sia-board 

FISHER HEALTH AND WELLBEING
You may recall an article in the last issue of 
Seafood Industry News talking about the first 
ever health and wellbeing survey of the Australian 
commercial fishing industry. The project is being 
driven by Dr Tanya King from Deakin University. 

Although health and wellbeing is a common topic 
in the Australian agriculture community, it is not a 
topic of discussion in our seafood industry. 

Changes within DPIPWE
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INDUSTRY 
NOTICE BOARD

IF YOU WOULD LIKE TO POST A NOTICE ON OUR INDUSTRY 
NOTICE BOARD PLEASE CONTACT:  
 projectofficer@tsic.org.au  
 03 6224 2332

Skills Tasmania regional small business 
events – improving local business 
productivity
“Grow your business and your people – Your staff are your most valuable asset, and making 
sure they are trained with the skills and knowledge they need is essential for meeting your 
business goals.” Skills Tasmania’s objective is to broaden the understanding of a new audience 
about how the training system can support business productivity and support local workforce 
participation. The sessions will seek to get genuine intel on what businesses need (to take back 
to the RTO market), and the barriers that employers face in accessing appropriate training 
and opportunities for collaboration/networking. Up to seven regional forums will be aimed 
at engaging different audiences, targeted at small businesses, employers, and community 
representatives. Interested TSIC members are welcome to attend. 

Proposed dates/regions are: 

DATE WHERE 

Tuesday 9 May North East – St Helens (evening event)

Wednesday 10 May North – Launceston (lunch event)

Monday 15 May West Coast – Strahan (tbc) (evening event)

Tuesday 16 May North West – Ulverstone (evening event)

Friday 19 May Hobart (breakfast event)

Monday 22 May South – Huonville (evening event)

Wednesday 24 May South East – Sorell (tbc) (evening event)

For more info please contact Stuart Hollingsworth, Department of State Growth, 6165 6045, 
email: stuart.hollingsworth@stategrowth.tas.gov.au

Upcoming events
There are a few key events coming up that you should know about:

WHAT WHERE WHEN

Nominations close for 2017 Tasmanian 
Seafood Awards  
www.tsic.org.au/awards

Statewide 26 April

TRLFA Port Visits Statewide, refer to TRLFA article May

TSIC Member Meet and Greet, in 
conjunction with TSIC Board meeting. 
RSVP to the TSIC office by 10 June to 
attend 03 6224 2332

Strahan, Henty Room,  
Strahan Village

Friday 23 June 
7.00pm

Tasmanian Seafood Awards Gala Dinner Hobart, Hobart Function and 
Conference Centre

1 July 
7.00pm

Trans-Tasman Rock Lobster Congress Hobart, Hotel Grand Chancellor 23 - 25 September

Seafood Directions Conference 2017 Sydney 27 - 29 September

National fish and 
chips awards
The Assistant Minister for Agriculture and 
Water Resources, Anne Ruston, announced 
the start of the 2017 Australian Fish and 
Chips awards at Parliament House on 
31 March 2017. The Awards are being 
coordinated by the FRDC in partnership 
with the state and territory fishing industry 
councils. The winning Tasmanian Fish and 
Chips shop Award will be announced at 
the Seafood Awards Gala Dinner on 1 July 
in Hobart, and state winners will enter the 
National Seafood Awards 2017. Voting for 
the national award is based on the ‘people’s 
choice’, from an online voting system at 
www.fishandchipsawards.com.au.  
We know that Tasmania has some of the 
best fish and chips in the country, so get on 
board and support your favourite chippy! 

Seafood Industry 
Australia Board 
announced
The National Seafood Industry Alliance 
(NSIA) Chair Johnathon Davey announced 
the people who have been selected to 
form the inaugural Board of the new peak 
body Seafood Industry Australia (SIA). 
The selection of the ‘pro tem’ directors 
is a critical step in the United Seafood 
Industries project to form a new peak 
body to represent the interests of seafood 
businesses across Australia. It follows the 
release of a ‘Prospectus’ document in 2016 
and widespread industry support including 
letters of intent valued at $644,460 
from close to 100 organisations and 
individuals. The Board has seafood industry 
knowledge and networks across wild catch, 
aquaculture and post-harvest sectors, and 
commercial experience in domestic and 
international markets. It is committed to 
creating a new national body that seafood 
businesses want to be part of. The directors 
are: Marshall Betzel, Chauncey Hammond, 
Dennis Holder, Veronica Papacosta, Mark 
Ryan, Marcus Stehr and Belinda Wilson.  

mailto:projectofficer%40tsic.org.au?subject=
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TSIC hosted a massive marquee 
situated between Constitution and 
Victoria Docks at the Australian 
Wooden Boat Festival in February 
this year. 

We estimate about 60,000 people went through 
the TSIC Seafood Kitchen and Industry Display 
area, and total festival participation of 230,000 
people, with the biggest crowds through our 
marquee on the Friday and Saturday in the fine 
weather. 

The event was ambitious, with kitchen displays 
every hour from many sector groups, local 
businesses and celebrity chefs. This was in 
conjunction with a large industry display area, 
filled with industry volunteers and information 
about our proud industry past and exciting future. 
To say the least, the marquee was huge, and 
although I wondered at first how we would fill it, it 
was soon brimming with eager audience members 
and industry support. To everyone’s credit, we 
pulled off a very successful promotion event. 

Volunteers in the industry display area did a 
fantastic job manning their sector areas and 
interacting with the crowd. It was also great to 
see the cooperation among sectors to ensure 
the event was a smooth success. The industry 
representatives wore smart navy blue t-shirts with 
the industry logo and words ‘eat more seafood’ 
across the back. The TSIC marquee was in full 
swing for the four days of the festival, and it was 
a monumental effort from all who helped out 
to ensure that we presented a professional and 
united front at all times. The industry display 
area showcased the key statistics and figures 
of all sectors, information, fishing history, 
displays of gear used and videos on TV screens 
demonstrating operations. The majority of the 
audience participants were from the mainland 
or visiting from overseas, helping to push our 
seafood message to a very broad audience.  

Indeed, we had a full program, and I would like to 
mention a few highlights from the weekend:

Clive Perryman from the TRLFA was an engaging 
and informative presenter, with assistance 
on stage from his brother Neville and cousin 
Cherylynn. Together they demonstrated how to 
cook and prepare southern rock lobster to juicy 
perfection and, most importantly, how to get the 
meat out! Clive was joined on stage by shipwrights 
Bernard and Barry Wilson and Ron Heddle (Wags) 
for a memorable discussion about building 
wooden fishing boats. Not only a highlight on the 

stage for all three kitchen sessions, the TRLFA 
were gold sponsors of the event and provided 
outstanding assistance and participation 
throughout the whole weekend. 

Bob Lister from SFAT put on three stellar 
performances, almost as though he was born 
for the camera. With some assistance from 
Eloise Emmett in the kitchen, Bob demonstrated 
how simple it is to cook scallops, and gave the 
audience a number of tips to identify Tasmanian 
scallops and information about the industry. 

Once again, impressive, and able to draw a huge 
crowd were the skilled craypot makers, Joe 
Oakley, Greg (Ringer) Shea and Marcus Hardwick. 
The three of them turned out an incredible 
number of pots to sell throughout the festival, the 
proceeds of which they have kindly donated to 
TSIC for the running of the event. 

Of course, the celebrity chef appearances were 
sure crowd pleasers, showing us all that our 
premium product can create special dishes 
in the kitchen. Brand Tasmania sponsored a 
sold-out show with chefs Tetsuya Wakuda and 
local Rodney Dunn (The Agrarian Kitchen, New 
Norfolk). Rodney and Tetsuya demonstrated how 
to cook abalone from Yumbah Aquaculture farm, 
highlighting the subtle texture difference from 
wild caught abalone and preparation methods. 
They then went on to present rock lobster cooked 
two ways, served with couscous and washed 
down with Josef Chromy sparkling. 

Friday evening was hosted by Yumbah 
Aquaculture, whose abalone farm is located 
in Bicheno. Chef Jen Risk turned out exquisite 
abalone dishes including poached and steamed 
with Asian sauce, and in an omelette. 

EAT MORE SEAFOOD,  
THE MESSAGE WAS 
LOUD AND CLEAR

TSIC PROJECT OFFICER 
EMMA HANDING OUT 

FOOD TO THE AUDIENCE

MURES UPPER DECK CHEF 
EUGENE BURGO PREPARES 
BLUE EYE TREVALLA

PHIL LAMB ON STAGE WITH  
CHEF CHAXI HIGUERA COOKING 

SPRING BAY MUSSELS

TSIC PROJECT OFFICER 
EMMA SERVING UP 
BAKED SALMON

THE PARADE OF SAIL

POT MAKER JOE OAKLEY 
SHOWS OFF THE INDUSTRY 
MESSAGE ON HIS T-SHIRT
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A number of audience members admitted they 
had never tried abalone and were keen to see the 
product in their local shops. 

Local chefs Scott Heffernan, from Frank 
Restaurant and Smolt, and Eloise Emmett 
beautifully presented salmon supplied by 
Tassal. Just imagine salmon rashers on French 
toast with maple syrup. Eloise also had her own 
session to present dishes from her award-winning 
cookbook Seafood Everyday. Many audience 
members commented that her seafood chowder 
was the best they had ever tasted. Mures head 
chef, Eugene Burgo, showed the audience how 
to fillet and prepare a blue eye trevalla, and 
Chaxi from Brockley Estate served up Spring Bay 
mussels using traditional Spanish flavours. Huon 
Aquaculture had the crowd coming back for 
gin-infused gravlax, and Petuna chef Tracy Martin 
showcased recipes for their wild-capture fish. 
Oysters were also aplenty, with a presentation by 
Tom Gray, Matt Dunbabin and Bronwyn Strange 
from Bangor Wine and Oyster Shed. 

The Saturday afternoon crowd pleaser was an 
oyster-shucking competition hosted by Oysters 
Tasmania and Melshell Oysters. This drew a 
roaring crowd and many had bets on our local 
shuckers. The competition was fierce between 
Melshell staff Cassie Melrose and star employee 
Asami, Bruny Island’s Sam Hauser, and Oyster Bay 
Oysters’ Hayden Dyke. Competitors were asked to 
shuck two dozen oysters, judged on both time and 
presentation. Hayden took out the fastest shucker 
title with 4 minutes and 5 seconds. 

The presentation award went to Asami from 
Melshell. 

Outside the tent, Sandra and John Parker and 
skipper Joe Sayers brought the The Galifrae 
alongside the tent in Victoria Dock, and invited 
visitors aboard to see an operating wooden fishing 
vessel. TSIC was also proud to support a group 
of Dutch fish smokers, who used Petuna fish to 
demonstrate their traditional smoking methods.

Another mention is the exposure to lesser known 
sectors, in particular urchins and seaweed. 
Chef Stuart Addison from the Tasmanian 
Quartermasters restaurant was able to turn 
urchins collected by Cameron Mead, St Helens, 
into spectacular caramelised morsels, and 
urchin roe ice-cream. And researcher Matthias 
Schmid from IMAS revealed edible seaweeds to 

the audience, served fresh, atop seaweed baked 
crackers, and as seaweed bread. 

The event was not without drama. We had a few 
medical emergencies occur in our tent, a few 
nervous presenters taking deep breaths before 
they took the stage, and a few kitchen utensils 
went missing. But TSIC worked hard to ensure 
everyone had an opportunity to showcase their 
sector through space in the display tent. 

TSIC’s participation at the Australian Wooden 
Boat Festival has once again provided a platform 
to present our industry to the world, and we are 
excited to continue participating in this event. 
We welcome the assistance and participation of 
all members and will begin planning for the 2019 
event soon. 

I would like to thank our key setup sponsors of 
the event: Alderson Agencies for providing the 
professional Smeg kitchen and The Good Guys for 
donating TV monitors. 

EMMA WOODCOCK

BOB LISTER ON STAGE WITH GUEST 
CHEF ELOISE EMMETT PREPARING 
SWEET CHILLI SCALLOPS

MINIATURE 
CRAYPOTS FOR 
SALE, MADE BY 

JOE OAKLEY

TRADITIONAL DUTCH FISH-SMOKING 
OF PETUNA OCEAN TROUT

INSIDE THE TSIC DISPLAY TENT

TALL SHIP

CLIVE PERRYMAN ON STAGE WITH 
BERNARD AND BARRY WILSON AND 
RON (WAG) HEDDLE

YUMBAH AQUACULTURE 
CHEF JEN RISK PREPARING 
FARMED ABALONE

TETSUYA WAKUDA AND 
RODNEY DUNN COOK A 
LARGE SOUTHERN ROCK 

LOBSTER
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SCALLOP 
FISHERMEN’S 
ASSOCIATION 
OF TASMANIA
BOB LISTER

SFAT

Arrangements are being put in place for 
preseason surveys in the lead up to the start of 
possible scallop seasons in Tasmanian and Bass 
Strait waters.

Tasmanian State 
Scallop Fishery
DPIPWE have called for expressions of interest to 
conduct state-wide scallop surveys in six defined 
areas from Circular Head east about to the 
southern part of Tasmania.

Surveys can be conducted under permit from 1 
April with a 300 tonne state- wide limit based on 
50 tonnes for each of the six areas and sub areas.

Exploratory surveys will hopefully locate scallop 
beds of interest and then the plan is to carry 
out a targeted survey/s to identify scallop 
size, abundance and catch rate data in that 
area.  ScFAC will then consider recommending 
boundaries of the area to open and a TAC.

In view of the increasing threat imposed by 
harmful algal blooms, DPIPWE has decided as 
a condition of the authorisation permit that all 
surveyed scallops from the east and north-east 
coasts are to be held and laboratory-tested for 
biotoxins before being released for sale. Scallops 
taken from the Circular Head area are exempt 
from this requirement, as biotoxin levels have 
traditionally been low in that region.

Bass Strait Central 
Zone
Following on from a ScMAC teleconference on 
21 February, AFMA will be conducting a scallop 
workshop for ScRAG and ScMAC members in 
Melbourne on 30 March. The idea is to flesh out 
options for exploratory surveys and to determine 
how they should be conducted and the collected 
data assessed.

SFAT AGM
The SFAT will be holding an AGM and General 
Meeting in Launceston on 4 April. Matters to 
be discussed will include draft SFAT Rules of 
Association, the 2017 Food Safety Management 
Plan and Tasmanian scallop fees. 

JETTY TALK

Abalone fishery assessment out now
The latest Tasmanian Abalone Fishery Assessment, 2015, produced by researchers Craig Mundy and 
Hugh Jones at IMAS, has now been released. It is available on the IMAS website at:  
www.imas.utas.edu.au/research/fisheries-and-aquaculture/publications-and-resources

Tasmanian scalefish fishery assessment 
out now
The latest Tasmanian Scalefish Fishery Assessment, 2015/16, produced by researchers Timothy 
Emery, Jeremy Lyle and Klaas Hartmann at IMAS, has now been released. It is available on the IMAS 
website at: www.imas.utas.edu.au/research/fisheries-and-aquaculture/publications-and-
resources

Social and Economic Evaluation of NSW 
Coastal Aquaculture Report
The aquaculture industry contributes to the vitality and viability of rural and regional areas in 
coastal NSW. This research addresses key information gaps about the role of aquaculture in coastal 
communities. This research represents the second known example in Australia of integrating 
qualitative and quantitative social science and economic methods to develop an integrated and 
holistic picture of the aquaculture industry’s contributions to community wellbeing. Findings 
showed that negative perceptions put forward in submissions to development applications and 
in the media may be a minority view, and that the majority of NSW coastal holiday makers are 
not discouraged by the presence of aquaculture, but find it adds to their experience in terms of 
providing fresh local seafood and a point of interest for visiting. The full report can be viewed at:  
www.frdc.com.au/research/final-reports/Pages/2015-302-DLD.aspx

Seawool shirts
Clothing company ‘Mountain Designs’ has developed materials from recycled oyster shells to create 
‘Seawool’. Combining recycled oyster shells and recycled PET bottles, Seawool delivers a new 
standard of eco-conscious, highly functional fabric. This innovative range is soft, naturally odour 
resistant, wrinkle resistant and quick drying. For more information visit:  
www.mountaindesigns.com/clothing-made-from-recycled-oyster-shells

We offer a dedicated, plain-speaking, round-the-clock service for  
Tasmanian Commercial Fishermen interested in fishing licences,  

quota and good, clean fishing vessels.

For your next fishing vessel, fishing licence or quota call Peter Hazelwood now
OR

check out our up-to-date website at www.oceanpower.com.au

OCEANPOWER MARINE BROKERS

Mobile: 0418 132 231 Email: peter@oceanpower.com.au

oceanpower  
marine brokers

Since 1988
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INSTITUTE FOR MARINE & 
ANTARCTIC STUDIES

IMAS

Crustacean Catch-
Sampling Research 
BY CALEB GARDNER AND GARY 
CARLOS 

IMAS’s stock assessments of the rock lobster and 
giant crab fisheries rely on a range of different 
sources of data.  Commercial logbook data 
plays an important role in informing our stock 
assessments and IMAS also collects further 
detailed information on rock lobster catch 
through our “Catch-Sampling” project, which has 
been running continuously since around 1990.

There are several components to the project:

  observers aboard commercial vessels;

  research pots sampled by commercial 
fishers (these are two extra pots that 
commercial fishers use in return for 
collecting information on their catch); and

  fixed site surveys (where we charter boats 
to measure growth and maturity in the same 
location each year).

Each of these has slightly different aims but 
typically involve collecting size-structure to 
help model changes in the population, changes 
in recruitment from abundance of undersize 
lobsters, growth and reproduction patterns, and 
ecosystem information such as bycatch.

In 2017, we will be putting this sampling under 
the microscope with an external review.  The aim 
is to check if we are using our resources most 
efficiently - is all of the sampling necessary, 
and should we put more emphasis on the most 
valuable methods?

Future Oysters 
CRC-P: Advanced 
understanding of 
POMS to guide farm 
management decisions 
in Tasmania
BY CHRISTINE CRAWFORD

Pacific Oyster Mortality Syndrome (POMS) caused 
by the OsHV-1 virus was first detected in Tasmania 
in January 2016 with mass mortalities of cultured 
Pacific oysters on farms in several major oyster-
growing areas, including Pittwater, Pipeclay 
Lagoon, Blackman Bay and Little Swanport.

Prior to this outbreak, Tasmanian oyster farms 
produced around four million dozen oysters per 
year with an estimated farm gate value of $26 
million, and Tasmanian hatcheries were supplying 
approximately 90% of the oyster spat grown on 
farms in Australia. 

Because the POMS disease event in Tasmania 
was unexpected, limited data are available on 
environmental conditions during the disease 
outbreak to support the development of an early 
warning system for farmers. In this project, we 
will collect environmental data, both in real time 
and for post event analysis, to determine the 
period of infection and associated environmental 
conditions.

Our research will support Tasmanian farmers 
to modify their current farming practices to 
maximise production in the event of an OsHV-
1 incursion. This work will complement the 
development of genetically selected POMS 
resistant oysters and will provide added 
assurance to oyster farmers that Pacific oyster 
aquaculture will continue to be a commercially 
viable industry in Australia.

IMAS has been working closely with the oyster 
industry, Biosecurity Tasmania, and other 
government agencies and researchers to tackle 
the problem of POMS in Tasmanian oyster farms. 
To help keep those affected informed, IMAS and 
Biosecurity Tasmania have been producing a 
regular newsletter for the summer of 2016/17.

If you have been affected by POMS or just want 
to know more about the issue, you can read the 
newsletters on our publications page, under the 
"Oysters" heading. http://bit.ly/2lQqJSL

Australian Wooden  
Boat Festival
Visitors to the AWBF in February got a fascinating 
insight into IMAS’s fisheries and aquaculture 
research and the Redmap program from our 
staff and students at the IMAS display trailer. 
This year’s highlight was  "Science in the 
Kitchen", hosted by the Tasmanian Seafood 
Industry Council, which involved festival goers in  
interactive scientific presentations conducted by 
some of our leading scientists, including Gustaaf 
Hallegraeff, Polly Hilder, Scott Ling, Matthias 
Schmid, Jeremy Lyle and Caleb Gardner. We’re 
already looking forward to AWBF 2019!  

PICTURED: THE IMAS FISHERIES & 
AQUACULTURE DISPLAY TRAILER AND 
AQUARIUM SET-UP AT THE AUSTRALIAN 
WOODEN BOAT FESTIVAL

PICTURED (RIGHT): IN THE FIELD 
CONDUCTING RESEARCH ON SENTINEL 
SPAT

PICTURED: IMAS SCIENTISTS CONDUCTING 
ROCK LOBSTER RESEARCH ON BOARD THE 
SOUTHERN CROSS
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ALL MARINE 
SURVEYS

Commercial and 
recreational vessel 

surveys

AMSA accredited  
Fully insured

Visit: 
www.kedge.com.au 

or call Adam on  

0417 544 339 
to discuss your needs  

and our special 
introductory offers

ALL MARINE 
SURVEYS

Commercial and 
recreational vessel 

surveys

AMSA accredited  
Fully insured

Visit: 
www.kedge.com.au 

or call Adam on  

0417 544 339 
to discuss your needs  

and our special 
introductory offers

From 1 February 2017, 
MAST will no longer be doing 
surveys so you should contact 

us on 03 6292 5782 or via email 
at service@kedge.com.au 

to arrange your periodic survey 
or to assist you with your 

new build. 

Locally owned and operated,  
the only thing that has changed 

with respect to survey is the 
name – you will still be dealing 

with the people you already know, 
who will survey your vessel the 
way it’s always been surveyed.

Kedge – no surprises, 
guaranteed.

 

ALL MARINE 
SURVEYS

Commercial and 
recreational vessel 

surveys

AMSA accredited  
Fully insured

Visit: 
www.kedge.com.au 

or call Adam on  

0417 544 339 
to discuss your needs  

and our special 
introductory offers

www.kedge.com.au

Please call the office on 

03 6292 5782 
or email us at 

service@kedge.com.au 
to book your survey 

DPIPWE

Proposed spawning closure for southern 
calamari (Sepioteuthis Australis) on the  
north coast

Following the meeting of the Scalefish Fishery Advisory Committee (SFAC) on Friday 3 March, 
DPIPWE is canvassing wider comment on the proposal described below for a spawning closure 
for southern calamari in the north of the State for both recreational and commercial sectors for 
2017 – noting that two industry members did not support a closure for the entire north coast.

No take, or possession, in State waters, of southern calamari (Sepioteuthis 
australis) for all waters north of a line of latitude 40°38’20”S in the west (which 
is the southern boundary of fishing block 4D41 at Woolnorth Point) and a line of 
latitude 40°49’13”S in the east (which is the southern boundary of fishing block 
4H32 at Musselroe Point) from Friday 6 October to Sunday 22 October inclusive.  
No transiting the closed area when in possession of calamari would be permitted. 

Preliminary data from the first field season of the north coast calamari research project indicates 
that spawning starts in early October, is peaking in mid to late October and is completed by 
mid-November to early December. The dates selected for the closure align with the peak 
spawning period.

Although southern calamari is currently assessed as ‘sustainable’, there is increasing catch and 
effort on this species by both the commercial and recreational sectors. Consequently, DPIPWE is 
planning to implement some form of spawning closure for southern calamari on the north coast 
in 2017. 

We would also like comment on whether the closure should apply to all squid species (similar to 
the closure on the east coast) or just be limited to southern calamari.

If you would like to provide comment on this proposal, please write to Frances Seaborn via email 
at Frances.Seaborn@dpipwe.tas.gov.au by Monday 1 May 2017 and provide your view. Please 
include your rationale and an alternative closure proposal if you do not support that proposed. 
All written comments received will be considered before a final decision is made. 

DEPARTMENT OF PRIMARY 
INDUSTRIES, PARKS, WATER 
AND ENVIRONMENT

Call Margaret Atkins
Confidentiality assured

CONSULTANT/BROKER 
FOR STATE AND 
COMMONWEALTH 
COMMERCIAL FISHING 
LICENCES

BUYING, SELLING AND  
LEASING ALL LICENCE 
TYPES AND VESSELS

PO Box 109 
South Hobart TAS 7004
Phone (03) 6224 8299
Fax (03) 6224 0900
Mobile 0419 375 578
Email mat97870@bigpond.net.au
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SEAFOOD AND 
MARITIME TRAINING

STT

CONTACT STT

 03 6286 0400 
 stt@seafoodtrainingtas.com.au 
 WWW.SEAFOODTRAININGTAS.COM.AU

Compass Course
STT has just completed a Compass Adjusters 
Course for the Royal Australian Navy. Our 
compass expert, John Shanahan Lewis has a 
long time interest in all things relating to the use 
and adjustments of compasses. Over the last 12 
months STT with a huge amount of assistance 
from John have collected a range of equipment 
donated and refurbished   to suit our needs.

We would like to especially thank Hamish Harper 
and Ian Miles from Tassal for the donation of the 
compass and binnacle from the Mariner that you 
can see below.

Upcoming courses
Hobart Courses

Master <24m NC:   31 July – 1 September

MED 3 :  10 – 21 July

Forklift:  14 – 16 June

Wader Safety:  3 May

Strahan Courses

Coxswain Deck 8 – 12 May 

DMLA  15 – 17 May 

Forklift  18 –  19 May 

Coxswain Navigation  22 – 23May 

Coxswain Engineering  24 – 26 May 

 

Australian Wooden Boat 
Festival 2017
Our staff had a great time manning the TSIC tent 
at the AWBF. The atmosphere was great and the 
cooperation from industry obvious to all. We 
chatted to a diverse range of visitors about the 
training on offer from STT and the great story the 
Tasmanian seafood industry has to tell. As part of 
our promotion of WH&S at sea we had a session 
demonstrating the correct use of a life raft, EPIRB 
and other safety gear with the donation of a PFD 
as a prize. This top of the line Roaring Forties PFD 
was won by Kelvin Aldred who will certainly put it 
to good use. 

Our Roaring Forties training life rafts withstand 
the harsh treatment our students give them and 
are a good advert for a quality raft! Our thanks 
go to Safety Marine Australia for their generous 
donation!

Facebook page
As well as our website have a look at our 
Facebook page for the latest courses and 
see what’s happening at STT.  Look out for 
competitions with great prizes. 
www.facebook.com/seafoodtrainingtas 

STT AGM
Seafood Training Tasmania has just completed its 
Annual General Meeting and review of 2016. 

We have had another successful year with strong 
trainee and short course enrolments. We ran over 
130 courses for 1460 clients statewide.

From schools, we had 75 Aquaculture Trade 
Training Centre and 23 grade 11/12 maritime-based 
enrolments.

We offered 12 full qualifications and 25 short 
courses.

While most of our training was in Tasmania, we 
also worked in Vic, NSW, NT and WA. 

Financially, we had a modest surplus that enabled 
us to subsidise clients and sectors where the 
need was the highest. We launched another WHS 
DVD and sponsored seafood campaigns where 
possible. Our Board members are Sam Ibbott 
(Marine Solutions), Ian Wakefield (AWU), Peter 
Stegmann (SFAT), Michael Roche (Navigators), 
Jarrod Weaving (AMC), Ben Cameron (Camerons 
of Tasmania), Kevin Midson (AWU), Ian Miles 
(Tassal), John Purser (UTAS/IMAS), Lorraine 
Sayers and our newest member, Tony Baker (Huon 
Aqua). Our Committee members Jillian Freeman 
(TAC), Toby Greenlees (MAST) and Des Whayman 
add to the advice. Our thanks go to Adam Main 
and Steve Withers who recently resigned to 
pursue other interests. 

BEN TUCKER DEMONSTRATING A LIFE 
RAFT AT AWBF

REFURBISHED COMPASS BINNACLE  
FROM MV MARINER

PRIZE WINNER KELVIN ALDRED 
WEARING HIS NEW PFD
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   “Are we on course?”

Hotel Grand Chancellor
Hobart
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Catch Update 
Finalised figures for the 2016/17 quota period: 
Statewide the total catch was 1031.56 tonnes 
(98.18% of TACC). In the catch cap area the total 
catch was 106.73 tonnes (89.69% of Catch Cap).

Market Situation
There has been a widespread downturn in both 
demand and prices from the Chinese live market 
across lobster fisheries in Australia and New 
Zealand this year. Lower beach prices have been 
experienced by fishers in western and southern 
rock lobster-producing states and New Zealand, 
with a significant downward trend since Chinese 
New Year. The downturn is being attributed to 
a number of issues combined. Common among 
those reasons is oversupply from both Australia 
and New Zealand, and also oversupply of other 
lobster species from the US, Canada and Mexico. 
With peak periods of demand in the Chinese 
market well known, these periods are targeted 
by all exporters. Another common theme is the 
continued weakening of the Chinese yuan against 
the Australian dollar. Other reasons cited are 
the Chinese Government’s austerity measures 
taking effect, and new variations in the Chinese 
consumer market.

Whatever the causes may be, the effect is 
significant. The primary concern in industry 
is for fishers who are experiencing finer and 
finer margins within which to operate. As none 
of the listed potential causes for the ‘market 
correction’, as some analysts are referring to the 
situation as, is set to change in the short term, 
the comment from Geraldton Fishermen’s Co-op 
that, “It does look like a difficult season ahead,”* 
may be prophetic. The immediate outlook is not 
encouraging, with the low demand period in the 
Chinese calendar of Qingming or tomb-sweeping 
ceremony beginning in early April. Despite the 
current situation, what we do know from the past 
is that the Chinese market is capable of recovering 
rapidly to improving circumstances. Improving the 
current circumstances may prove challenging.

*Brolos Catcher No. 135

Overseas
Canada – The Canadian lobster industry is set 
to take a significant advantage over their US 
counterparts in the European market when a 
new free trade deal between Canada and the 
EU comes into effect later this year. With the 
Canadian Dollar at US$0.75 and an 8% tariff 
advantage on live lobsters, the US industry will 
be struggling to compete in the lucrative market 
(US$152 million in 2016).

UK – In Northumberland, a shellfish hatchery 
is set to enhance the wild lobster fishery with 
juvenile lobsters grown in captivity from eggs 
hatched in the facility. Initially, the focus will be 
on lobsters, but staff at the hatchery see a future 
role in conducting similar operations for crabs 
and langoustines. The move is in response to 
increased reliance on shellfish from the fishing 
industry and ensuring that the fisheries remain 
sustainable.

US – Maine Department of Resources released 
the 2016 preliminary data in early March that 
indicates the Maine lobster fishery has increased 
its value by US$30 million from 2015. The total 
value over the 8 fishing zones was over US$547 
million.

NZ – The announcement by Minister for Fisheries 
Nathan Guy of a reduction to the commercial 
catch in CRA3 (Wellington – Hawkes Bay) and 
CRA4 (Gisborne – East Coast) has been met 
with disappointment from the NZ Rock Lobster 
Industry Council (NZRLIC). The negative response 
was in light of the fact that recreational and 

Port Meetings
The TRLFA, together with DPIPWE and TSIC, will again be conducting statewide port meetings in May.  
All fishers and members are urged to attend and take the opportunity to discuss matters concerning 
your industry. Dates and venues are:

St Helens Tues 2 May 11am - 1pm Marine S&R Office

Bicheno Tues 2 May 3pm - 5pm Beachfront Hotel

Triabunna Wed 3 May 9am - 11am Tandara Motel

Eaglehawk Neck Wed 3 May 1pm - 3pm Lufra Hotel

Port Huon Thurs 4 May 9.30am - 11.30am Kermandie Hotel

Hobart Thurs 4 May 1.30pm - 4pm Royal Yacht Club Tas

Strahan Mon 8 May 1pm - 3pm Parks & Wildlife Office

Stanley Tues 9 May 1pm - 3.30pm Stanley Cabin Park

King Island Wed 10 May 1.30pm - 4pm King Island Club

Launceston Thurs 11 May 10.30am - 12.30pm Abel Tasman Motor Inn

customary users of the resource have had no 
reductions to their allocations. Daryl Sykes 
(NZRLIC CEO) said, “I expected the Minister to 
be far more mindful of shared responsibility and 
accountability when confirming his decision. 
We should be well past the time when fisheries 
management decisions can only impact on 
commercial operators to address observed 
declines in stock abundance. The risk he (the 
Minister) takes is that commercial reductions 
become re allocations of catch to other users, 
including fish thieves, and the intent of the 
management outcomes are compromised.”* The 
reduction for CRA3 is 108 tonnes and CRA4 23 
tonnes. The explicit allowance for illegal catch for 
both areas is 160 tonnes.

*NZRLIC Press release March 23

Trans-Tasman 
Congress 2017
Registrations for the congress are available at 
www.rocklobstercongress2017.com Take the 
opportunity to interact with other industry 
participants, compare fisheries, share knowledge 
and gain from others’ experience. Book now to 
ensure your participation.

TRLFA General 
Meeting
The next General Meeting of the TRLFA will be 
in Launceston on 31 May at the Country Club 
Tasmania. 

TASMANIAN ROCK LOBSTER 
FISHERMEN’S ASSOCIATION

TRLFA

JOHN SANSOM, CEO
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TIM RITCHIE 
GLASGOW ENGINEERING CO
60 WILLIAM STREET
LAUNCESTON TAS 7250
E gec.sales@bigpond.com
P 03 6331 3499
F 03 6331 8795
M 0400 313 489 

GLASGOW ENGINEERING ARE NOW THE 
STATE DISTRIBUTORS FOR DOOSAN MARINE 
PROPULSION AND AUXILIARY ENGINES

www.glasgowengineering.com.au

Other products and services include:

• Johnson and Jabsco pumps and parts

• Nanni Marine propulsion engines

• General marine engineering and fabrication

• Kubota engines and generators

REPORT 
ILLEGAL 
FISHING 

FISH WATCH 
0427 655 557

McGuinness 
Fisheries

Specialising in the Sale/Lease/Purchase 
of Commercial Fishing Packages, 

Quota & Commercial Vessels

www.macfish.com.au
FOR SALE: 

Commercial Vessels,  
Licence/Quota Packages

WANTED: 
Tassie Permits/Pots/Abalone/all types.  

Buyers and lessees waiting.

admin@macfish.com.au

AUTHORISED CUMMINS SERVICE, REPAIR AND SPARE PARTS AGENT
ALL CUMMINS ENGINE, ONAN GEN SET FILTRATION NEEDS

 
5 STATION STREET BRIGHTON TAS 7030 P 03 6262 5700

F 03 6262 5788 E admin@dennymechanical.com.au

CHECKOUT OUR NEW LOOK WEB PAGE

www.dennymechanical.com

FOR SALE SUBARU LIBERTY 
$20,000 FIRM 

CALL THE TSIC OFFICE
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AUSTRALIAN MARITIME 
SAFETY AUTHORITY

AMSA

Electrical Survey 
requirements
A certificate of survey shows that a vessel has 
been surveyed and meets the required standards 
for construction, stability and safety equipment. 
These standards include requirements for the 
design, installation and repair of electrical 
systems so that, when used with reasonable care 
and under normal conditions, electrical systems 
will perform reliably and minimise the risk of 
hazards such as fire and personal injury. 

WHEN DOES MY VESSEL NEED AN 
ELECTRICAL SURVEY?
Under the National Law you may require an initial 
electrical survey, either as part of commissioning 
a new build, or after undertaking electrical work 
on your vessel that would be considered an 
‘alteration’ or major repair under the National 
Law. Alterations installation or alteration of 
any alternating current (AC) wiring or systems 
(including generators). Alterations do not include 
routine maintenance and repairs (for instance 
replacing like with like).

Regardless of whether you are carrying out 
maintenance or a more major project, any work 
on AC electrical systems must be carried out by a 
licensed electrician. Remember you are required 
to check with MAST or AMSA if you think planned 
work may be considered an ‘alteration’ under the 
National Law. An AMSA accredited surveyor can 
provide you with initial guidance. 

If you are building a new vessel, you must get the 
vessel’s electrical schematics approved as part of 
the vessel’s overall design plan approval. These 
schematics should show electrical equipment and 
wiring, protection devices (overload, low voltage), 
and emergency power arrangements if you are 
using 32 Volts or more, or if your vessel is required 
to fit emergency power arrangements.

WHO CAN CARRY OUT AN INITIAL 
ELECTRICAL SURVEY?
The National Law allows an electrical survey to 
be carried out by an AMSA accredited marine 
surveyor (who is accredited to perform electrical 
surveys) or a person who holds an electrical 
contractor licence issued by a State or Territory (a 
licenced electrician). 

For a new build, plan approval of electrical 
schematics during the design phase can only 
be carried out by an AMSA accredited surveyor. 
Only an AMSA accredited surveyor can make a 
recommendation to AMSA.

Transfer of 
Ownership
Remember it is a requirement under the National 
Law to notify MAST if you have sold or transferred 
ownership of your commercial vessel, or if your 
vessel has been disposed of or lost. Please think 
about this required paperwork before the vessel 
is sold and money has changed hands. The details 
of both the vendor and the purchaser must be 
completed and the form signed by both parties.

A notification of change of ownership form (AMSA 
form 582) is available from the AMSA website at 
amsa.gov.au/domestic > Forms and publications 
> Forms and also from the MAST office.  

Failure to notify the regulator is an offence under 
the National Law and may make you liable for the 
operations of a vessel you no longer own.  

WHAT STANDARDS APPLY?
The person undertaking your initial electrical 
survey must ensure any electrical work meets 
the requirements of AS/NZS 3000: Electrical 
installations (also known as the Australian/New 
Zealand Wiring Rules), as well as the National 
Standard for Commercial Vessels (NSCV) Part 
C5B (Electrical) which addresses the special 
conditions found on vessels and in the marine 
environment, available for free here www.
amsa.gov.au/domestic/standards/national-
standards

AMSA encourages those undertaking an initial 
electrical survey to use the checklists and record 
testing conducted on the AMSA electrical survey 
report forms available on the AMSA website  
www.amsa.gov.au/domestic/surveyors-
manual/survey-forms/index.asp

If a vessel is ‘in Class’ it must meet the electrical 
requirements of, and be surveyed by, the 
Classification Society. 

PERIODIC SURVEYS
The electrical systems on board your vessel may 
be inspected by an AMSA accredited surveyor 
as part of your vessel’s periodic survey to ensure 
the condition of your wiring and other electrical 
componentry hasn’t deteriorated.  If any potential 
deficiencies are detected, the surveyor can 
request the vessel owner to review the installation 
and provide a report from a licensed electrician or 
an AMSA accredited electrical surveyor. 

The Australian Standards (which apply to 
domestic commercial vessels both through the 
National Law and through Tasmanian Workplace 
Health and Safety laws) impose electrical 
regulatory requirements such as annual testing of 
Residual Current Devices (RCDs), annual testing 
and tagging of electrical equipment and a five 
yearly insulation resistance test (meggar test). An 
accredited surveyor may ask to see evidence of 
such testing as part of a periodic survey.  

Remember all vessel owners and operators have 
a general safety duty to ensure the safety of the 
vessel, its equipment and its operation.  These 
requirements exist for your safety and the safety 
of others around you. 

Pick up a copy of AMSA’s latest Working Boats 
magazine (available online at AMSA’s website or 
from the local AMSA, MAST or TSIC offices) for 
some more information on electrical safety. 
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factory, we were able to have a few tasters before getting back on the bus. 
The TSIC Project Officer gave a detailed overview of Tasmania’s wild capture 
fisheries whilst on the bus, including career options and skills requirements. 
After a quick lunch stop and we were off to Van Diemen Aquaculture (VDA) at 
Rowella. There the students broke into three groups. Two groups visited the 
farm site with Ross Urquhart and Stuart Atherton. The remaining group heard 
from Tasmania Marine Police Officer Leighton Riggall and Seafood Training 
Tasmania’s James Garde. Students utilised the program effectively, and used 
the sessions to quiz presenters about skills and training options and other 
experiences in the marine world. 

The support from TSIC members in the North of the State was tremendous, 
and was a great testament to the commitment of the seafood industry 
to engage with prospective future employees. Many thanks to all those 
involved, and we look forward to continuing the program in 2018. 

A huge thank you must go out to all the WoW (North) financial sponsors. 

I am pleased to announce that for the first time in 
almost 10 years, TSIC has delivered a Working on 
Water Program in the North of the State. Based out 
of Launceston, the program was tailored towards 
careers and opportunities in the North of the State, 
and involved an action packed two day program. 

Held on the 3-4 April, the event was a huge success, with 35 enthusiastic 
students attending both days. The Southern program will continue to run 
out of Hobart each year, but we are now able to meet the needs of students 
in the North, that may not be able to travel to Hobart. Students were from a 
wide range of schools, including Burnie High School, Flinders Island District 
High School, Kings Meadows High School, Launceston Church Grammar 
School, Leighland Christian School, Queechy High School, Scottsdale High 
School, Sheffield District High School, St Brendan Shaw College, St Helens 
District High School, St Patricks College and Prospect High School.

To start the program, participants met at the University of Tasmania, Institute 
for Marine and Antarctic Studies in Newnham, where they met with current 
researchers, joined in on a fish dissection in the laboratory and visited the 
campus aquaculture facility. The group then went over to the Australian 
Maritime College (AMC) to learn about maritime studies and participate 
in activities such as driving large ships from a simulated bridge, visit the 
survival pool training area, and learn about maritime engineering and naval 
architecture. 

After a quick stop for lunch, the students piled on to the bus for a trip 
out to the Petuna Fish Hatchery site at Cressy. There they were met with 
enthusiastic Petuna staff, led by Shaun Slevec, and were lucky enough to tour 
the fish hatchery. At the Cressy site, the students also viewed a presentation 
from Megan Dykman from NRM North about her career pathway and what 
is involved working in natural resource management. Needless to say, 
students, staff and teachers were exhausted after day one.

The second day of the program involved a fair bit of travel. The day started 
early with a drive to the Huon Aquaculture Innovation Centre at Parramatta 
Creek. HAC staff Lydia Hay, Simon and Paul took the group through their 
state of the art processing facility and fish smoking rooms. All mouth-
wateringly hungry after watching masses of salmon move through the 

NORTHERN 
WORKING ON WATER

WALKING OUT TO THE SALMON CAGES AT VDA
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STUDENTS GET A GOOD LOOK AT SALMON IN THE HATCHERY THE SALMON PRODUCTION LINE AT HAC, PARRAMATTA CREEK

MARINE POLICE OFFICER LEIGHTON RIGGALL 
AND JAMES GARDE FROM STT TALK ABOUT 
OTHER CAREERS ON THE WATER, AND TRAINING

SAILING SIMULATOR AT AMC

STUDENTS WATCH A TROUT DISSECTION

VISITING PETUNA, CRESSY FISH HATCHERYON BOARD THE SHIP BRIDGE SIMULATOR AT AMC
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Wild Fisheries
Tasmanian Abalone Council Ltd
262 Arglye Street, Hobart TAS 7000
President: Joey McKibben 0428 992 300
Chief Executive: Dean Lisson 0419 599 954
Administration Manager: Jillian Freeman
  03 6231 1955 
  admin@tasabalone.com.au

Tasmanian Commercial Divers Association
PO Box 878, Sandy Bay TAS 7006
President: Robert Langdale
  0410 572 677
  robert.langdale@bigpond.com

Tasmanian Rock Lobster Fishermen’s Association
PO Box 109, South Hobart TAS 7004 
President: Clive Perryman
CEO: John Sansom
Secretary/Treasurer: Margaret Atkins
  03 6224 2890 or 0427 477 284
  johnsansom1@bigpond.com
  www.tasrocklobster.com

Tasmanian Scalefish Fishermen’s Association
PO Box 332, Somerset TAS 7322
President: Shane Bevis
  03 6247 7634
  vessseafood@hotmail.com
Secretary: Colleen Osborne
  elosborne@bigpond.com

Scallop Fishermen’s Association of Tasmania
286 Windermere Road, Windermere TAS 7252
President: John Hammond 0429 130 238
Secretary/Treasurer: (Mrs) Jill Hammond
  03 6328 1478 

Tasmanian Rock Lobster Processor's Association
President: Michael Blake 0438 627 900
  michael@salco.co
Secretary: Emily Osborne 0400 996 559
  EOsborne@craigmostyn.com.au

Aquaculture
Oysters Tasmania
PO Box 878 Sandy Bay TAS 7006
Chairman: Dan Roden
  0418 134 638
  dan@tascleanwateroysters.com.au
EO: Neil Stump 0458 601 057
  management@oysterstasmania.org

Tasmanian Salmonid Growers Association
PO Box 321, Sandy Bay TAS 7006
Chairman: Chris Dockray
  03 6214 0555
  Contact@tsga.com.au 
  www.tsga.com.au

Tasmanian Abalone Growers Association
PO Box 216 Beaconsfield TAS 7270
Chairman: Nicholas Savva
  03 6383 4115 
  admin@abtas.com.au

DPIPWE Marine Resources
Scallops, Giant Crab, or Rock Lobster Inquiries
  James Parkinson 03 6165 3045
  Hilary Revill 03 6165 3036 

Abalone or Marine Plant Inquiries
  Matt Bradshaw 03 6165 3033 

Commercial Dive or Inshore Clams Inquiries
 Greg Ryan 03 6165 3028

Scalefish or Octopus Inquiries
  Frances Seaborn 03 6165 3044

Recreational Fishing Inquiries
  Rod Pearn 03 6165 3034

Licensing and Fisheries Monitoring Inquiries
  03 6165 3000

Marine Farm Planning/Operations Inquiries
  Tony Thomas 03 6165 3121

Marine Farm Environment Inquiries
  Graham Woods 03 6165 3124

Special Permits
 Grant Pullen 03 6165 3032

Government
Australian Fisheries Management Authority (AFMA) 
  www.afma.gov.au

Australian Maritime Safety Authority
  www.amsa.gov.au

The Bureau of Meteorology
  www.bom.gov.au/marine

CSIRO – Marine and Atmospheric Research
  www.cmar.csiro.au

Dept of Agriculture Fisheries (DAF)
  www.daf.qld.gov.au

Dept of Environment and Water Resources (DAWR)
  www.environment.gov.au

Fisheries Research and Development Corporation 
(FRDC)
  www.frdc.com.au

Food Standards Australia New Zealand (FSANZ)
  www.foodstandards.gov.au

Seafood Training Tasmania (STT)
  www.seafoodtrainingtas.com.au

State
Department of Primary Industries, Parks,  
Water and Environment
  www.dpipwe.tas.gov.au 
  www.fishing.tas.gov.au

Institute of Marine and Antarctic Studies (IMAS)
  www.imas.utas.edu.au

Marine and Safety Tasmania
  www.mast.tas.gov.au

Natural Resource Management South
  www.nrmsouth.org.au

DIRECTORY & 
WEBSITE LINKS

TASMANIAN SEAFOOD INDUSTRY 
COUNCIL (TSIC)
Tasmanian Seafood Industry Council
ABN 61 009 555 604 
PO Box 878, Sandy Bay TAS 7006
117 Sandy Bay Road, Sandy Bay TAS 7005
Chief Executive: Julian Harrington 0407 242 933
  03 6224 2332
  tsic@tsic.org.au
  TasSeafoodIndustry 
www.tsic.org.au

TSIC DIRECTORS 
Lindsay Newman President 0418 368 708 
Bryan Denny Vice President 0417 502 195 
Phil Lamb Treasurer 0412 386 111 
James Ashmore  0414 184 774 
Rodney Herweynen  0418 130 193 
Tim Hess  0418 140 630 
Chris Parker  0428 430 863 
Jon Poke  0419 522 262 
Paul Richardson  0427 377 803

TASMANIAN SEAFOOD INDUSTRY NEWS 
VOLUME 5 APR/MAY 2017

Advertising deadline for next issue: 
29 May 2017 
Advertising bookings: 03 6224 2332 

Tasmanian Seafood Industry News is distributed free 
to the Tasmanian Seafood Industry. Editorial content is 
sourced from diverse interest groups within the industry 
who have provided material for contribution.

The editor intends to present contributions in a fair 
manner in order to promote constructive debate in 
relation to issues important to the Tasmanian Seafood 
Industry. The editor only therefore accepts responsibility 
for editorial content over which he has had direct control. 
Contributions that are printed in full shall not be the 
responsibility of the editor.

Any advertisement submitted for publication is done so 
on the basis that the advertiser or advertising agencies 
upon lodging material with the publisher for publication 
has complied with all relevant laws and regulations and 
therefore indemnifies the publisher its servants and 
agents in relation to defamation, slander of title, breach 
of copyright, infringement of trademarks or names of 
publication titles, unfair competition to trade practices, 
royalties or violation of rights or privacy and warrants that 
the advertisement in no way whatsoever is capable or 
being misleading or deceptive or otherwise in breach or 
part V of the Trade Practices Act 1974 (Cwth) (as amended 
from time to time).
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DCV Surveys

LOC Domestic Commercial Vessels is an Australian 
company with local AMSA accredited surveyors and naval 
architect who are delivering DCV surveys and vessel 
construction services in Tasmania. We offer competitive 
prices and the prompt service you are familiar with in 
Tasmania. 

We have AMSA accreditation for all categories, Vessel 
Plan Approval to Radio Surveys (“a” to “p”) and also offer 
insurance condition reports/surveys, 3rd party monitoring 
of repairs, mooring design and analysis, writing and 
assist in implementing Safety Management Systems 
(SMS) and coastal towage expertise/advice. 

Freecall 1800 688 816
p: (+61) 417 918 855
e: dcv@loc-group.com

www.loc-group.com/dcv

Experience

Our local teams of surveyors 
comprise of both experienced 
mariners and a naval architect. Some 
have come up through the fishing 
industry so they know the business. 

Steve Jones has worked in the 
maritime industry for over 34 years 
with many years’ experience sailing 
on various types of North Sea 
fishing vessels. Due to his unique 
understanding of the industry, the 
service he provides is second to none.

For more  
information 
 
Steve Jones 
0417 918 855 
s.jones@loc-group.com

Gerard Engel 
0417 604 776 
g.engel@loc-group.com

Contact Steve, your  
local surveyor for  
port visit schedules.



If only commercial fishing 
was always this low-risk.
One day you may need the protection of your insurance company. 

We provide immediate, expert advice and assistance, followed 

by prompt attention to your claim.

Sunderland Marine Insurance Company Limited (Est. 1882)
19 Agnes Street, Jolimont, East Melbourne VIC 3002
Phone (03) 9650 6288

1800 855 090

Shane Parsons 0411 887 522 
Toll Free 1800 855 090 Phone (07) 3289 6689

PO Box 797 Samford QLD 4520


