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Now is the time to come together to promote, protect and develop our industry. 
Let’s unite and create one strong voice for seafood industry in Australia. 

For all the details on the Peak Body Proposal and to download your letter of intent, go to 
unitedseafoodindustries.com.au or email us on info@unitedseafoodindustries.com.au

Get on board and give your support by 16 December 2016.

LET’S GET 
OUR SHIP 
TOGETHER
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FROM THE 
PRESIDENT 
Welcome everybody to TSIC's 
new communication platform, 
'Tasmanian Seafood Industry 
News' magazine. 
Although there is a new contemporary look and feel to the publication, 
the magazine will continue to provide open and transparent 
communication with our members. 

It is important to note that the future distribution of the magazine will change, with only TSIC 
members, page and magazine sponsors and magazine advertisers continuing to receive the 
publication as a service. If you do not fall into these categories but would like to continue 
receiving Tasmanian Seafood Industry News magazine, you can always become a subscriber 
(see page 12 for more information).

I am pleased to announce Emma Woodcock has been appointed to our team as Project 
Officer. Emma was successful from a very strong field of candidates. She has a strong fisheries 
background, and her enthusiasm and passion for the seafood industry was very evident in her 
presentation. We look forward to her investment in our Tasmanian seafood industry. 

We have also had an unwanted friend visit our shores again. The latest harmful algal bloom 
has caused closures for oyster, mussel and rock lobster fisheries along parts of our east coast. 
Combined with the recent record floods and continued sewage spills, our Tasmanian Shellfish 
Quality Assurance Program (TSQAP) and biotoxin management plans have certainly faced 
significant tests. Although we have in large shaped up ok, several significant issues have been 
highlighted and require urgent attention. I can assure you that TSIC has prioritised both TSQAP 
and biotoxin management as a matter of priority and urgency. Our Chief Executive will continue 
to work closely with Oysters Tasmania, relevant government departments and Minister to ensure 
we have an efficient and effective operational model for TSQAP and biotoxin management that 
provides industry with a world-leading food safety and market access program. 

I am very happy that TSIC has been active within our state’s north-west region, holding a TSIC 
meet-and-greet event in Devonport during late June and a Safety Management System workshop 
in Smithton during early August. Both events were very well attended. A big thank you to those 
who found the time to come along. 

With continued attention focused on the Australian seafood industry, I find it necessary to 
highlight the importance of science and management in developing a TSIC position on seafood 
related issues. TSIC supports the development of any seafood sector or proposal  
as long as there is: 

 1) suitable scientific evidence supporting an activity that is not having an unacceptable 
negative impact on the broader marine environment, target species or other seafood 
sectors;

 2) ongoing scientific monitoring and assessment of seafood operations; and 

 3) world’s best regulatory framework in place, inclusive of policing and compliance. 

We should be proud that our entire seafood industry operates under world’s best science 
and world’s best regulation, and we should promote this fact as a holistic seafood industry 
requirement. 

And finally, it would be remiss of me not to mention the outcome of the recent Federal election. 
The re-appointment of Barnaby Joyce and Ann Rushton to their portfolios is a welcome outcome 
for our Tasmanian seafood sector. In what have been truly “unchartered waters” experienced 
by some of our fisheries over the past 18 months, the continuity of engagement with relevant 
agencies has its benefits.

We look forward to working constructively with all political parties in providing a sustainable 
seafood sector with strong economic growth. 

LINDSAY NEWMAN

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 
www.tsic.org.au

Cover: Hobart waterfront 
Credit: Neil Buonaccorsi Photo 

Looking over Mures Tasmania at the Hobart 
waterfront.

 

Official Sponsors of Tasmanian Seafood  
Industry News

mailto:tsic%40tsic.org.au?subject=
http://www.tsic.org.au
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CHIEF 
EXECUTIVE 
REPORT

industry over many, many years. Initially 
employed at a trout hatchery in Bridport in the 
1970s, industry's Pheroze has seen it all. He has 
set up and managed salmon hatcheries, worked 
with a number of salmon companies, been the 
Executive Officer with the Tasmanian Salmonid 
Growers Association, and most recently been 
Chair of NAC and the Tasmanian Aquaculture 
Council. Pheroze has shown unquestionable 
dedication to the Australian aquaculture cause, 
and his long-term efforts should be applauded. 

We wish Pheroze all the best with his ‘retirement’ 
but I am sure we will still see him ‘around the traps’. 

Dissolution 
of Tasmanian 
Aquaculture Council 
At a Tasmanian Aquaculture Council (TAC) 
meeting held in late June, the TAC Board made 
the final approvals and plans to allow for the 
dissolution of the Tasmanian Aquaculture 
Council. What does this mean? Well it means 
that sometime in the very near future, once 
appropriate paperwork has been finalised and 
submitted to appropriate government agencies, 
TAC will no longer exist. We will provide a more 
detailed story about the evolution of TAC in the 
next issue of Tasmanian Seafood Industry News. 

Skills and Training 
Ministerial Forum
On 3 August, the TSIC President and CE attended 
the annual Skills Strategic Partners Ministerial 
Forum. Comprising 13 industry and community 
organisations, the forum provided TSIC a stage 
on which to highlight the training and workforce 
development needs of the Tasmanian seafood 
industry. 

Fundamental to the TSIC advice provided on the 
day was a thank you to the Minister and Skills 
Tasmania for their support of our industry's skills 
and training needs through the implementation 

of the Seafood Pledge. It was noted that this 
certainty of funding is integral to the further 
development of a strong, competent and growing 
seafood workforce now and into the future. It was 
highlighted that we are now two years into the 
three-year pledge, and it was suggested that the 
timing is right to review and hopefully renew the 
Seafood Pledge.

Other skills and training needs that were 
highlighted by TSIC included support for small 
business employees to undertake non-accredited 
training; further support to assist industry to 
document and record information, as required in 
an increasing number of regulatory requirements; 
and a training strategy to assist wild catch 
deckhands obtain skipper tickets (Master <24) as 
a strategy for succession planning in this industry.

Wooden Boat 
Festival
TSIC plans for the 2017 Australian Wooden Boat 
Festival continue, with the display to be bigger 
and better than our hugely successful 2015 effort. 
The plan is to have a dedicated Food Theatre 
area, complete with audio and visual technology, 
professional kitchen set-up and ‘anyone can do 
it’ cooking displays. What better way to promote 
our industry than by showcasing the people who 
catch our product, providing demonstrations on 
how to prepare and cook our product and, most 
importantly, letting the audience actually taste 
our product. 

It must be noted that the display area does come 
at a cost, and TSIC would certainly welcome any 
financial support from businesses prepared to 
sponsor the Seafood Display at the 2017 AWBF 
event.

If you are keen to get involved through financial 
sponsorship, product sponsorship or direct 
involvement, please contact the TSIC office on  
03 6224 2332. 

JULIAN HARRINGTON

TSIC MARQUEE AT AUSTRALIAN WOODEN BOAT FESTIVAL, TRADITIONAL CRAYPOT MAKING

TSQAP and 
Biotoxin 
Testing
As part of the 2016-
17 state budget 
announcement, an 
extra $100,000 funding 
was allocated to the 
Tasmanian Shellfish Quality Assurance Program 
(TSQAP). TSIC has received confirmation from 
the Minister that this extra funding is for a 
formal major project, which is to have industry 
involvement. In the words of the Minister: 

“The Tasmanian Government has made clear 
its support for the consolidation of our state's 
marine biotoxin monitoring efforts to provide for 
sequential and informed responses to the benefit 
of all seafood producers and consumers. To that 
end, I have tasked Biosecurity Tasmania with 
researching the optimum operating model for a 
program that can respond effectively to harmful 
algal bloom events and serve to assure markets  
of the safety of Tasmanian seafood.

“This will require analysis of the roles of 
Government and industry in the governance and 
regulatory management of the model program 
structure. A reformed TSQAP will be vital to this 
future structure delivering continued compliance 
with the Australian New Zealand Food Standards 
Code whilst reducing regulatory burden by 
building industry accountability and capacity.”

At the time of writing this report, we were 
awaiting details around the full project scope and 
industry involvement in the project. Rest assured 
the TSIC Board and TSIC sector groups have 
identified the TSQAP and biotoxin issue as high 
priority, so TSIC, along with Oysters Tasmania, 
will be keeping a very close eye on progress and 
development. 

TSIC will work closely with Oysters Tasmania, 
other sector groups, Biosecurity Tasmania and the 
Minister to assure positive outcomes for the entire 
seafood industry and Tasmanian seafood brand. 

Retirement of 
an aquaculture 
ambassador
On 30 June 2016, aquaculture industry icon 
Pheroze Jungalwalla officially ceased his role 
as Chair of the National Aquaculture Council 
(NAC). Pheroze has been instrumental in the 
development of the Australian aquaculture 
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NATIONAL PEAK BODY:  
‘THE WHOLE IS GREATER 
THAN THE SUM OF ITS PARTS’
BY VERONICA PAPACOSTA, SEAFOOD RETAILER – SYDNEY FRESH 
SEAFOOD GROUP AND CHAIR OF THE NATIONAL SEAFOOD PEAK BODY 
IMPLEMENTATION GROUP

The project to develop a National 
Peak Body for the Australian 
seafood industry has come a long 
way over the last six months. 

The United Seafood Industries Project has held 
two industry forums, established a Seafood 
Leadership Task Force, developed a draft proposal 
for a National Peak Body and is now being led 
by the Peak Body Implementation Group. I am 
the Chair of this Implementation Group, and our 
goal is to collect as many membership pledges as 
possible by December 2016 so that our industry 
can have the national voice it deserves. 

I am a third generation seafood retailer and I 
currently own and operate 6 retail stores across 
NSW. My grandfather, Costas Costi, opened his 
first business in the 1950s in NSW, and since 
then our family has been dedicated to the 
sustainability and prosperity of the Australian 
seafood industry.

As a proud member of the Australian seafood 
industry, I am passionate and optimistic about the 
success of this critically important project. We 
need a National Seafood Peak Body and we need 
it now – to fill the gap and unite us, and to use 
our combined strength to ensure a prosperous 
industry for this generation and the next.

The design of the peak body was created by 
the Seafood Leadership Task Force, which I was 
happy to be a part of. The Task Force designed a 
body that can be tight, flexible and provide real 
value. The Task Force was established at the first 
Industry Forum in Adelaide earlier this year, which 
was made up of seafood businesses from across 
the country. 

The Task Force was the first time I had worked 
with other seafood businesses to create a body 
that could unite us in our diversity, and would 
create a voice that actually had the authority and 
resources to influence our own collective future. 
But it was not the first time I had wished for it. 

The first time I wished for a National Peak Body 
was when the super trawler debate first arose 
a few years ago. As I watched the story unfold, 
I waited in vain for the seafood industry to take 
a united stand and voice a strong opinion, in 
whatever form that would be. 

I see fishing areas closed for the benefit of interest 
groups, and I see improved trading conditions 
go to other industries purely because they co-
ordinate their marketing efforts. 

In the absence of a National Seafood Peak Body, I 
feel the opportunity cost to our businesses and to 
the industry. I feel the criticisms we don’t answer; 
the misinformation we don’t correct; I feel the 
opportunities we don’t take; the rewards that 
could be ours but instead are someone else’s. 
I look across to other industries, acknowledge 
their successes and know that it is not because 
their industry is better or worthier than ours. It is 
because we are not in the room that counts when 
it comes to influencing our own future and our 
own success.

The proposal for a National Peak Body is a tight, 
flexible group guided by a responsive strategic 
board. It won’t be the same old same old; this 
organisation will be younger, fresher and the 
most cost-effective business insurance you have 
ever had. 

Voluntary membership instead of imposed levies 
means that the National Peak Body will need to 
provide value in order to survive. Direct business 
membership is also critical, as we need a broad 
and diverse membership to keep the issues 
relevant. You may already be a member of one 
or more associations or groups, and they are 
welcome to join as a member. 

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

But to be better, seafood 
businesses need to join 
directly. We need to stop 
seeing ourselves as a 
‘retailer’, or as ‘salmon’, 
or as a ‘rock lobster 
fisher’ – we need to see 
ourselves as part of the 
seafood industry. The 
whole is greater than the 
sum of its parts. 

The Implementation Group and I are charged with 
rounding up support and making this National 
Peak Body a reality. With this project, as in my 
business and yours, we don’t stop when we’re 
tired – we stop when we’re done.

Let’s get our ship together. Let’s make our 
industry and our future better.

You can find out more about the United 
Seafood Industries Project and the proposed 
National Peak Body by visiting our website at 
unitedseafoodindustries.com.au. Please also 
sign up to our mailing list for regular project 
updates delivered straight to your inbox. 

 @SEAFOODAUS 
 UNITED SEAFOOD INDUSTRIES 

http://unitedseafoodindustries.com.au
https://twitter.com/seafoodAUS
http://www.facebook.com/United-Seafood-Industries-1618151388470957
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WELCOME 
TO THE NEW 
TSIC PROJECT 
OFFICER
Emma Woodcock

Emma Woodcock is the new  
Project Officer at TSIC.  
She previously worked in the 
Fisheries Management Team at 
the Australian Antarctic Division 
(AAD) where she helped to age fish 
and develop stock assessments 
for Australia’s federally managed 
Southern Ocean fisheries, such as 
Patagonian toothfish. 

Her work on toothfish at the AAD was part of 
a joint Fisheries Research and Development 
Corporation (FRDC) project with the Institute 
for Marine and Antarctic Studies (IMAS). 
Coincidentally, Patagonian toothfish is now one 
of Australia’s most valuable wild caught fisheries 
and is an exclusively rare delicacy. The flesh is 
extremely high in omega-3 fatty acids, mild in 
flavour and soft like butter. However, Emma’s 
passion for seafood developed long before her 
work at the AAD, possibly at the time that the 
first piece of fresh flathead passed her lips, and 
she has since been pursuing a career where she 
can work to promote and support sustainable 
seafood. She grew up in rural Victoria (nowhere 
near the sea) and then moved on to study a 
Bachelor in Marine Science at James Cook 
University in Townsville. There she completed 
her Honours project, which investigated the 
population demographics and abundance of 
baitfish ‘sprats’ across the Great Barrier Reef. 

Upon completing her studies and volunteering 
on numerous tropical research projects, Emma 
moved to Scotland to begin working for an aquatic 
consulting firm in Edinburgh called APEM Pty Ltd. 

There she worked tirelessly as a Field Consultant 
on a number of environmental impact assessment 
based projects across the United Kingdom, which 
ranged from electrofishing for salmon in the River 
Dee to sediment testing in the Mersey Estuary. 
She was involved with all aspects of project 
management here, from tender applications, 
field work and project reporting to liaising with 
stakeholders. Upon completing her contract at 
APEM, Emma worked for the Higher Education 
Academy of Scotland where she thoroughly 
enjoyed organising the academy into some form 
of manageable order, and hosting showcase 
conferences in Edinburgh to highlight the 
capabilities of the university sector in Scotland. 
Longing for a good prawn and an Australian 
summer, Emma returned to start work at the 
AAD while also completing a Master of Business 
Administration (MBA) part time at the University 
of Tasmania. Emma recently went on a study 
tour to China as part of her MBA to learn how 
Australian businesses can operate and trade in 
China, which she then wrote about and published 
in Fishing Today. 

Outside work, Emma enjoys recreationally fishing 
and hiking. She developed a passion for climbing 
to the top of high mountains, and was able to bag 
twenty ‘Munroe’s’ (mountains higher than 1000m) 
while in Scotland. 

Although her background is broad and covers a 
range of industries, she brings a strong skill set 
which combines planning, events management, 
problem solving, scientific reporting and analysis 
and a gamut of business knowledge. She is no 
stranger to new technology and looks forward 
to bringing a fresh face and a next-generation 
knowledge set to TSIC. She is especially excited 
to take on the role of overseeing the production 
of the new Tasmanian Seafood Industry News 
and hopes that the readers of Fishing Today 
will continue to find value and representation 
in this publication. Much more than an Officer, 
Emma will strive to handle project development, 
implementation and management while actively 
promoting and endorsing all of the seafood 
sectors in Tasmania.

Emma is now in her fourth week at TSIC and has 
jumped right in to assisting with the vessel SMS 
workshops held in Smithton and Hobart, and is 
now taking the reins of the Working on Water 
careers pathway program. 

Please do not hesitate to contact Emma with 
enquiries about the newsletter or any other TSIC 
related projects. 

 PROJECTOFFICER@TSIC.ORG.AU

Tasmanian Seafarers' 
Memorial Service

20th Annual Tasmanian 
Seafarers' Memorial Service 
& Blessing of the Fleet

Sunday, 16th October 2016
10.50am for 11am

Enquiries: 
Deputy Mayor Cheryl Arnol
Mobile 0419 533 615
Phone 03 6257 1349 (after 7.30pm)
Email cheryl.arnol@freycinet.tas.gov.au

Marina

TRIABUNNA

Esplanade West

Bicentennial 
Park

Charles St. Jetty

Visitor Information 
Centre

Spring Bay 
Hotel

Rotary
Tas. Seafarers’ 

Memorial

BBQ

mailto:projectofficer%40tsic.org.au?subject=
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OYSTERS 
TASMANIA
NEIL STUMP, EXECUTIVE OFFICER

TSQAP Redevelopment
Oysters Tasmania and TSIC have been advised that the $100,000 allocated in the budget will 
specifically be targeted to improving the governance arrangements for the TSQAP program and 
providing a coordinated approach to biotoxin management across the Tasmanian seafood industry.

While the need to review the governance and management arrangements for TSQAP was one 
of the key recommendations contained in the Smale Review, there were a number of other 
recommendations that also need to be acted upon. Oysters Tasmania and TSIC are concerned 
that 12 months after the completion of the Smale Review we have not been provided with a 
comprehensive response to the recommendations.

Package Assisting Small Exporters 
(PASE) – US market access project
The side-by-side review of the US and Australian regulations and legislation is approaching 
completion. The review is a critical first step in determining how the regulatory regime in Australia 
matches up with US requirements. To be allowed to export to the US, Australia, through the 
Department of Agriculture and Water Resources (DAWR), must be able to demonstrate that our 
requirements in relation to insuring the integrity of our shellfish products from a food safety 
perspective is at least equivalent to the US requirements.

Progress to date in relation to the review has been promising, with the final report to be submitted 
to DAWR by the end of September.

Biotoxin – PST test kit workshop
At a workshop convened by Sarah Ugalde from IMAS on 7 July, industry were advised that a key 
component of the FRDC Biotoxin project, the evaluation of PST test kits, had been completed 
18 months ahead of schedule. The project team, headed by Professor Gustaaf Hallegraeff, has 
identified that, at this point in time, the NeogenTM test kits are the most suitable kits under 
Tasmanian conditions due to performance, analysis time and cost per sample.

A team including Ali Turnbull, Katrina Campbell and Gustaaf Hallegraeff have been successful 
in securing funding through the PASE program to validate the test for use by regulators. The 
validation process will follow the AOAC Guidelines. The AOAC is an internationally recognised not-
for-profit organisation for the development of science-based analytical standards. The validation 
process ensures that the kits will perform to the required standard and not provide false negatives, 
and also gauges the performance parameters of the kits.

It is anticipated that the validation process will be completed by early 2017. This is indeed a 
good outcome for industry. Once the process is completed, we will need formal acceptance by 
TSQAP/DPIPWE that the method can be used for regulatory purposes for product being sold on 
the domestic market. The use of the kits as a regulatory tool for export markets will need to be 
endorsed by DAWR.

Future Oysters – CRC-P
A meeting of Oysters Tasmania’s Research Committee was held on 19 July. The meeting was also 
attended by representatives from IMAS, CSIRO, The Yield, Sense-T and ASI. The key focus of the 
meeting was to develop a portfolio of projects to be submitted to the RD&E Committee of Oysters 
Australia for funding through the CRC-P. 

Time frames for the development of project proposals is tight, with the RD&E Committee being 
required to finalise projects by the end of August. 

OYSTERS TASMANIA

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

As you are no doubt aware 
AMSA is taking over survey 

from MAST by July 2017. 
 

Kedge Marine Surveyors are the local 
Tasmanian-owned and manned, full 

service survey company who will be able 
to do everything you have come to expect 
from MAST and much more – today and 

into the future. 

Change always brings uncertainty – what 
you CAN be certain of is that if you use 

Kedge to do your surveys into the future, 
you will be dealing with a local Tasmanian 

company employing people you already 
know and trust, who know your boats 
and are able to assist you through the 
transition and beyond. Please don’t 

hesitate to contact us on 1300 89 95 96 
to discuss your needs.
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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

VESSEL SAFETY 
MANAGEMENT 
SYSTEM (SMS) 
WORKSHOPS
We’ve got you 
covered

The Tasmanian Seafood Industry 
Council (TSIC) and Seafood 
Training Tasmania (STT) 
successfully held workshops in 
Smithton, Launceston and Hobart 
to assist commercial fishers and 
marine farmers comply with new 
National commercial boating 
safety obligations. The need to 
have a Safety Management System 
(SMS) for all commercial vessels 
in Australia is defined in the 
National Standard for Commercial 
Vessels, which is regulated by 
the Australian Maritime Safety 
Authority (AMSA). 

Through financial support from the Tasmanian 
Government’s Workforce Development Fund 
and the Fisheries Research and Development 
Corporation, TSIC and STT have developed 
a comprehensive but relevant SMS that not 
only fulfils regulatory requirements, but will 
improve the safety culture within the Tasmanian 
seafood industry. The regulatory change sees 
existing safety regulations for large commercial 
vessels extend to smaller vessel operators, who 
were previously not required to have a safety 
management system. 

WORKSHOP IN SMITHTON, TACKLING THE SMS

The overarching aim of the SMS is to ensure that 
everyone working on the water is aware of their 
role and responsibility for vessel safety and their 
role and responsibility during emergencies.

The workshops involved a brief overview of the 
requirements of the SMS, how to develop a formal 
risk assessment and then launched into hands on 
completion of the document, which was tailored 
to the member’s individual vessel safety. The 
template follows a simple step-by-step guide to 
prompt vessel operators to populate a document 
that will cover them under the new regulations. 

TSIC and STT were able to provide one-on-one 
assistance to make sure that everyone walked out 
of the meeting with a complete SMS, regardless of 
their computing ability. It was a great opportunity 
for members to get their extensive knowledge 
of their vessel operations down on paper and 

contribute to discussions with others about how 
they manage safety in their individual sector 
operations. STT will print copies of the completed 
SMS for those without a printer, and post them 
back to the owner to be kept on board, which was 
well received by a number of fishers. 

The template is available to all members on the 
TSIC website under the Sector Groups heading.

DO YOU STILL NEED AN SMS?  
GOT A GROUP THAT NEEDS HELP?

Let us know if you want assistance using the 
template. TSIC has additional funding to arrange 
regional workshops for smaller groups and print 
copies of your completed SMS to keep on-board 
your vessel. Please contact TSIC to request your 
regional SMS workshop today. 
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JETTY TALK
05/08/2016

Extension on ban 
of Tassie Pacific 
oysters in South 
Australia  
– PRIMARY INDUSTRIES AND 
REGIONS SA (PIRSA)

The South Australian Government has extended 
the declaration of a livestock standstill in 
relation to Pacific Oysters from Tasmania.  
Under the declaration, oysters and oyster 
farming equipment from Tasmania are banned 
from entry into the state of South Australia until 
31 March 2017. The ban follows high biotoxin 
levels recorded in some Tasmanian shellfish. 
Justification for this extension is to safeguard 
the state’s $32 million oyster growing industry 
and promote the local brand. 

02/08/2016

WA rock lobster 
industry takes 
conservative line  
– THE WEST AUSTRALIAN

The rock lobster industry has opted to take a 
steady-as-she-goes approach to managing its 
annual catch off the WA coast. The Western 
Rock Lobster Council has recommended an 
incremental increase in the total allowable 
catch (TAC) from 6000 tonnes to 6300t for 
next year. WRLC chief executive John McMath 
said the industry was being responsible and 
conservative in its approach. The fishery has just 
been recertified as sustainable by the Marine 
Stewardship Council. 

10/08/2016

Sydney Fish Market 
development to 
lure a million more 
tourists  
– THE AUSTRALIAN

The redevelopment of the iconic harbour-side 
Sydney Fish Market is expected to draw more than 
a million extra tourists to the precinct and inject 
$52 million into the NSW economy each year.

At this stage, the development will include a 
major upgrade to the waterfront promenade 
at Blackwattle Bay, plus the addition of new 
themed bars and fine-dining restaurants. 

INDUSTRY 
NOTICE BOARD

Tassal Sustainability Report
Earlier in the year, Tassal released their fifth annual Sustainability Report. 
Demonstrating their commitment to transparency, the report details all of the 
company’s operations. Tassal’s latest report further extends its scope to include a 
greater focus on people, with significant additions in the WHS and HR content.

The 2015 Sustainability Report is aligned with the Global Reporting Initiative’s (GRI) 
framework for sustainability reporting. It is Tassal’s second report to use the GRI’s 
latest G4 reporting guidelines. 

You can find the report at the link below. 
www.tassal.com.au/wp-content/uploads/2016/05/Tassal-Sustainability-
Report-2015.pdf

If you have any questions, or would like a hard copy of the report, please contact: 
HEIDI HANSEN 
 0412 137 379  
 HEIDI.HANSEN@TASSAL.COM.AU 

Motor Neuron Disease 
'Lap of the Map' Fundraiser
Craig Machen is a 53 year-old planning to paddle around Tasmania on a sit-on-top 
ocean ski to raise money and awareness for motor neuron disease. He is a long-time 
firefighter who has worked with community groups delivering safety education around 
Somerset and Burnie, and is also a lifetime member of the Burnie Surf Life Saving Club. 
Craig is fit and ready to tackle this incredible task. He is inspired by the legendary 
kayaker Tony Dicker and his family, who are currently battling motor neuron disease. 
Craig plans to head off from Burnie on 4 January 2017, heading east to paddle in a 
clockwise direction right around Tasmania. He aims to complete the lap within 5 
weeks, depending on the weather. 

This is a call for assistance anyone who fishes on the west coast to accompany Craig 
to ensure that he is safe. There will be media coverage opportunities for participating 
vessels/people assisting Craig throughout the event. If you are keen to help Craig with 
his journey by accompanying him for part or the whole West coast leg, please contact 
TSIC by phone 03 6224 2332 or email tsic@tsic.org.au 

You can find more information, including how to donate, on the event Facebook page 
 WWW.FACEBOOK.COM/CMP4MND 

C A $ H  B U Y E R 
L O O K I N G  F O R 

S C A L E F I S H  L I C E N C E 
A N D / O R  W R A S S E  L I C E N C E

0 4 3 5  5 9 2  2 4 4

IF YOU WOULD LIKE TO POST A NOTICE ON OUR INDUSTRY NOTICE 
BOARD PLEASE CONTACT:  
 PROJECTOFFICER@TSIC.ORG.AU 
 03 6224 2332

http://www.tassal.com.au/wp-content/uploads/2016/05/Tassal-Sustainability-Report-2015.pdf
http://www.tassal.com.au/wp-content/uploads/2016/05/Tassal-Sustainability-Report-2015.pdf
mailto:heidi.hansen%40tassal.com.au?subject=
http://www.facebook.com/CMP4MND
mailto:projectofficer%40tsic.org.au?subject=
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Lobster tags:  
a prize for research 
and fishers
Tasmanian business identities have joined IMAS 
researchers to urge commercial and recreational 
fishers to report any tagged rock lobsters they 
find off Tasmania's coast. More than 350,000 
rock lobster tags have been released into 
Tasmanian waters since 1958, with over 90,000 
tags recaptured and reported. However, reports 
are down this year, with only around 200 tags 
recovered and reported so far. Professor Caleb 
Gardner, Director of the Sustainable Marine 
Research Collaboration Agreement at IMAS, said 
that while lower numbers are likely due to the 
partial fishery closures caused by summer algal 
blooms, fishers are encouraged to keep an eye out 
for tags and to report them. 

As an incentive to report recovered tags, people 
who report the tags to IMAS enter a prize lottery 
which is drawn five times each year, with prizes 
donated by local businesses Sunderland Marine 
Insurance, Tamar Marine, Mures Tasmania, 
Southern Tasmanian Divers, and Pennicott 
Wilderness Journeys.

Report tag numbers and the size, sex and location 
of a tagged rock lobster by phone 03 6227 7280 
or at  
www.imas.utas.edu.au/data/tools/caught-a-
tagged-fish 

PICTURED L TO R: ROB PENNICOTT FROM 
PENNICOTT WILDERNESS JOURNEYS, PROF 
CALEB GARDNER, AND JOHN SANSOM 
FROM THE TASMANIAN ROCK LOBSTER 
FISHERMAN'S ASSOCIATION

IMAS researchers 
investigating 
solutions to 
Atlantic salmon jaw 
deformities
IMAS research into the occurrence of jaw 
deformities in Tasmania's salmon aquaculture 
industry has found that the dramatic lower 
jaw structural changes in triploid Atlantic 
salmon, which occur during the parr/presmolt 
phase, can appear in a relatively short time, 
implying a possible effect of high growth rate. 
The researchers found that over three months 
several types of jaw deformities could occur 
independently and concurrently. The presence 
of jaw deformities negatively impacted growth of 
fish affected. It also slowed down recovery from 
opercular shortening (a condition impacting the 
bony structure near the gills which is frequently 
reported for Atlantic salmon). These results have 
further highlighted the peculiarity of triploids' 
predisposition to developing jaw deformities, and 
the possible impacts on general fish performance 
deriving from this condition.

PICTURED: IMAS PHD CANDIDATE 
GIANLUCA AMOROSO

INSTITUTE FOR MARINE & 
ANTARCTIC STUDIES

Survey seeks 
answers on 
perceptions of 
seal–fisheries 
interactions in 
Tasmania
Tasmanians are being surveyed about their 
perceptions of seals, especially with regard to 
seal-fisheries interactions, as part of an IMAS 
research project aimed at creating a better 
understanding of the relationship between 
seals and fisheries in the state. The survey is 
being conducted by IMAS Honours student 
Cloe Cummings, who said seal interactions 
are a complex issue and the survey would help 
to identify any gaps between perceptions and 
knowledge regarding seal populations and 
interactions with Tasmanians. “Our target groups 
for the survey are recreational and commercial 
fishers, environmental and resource managers, 
tourism operators who regularly interact with 
seals, conservationists, and the general public.” 
Participation in the survey is voluntary and 
anonymous, and the results will be made publicly 
available after the conclusion of the survey. 

The survey can be completed at  
www.surveymonkey.com/r/seals_fisheries_
tasmania 

PICTURED: IMAS HONOURS STUDENT CLOE 
CUMMINGS

IMAS

http://www.imas.utas.edu.au/data/tools/caught-a-tagged-fish
http://www.imas.utas.edu.au/data/tools/caught-a-tagged-fish
http://www.surveymonkey.com/r/seals_fisheries_tasmania
http://www.surveymonkey.com/r/seals_fisheries_tasmania
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Magnets attract 
attention of 
Indonesian shark 
researcher
How do you keep sharks out of lobster pots 
and off fishing longlines?

That’s the million–dollar question that could be 
the key to boosting sustainability in both the 
Tasmanian and Indonesian fishing industries. 
Lobster pots can be magnets for draughtboard 
sharks, but recent research has shown that 
magnets could also be the answer to keeping 
them away. Along with other predators such as 
octopuses, the draughtboard sharks, which are 
endemic to southern Australia, cost Tasmania’s 
rock lobster industry significant income each year. 
The sharks are attracted to lobster pots by the 
bait or by lobsters caught inside, but then become 
trapped themselves, creating unwanted bycatch 
and deterring other lobsters from entering.

For the past two years at IMAS in Launceston, 
Indonesian student Muhammad Arif Rahman 
has worked with his Masters supervisor, lecturer 
Nick Rawlinson, to build on research by previous 
students on whether magnets can be used to 
deter draughtboard sharks from entering lobster 
pots, and he now plans to apply his research in 
Indonesia’s tuna industry. 

“The results show there is a significant difference 
in the behaviour of the draughtboard shark when 
they are around the magnets compared with their 
behaviour around control and procedural control 
treatments. “Sharks can detect weak electro-
magnetic fields and, if they detect a magnetic 
field, they will avoid the area.” 

PICTURED: INDONESIAN STUDENT 
MUHAMMAD ARIF RAHMAN AND 
SUPERVISOR NICK RAWLINSON

Senator Stephan Parry, 
President of the Senate, 
officially opened the 
Pathways to Market 
collaborative research 
project at the IMAS 
waterfront building on 
10 August. 

The Sense-T Pathways to Market project 
is a five-year international research 
collaboration that aims to provide 
industry with the necessary tools to 
establish a traceability pathway to 
marketing chains that can demonstrate 
chain of custody, food safety and food 
quality from pot to plate.

The combination of government, 
through the Australian Research Council, 
researchers from Sense-T (UTAS) and 
industry, through Southern Rocklobster 
Limited (SRL) will work to identify and 
establish the ability for producers to 
demonstrate in real time the provenance 
and quality of their product in order to 
maintain premium status in export markets.

It is becoming increasingly apparent that overseas customers are expecting top quality 
when they purchase a premium product. This expectation is starting to demand proof of 
authenticity, quality and safety through a traceability chain. In the digital age, this will 
translate to an expectation that all these requirements can be met with the use of a mobile 
phone or tablet. 

The recent CRC Marketing Research Project conducted through SRL in conjunction with 
Australian and New Zealand exporters aimed to identify what the drivers for luxury 
consumer purchase were in China, and how that translated to the choice of southern 
rock lobster as a product of choice over other lobsters. One preliminary result indicated 
that consumers understood that southern rock lobster was the best product, but there 
was difficulty and confusion in identification in the face of other products marketed as 
Australian lobster.

For southern rock lobster to maintain its place at the apex of the premium lobster market 
requires investment in promotion and marketing. We are in that position in the market at 
present, perhaps more by luck as we do not invest in a substantial way towards promotion 
of our product. There are, however, concerted marketing campaigns being conducted by 
our competitors in our major market. The amount of Canadian and US product is steadily 
rising, and Western Australian interests are making huge investments in China for direct 
trade. As an industry that is in essence, a price-taker for a product that is limited, we 
have done little to cement our position in the market. It is a risky marketing strategy to 
rely on overseas consumers to keep demanding your product in the face of determined 
competitors. Maintaining a premium price differential could also prove challenging in the 
face of these cheaper products. Increasing amounts of cheap product in a market can have 
the consequence of eroding the premium price customers are willing to pay. This could be a 
real concern in an industry with high operational costs. 

The TRLFA supports this traceability initiative through its involvement with SRL and sees the 
Sense-T pathways to market project is an important step in the process of proving to our 
overseas southern rock lobster customers that they are getting the premium product they 
have chosen. 

AT THE LAUNCH FROM L TO R: 
PROFESSOR BRIGID HEYWOOD, DEPUTY 
VICE CHANCELLOR RESEARCH UTAS; DR 
FIONA CAMERON, EXECUTIVE DIRECTOR 
BIO SCIENCE ARC; PROFESSOR COLIN 
BUXTON, SRL CHAIRMAN; HON STEPHAN 
PARRY, PRESIDENT OF THE SENATE; AND 
PROFESSOR LAURIE BONNY, CHAIRMAN 
SENSE-T PROJECT

TASMANIAN ROCK LOBSTER 
FISHERMAN’S ASSOCIATION
JOHN SANSOM, CEO

TRLFA
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Freecall: 1800 688 816
p: (+61) 473 410 641
e: dcv@loc-group.com
www.loc-group.com/dcv

Services 

• Domestic Commercial Vessel Surveys by AMSA accredited surveyors 
• Marine Emergency Response advice, training and support
• Maritime Salvage advice and management
• Maritime representation and expert opinion
• Port Management
• Aids To Navigation advice and asset management
• Maritime traffic management
• Maritime Regulatory advice
• Marine Accident Investigation and advice
• Draft Surveys
• Failure investigation
• Third party monitoring of repair contracts including preparation of 

specifications, bid documents, management & supervision
• Writing and assist in implementing Safety Management Systems (SMS)
• Any Marine services to meet individual client needs
• Independent QA auditing and review

Introduction
LOC offer a comprehensive service in maritime. 
With officers in key locations around Australia, 
our Master Mariners, Surveyors, Naval Architects 
and Engineers can provide a prompt response to 
requirements for any maritime functions you need 
help with or independent advice.

Experience
Our Marine experts have worked in Australia 
and around the world and we would be happy to 
provide examples of their work.

Contact
If you would like more information on LOC’s 
capability or experience, please contact, Joe 
Rositano on the numbers or email listed above.

  $60.00 (inc GST) 12 months (6 issues) Australia

  $80.00 (AUD) 12 months (6 issues) Overseas (Asia/Pacific)

  $95.00 (AUD) 12 months (6 issues) Overseas (Rest of World)

Payment can be made directly to: 

Tasmanian Seafood Industry Council

BSB 017 324 A/C 32 69371 

Cheques also accepted. On receipt of payment, a Tax Invoice will be issued if requested.

Name and address for mailing purposes

 

 

 

Email address  

Signature 

Date  

Want to subscribe to Tasmanian Seafood 
Industry News, but you are not a member?

Note: TSIC Members 
automatically receive 

a hardcopy of this 
publication

Fill out the details below and send to TSIC: 
PO Box 878 SANDY BAY TAS 7005 
or email us at tsic@tsic.org.au
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An Extraordinary General Meeting 
of the SFAT was held in Launceston 
on 20 July 2016 to discuss industry 
issues prior to the opening of the 
Bass Strait Central Zone Scallop 
Fishery.

The day before this meeting Debbie Wisby 
resigned as SFAT President and Greg Shea had 
previously indicated his intention under that 
circumstance to also step down as Vice President.

At the meeting it was resolved to declare both 
positions vacant immediately and subsequently 
the following new Office Bearers were elected 
unopposed – John Hammond as President and 
Allan Barnett as Vice President. Jill Hammond 
remained as Secretary/Treasurer.

Industry members at the meeting expressed 
appreciation to Debbie and Greg for the 
considerable amount of time they had contributed 
to scallop issues over the previous four months 
and wished them well for the future.

Our guest at this meeting was Chris Lyall who is 
the DPIPWE Chief Inspector of Primary Produce 
Safety, which includes TSQAP.

Chris detailed the food safety requirements that 
flow from the National Food Safety Code and 
specifically Chapter 4.2.1 which covers Primary 
Production and Processing of Seafood.

The Tasmanian Primary Produce Safety (Seafood) 
Regulations 2014 give effect to the national code 
and Tasmanian businesses involved with seafood 
are accredited under those regulations.  
For Victorian scallop businesses there are 
Victorian food safety regulations that give 
effect to the national code and accreditation is 
provided under PrimeSafe.

Reference was made to the SFAT Food Safety 
Management Plan for the Tasmanian and Bass 
Strait Central Zone scallop Fisheries – for season 
2016. The accepted concept is that the scallop 
industry manages its own risk and historically 
DPIPWE accept the plan without formally signing 
on to it. DPIPWE only get involved if biotoxin 
results exceed the maximum permitted limits. 

Tasmanian 
State Waters
Following the preseason survey undertaken in 
late April by the scallop vessel Insta-gator the 
biomass data was assessed by IMAS and the 
results were considered at a ScFAC meeting in 
Hobart on 20 May.

The recommendation from ScFAC was, as 
both White Rock and Marion Bay contained 
low densities of mature scallops neither area 
was suitable for opening this year and DPIPWE 
supported that position.

No significant surveys of other state water areas 
have been undertaken as yet so at this time 
Tasmanian waters have not opened this year to 
commercial scallop harvesting. If we are to have a 
Tasmanian season we need a lot more survey data 
and exploratory permits may be available through 
James Parkinson at DPIPWE.

As a result of algal blooms along the north east 
and east coast of Tasmania impacting on shellfish 
producers any future surveys undertaken this year 
in these areas will require that catches must be 
held by the fisherman and/or processor until a 
food safety clearance is obtained.

Bass Strait 
Central Zone 
The preseason survey was finalised on 16 June 
after John Richey on the Dell Richey 11 completed 
an incredible 270 tows over 16 days concentrating 
on two main areas generally north of Flinders 
Island and generally east of King Island.

ScRAG and ScMAC met on 22 and 23 June 
and considered the survey biomass estimates 
prepared by Fishwell Consulting which were very 
encouraging and both groups recommended that 
there be a BSCZSF season this year with open and 
closed areas.

The AFMA Commission subsequently approved a 
BSCZ season effective from 22 July with the whole 
of the Bass Strait scallop area opened except for 
two closed areas north of Flinders Island and east 
of King Island. These closed areas are now called 
Flinders Island 2 Bed and King Island New Bed.

A 3000 tonne TAC was approved with provisions 
to increase the catches up to 5000 tonnes if 
certain trigger levels are reached.

As a result of extreme weather conditions in Bass 
Strait most vessels stayed in port until Friday 29 
July and landed the first significant quantities of 
Bass Strait scallops from east of King Island on the 
following Monday.

Catch rates varied with generally large meats 
with little roe but inevitably the biggest issue 
facing fishermen will be managing the weather 
fronts in remote western Bass Strait which could 
delay harvesting many times over the next 
couple of months.

Currently an assessment is underway of an 
area north of the closed King Island New Bed to 
determine if this would be a better area to close 
as it likely contains younger scallops with higher 
reproductive potential.

The SFAT issued a Media Release on 4 August 
advising the availability of magnificent Bass 
Strait scallops from seafood outlets throughout 
Tasmania. 

Scallop Food Safety
The Department of Agriculture and Water 
Resources issued a new export notice entitled 
“Biotoxin management for scallops in 2016” 
effective from 24 July. As a result the SFAT Food 
Safety Management Plan for Tasmanian and Bass 
Strait scallop fisheries for this year has been 
updated to reflect those new changes and some 
also requested by DPIPWE. 

The SFAT revised document has been accepted by 
both DPIPWE and DAWR and overcomes the need 
for individual batch testing of scallops for export 
so long as we maintain regular laboratory testing 
of meat and roe as well as testing the whole 
contents of shells including the viscera.

Additionally with the support of DPIPWE we have 
updated the scallop vessel Food Safety System 
which manages the on-board handling of scallops 
and provides for annual audits of performance 
against the objectives of the plan.

Our SFAT Code of Practice for the Tasmanian 
Commercial Scallop Fishery has also been 
updated and is now accessible on the TSIC 
website. 

SCALLOP FISHERMEN’S 
ASSOCIATION OF TASMANIA
BOB LISTER

SFAT
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FUNDING & ACCESSING 
THE CHINESE MARKET

SECVEST CAPITAL 
PTY LTD
Secvest is 100% Australian owned and 
was first established in 1988. It evolved 
into Secvest Capital (SCL) as a boutique 
financial house, specializing in cross-
border transactions, investments and 
businesses between Australia and China. 
SCL is headquartered in Sydney, Australia, 
and is well represented in Greater China 
and now in Hobart.

Over the years, Secvest has been involved 
in multiple successfully completed 
transactions in the SME segment of its 
targeted market. They include Mergers 
& Acquisitions (both friendly and hostile), 
business restructuring, capital raising & 
management, IPOs & public listings, debt 
fundings, direct investments in both listed 
and unlisted entities as well as private 
equity activities.

NEW TASMANIA 
PRESENCE
In addition to our traditional activities, 
our Tasmania presence is aimed at 
assisting established and growing 
Tasmanian SMEs to: 

  Access tailored expansion funding 
Flexible client-based approach 
through minority equity and/or debt 
mixed positions supporting existing 
owner/management 

  Access potential Chinese markets 
Accessing new offshore commercial 
opportunities through SCL’s on the 
ground local networks with suitable 
support

KEY COMPETITIVE 
ADVANTAGES

  Client focused and market based 
holistic approach (no product bias) 
with the aim of achieving the best 
outcome for our clients

  Committed bi-lingual and bi-cultural 
professional team at all levels 
focussed on quality rather than 
quantity (only A-team approach)

  Global investment banking practice 
with an emphasis on innovation rather 
than “me too”

  Extensive hands-on experiences and 
knowledge (over 30 years) in the 
capital markets and business

  On the ground direct and timely 
interaction with a tested and quality 
local network developed over many 
years

SCL has held an appropriate AFSL (Licence No 414225) 
issued by Australian Securities & Investments Commission 
(ASIC) since inception and is regulated by it in accordance 
with the license conditions.

SERVICES
  Equity structuring and/or raisings (both listed and unlisted)

  Debt structuring and/or raisings (both listed and unlisted)

  Negotiated mergers and takeovers (friendly preferred)

  IPOs

  Wholesale private placements

  Business restructuring

  Underwriting/sub-underwriting of debt or equity

  Private Equity

  Funds Management

CONTACT US
Cecily Liu 
Tasmania Representative

Level 6, Reserve Bank Building 
111 Macquarie Street 
Hobart, TAS 7000

M 0422 720 911 
P 03 6108 9039 
E cliu@secvestcapital.com
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Master <35m (NC)
Our joint Australian Maritime College/STT course 
has just finished. Students have completed both 
the practical sessions at AMC and the theory at 
STT. They can be seen in the following pictures 
undergoing some practical training on the Bluefin.

PICTURED: STUDENTS FROM L TO R PAUL 
COX, BRENDA BYRNE, TOBY BURGESS-
WILSON, MATTHEW FLANAGAN, BEN BEST, 
ANDREE SCHEPERS ON THE DECK OF 
THE BLUEFIN IN THE JULY JOINT AMC/STT 
MASTER <35M (NC) COURSE

New Contracts
Skills Tasmania has awarded us with another 
round of funded places for 2016. This means 
that we have more funded places for a range of 
courses including ESS, Coxswain Engineering/
Navigation and Machinery. Demand for state 
funds is very competitive so it’s a sign that the 
State Government is on side!

New Website
We launched our new website in July. It’s a lot 
cleaner with less duplication and the enrolment 
process is clearer and quicker. There’s a link 
to our WH&S resources and you can view them 
online. Let us know what you think and what 
improvements can be made. More improvements 
coming soon!

Working Interstate
STT has been working with Charles Darwin 
University in the Northern Territory to assist 
them to develop and implement an Aquaculture 
Certificate III program for Paspaley Pearls. We 
bring 30 years’ experience from working with the 
Tasmanian aquaculture industry and apply that to 
the challenges and unique circumstances of the 
NT environment.

While last in Darwin, James caught up with owner 
of Sea Darwin Eco Cruises, Jim Smith. Many of 
you will remember Jim from his days as a Senior 
Manager of Marine Operations, at Tassal. Jim now 
runs and owns a very successful eco-certified 
marine tourism operation, with two vessels based 
in Darwin. He is interested in how the training 
provided to Paspaley Pearls trainees can be 
accessed by his staff.

We have been working with MAST NSW for many 
years and are in the fourth year of our contract 
to provide learning resources for maritime 
qualifications. Eric, Jim and the staff in NSW are 
in regular contact to ensure their delivery is up 
to scratch.

It looks very promising that soon STT trainers will 
be delivering Wader Safety training in Victoria 
to the Victorian Environment Water Holder, the 
body responsible for managing the state’s water 
holdings. STT is a leader in this area with over 25 
years’ experience in the development and delivery 
of this vital WH&S training.

PICTURED: JIM’S NEWEST VESSEL 
'FLATBACK' COMPLETING A SUNSET  
FISH AND CHIP TOUR

Safety Management 
Workshops
STT has been working with TSIC to help its 
members implement vessel Safety Management 
Systems (SMS). As part of this assistance, in 
August STT trainer Scott Strong and RTO Manager 
James Garde helped vessel operators to develop 
their SMS at three TSIC SMS workshops held 
around the state.

Scott has had a long association with the 
Tasmanian fishing and aquaculture industry and 
currently works under an SMS in his role as first 
mate on a scientific research vessel operating in 
the Indian Ocean and Timor Sea. 

PICTURED: SCOTT STRONG PICTURED AT 
MUSTER STATIONS

 

Upcoming courses 
with places available
LROCP 6–7 September

Master <24m (NC) 26 September – 28 October 

MED Grade 2 (NC) 7–25 November

Marine Engine Driver 2 (NC) 7–25 November

Coxswain Deck (St Helens) 3–7 October

SEAFOOD AND 
MARITIME TRAINING

STT

CONTACT SEAFOOD AND MARITIME TRAINING

 03 6286 0400 
 STT@SEAFOODTRAININGTAS.COM.AU 
 WWW.SEAFOODTRAININGTAS.COM.AU

mailto:stt%40seafoodtrainingtas.com.au?subject=
http://www.seafoodtrainingtas.com.au
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Your authorised Cummins spare parts agent
All your Cummins engine and filtration needs

Cummins parts and Fleetguard filtration
Parts for your Onan diesel generator set

We have moved!

Denny Mechanical

Denny Mechanical 
5 Station Street, Brighton Tasmania 7030

P: 03 6262 5700   F: 03 6262 5788
email: greg@dennymechanical.com.au

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  

Tasmania, 7004
Ph (03) 6224 8299

Fax (03) 6224 0900
Mobile 0419 375 578 

Email mat97870@bigpond.net.au

INDUSTRY 
CONVICTIONS
STEVE WITHERS, MANAGER – 
FISHERIES COMPLIANCE AND 
LICENSING 

Commercial Rock 
Lobster Fishers 
Convicted
On 27 March 2016 Mr Richard 
Mark Appleman was convicted in 
the Hobart Magistrates Court of 
using, for commercial purposes, 
rock lobster pots in excess of the 
number specified on the licence. 

On 15 January 2015 the commercial rock lobster 
fishing vessel Juli-Khana docked at St Helens. 
Marine Police attended the vessel and observed 
that there were 30 baited rock lobster pots on 
the vessel. 

Police determined that the vessel departed 
Victoria on 8 January with 37 pots and that Mr 
Appleman had lost a number of pots while fishing. 
Police also determined that the fishing licence 
(rock lobster) being used by Mr Appleman was 
limited to a maximum of 11 pots.

Police seized Mr Appleman’s catch (26kg) and 
19 pots.  

Mr APPLEMAN failed to appear in court and 
was therefore convicted ex parte. He received 
fines and special penalties totalling $8,480.

On 11 March 2016 Mr Stephen 
Thomas Heath was convicted in the 
Devonport Magistrates Court on his 
pleas of guilty of taking undersize 
male and female rock lobster.

On 21 December 2015 a fish processor’s van was 
intercepted by marine police officers on the Huon 
Highway for the purpose of a routine inspection.

Police inspected 18 bins of rock lobster (338kg) 
and found 7 male and 13 female rock lobster  
that were less than the prescribed minimum  
size limits.

From documentation produced by the fish 
processor, Police determined that the rock  
lobster had been unloaded at Southport by  
Mr Heath, who at the time was the supervisor  
of a commercial rock lobster licence.

In respect of both offences, Mr Heath received 
fines and special penalties totalling $5,800.  

REPORT ILLEGAL FISHING 
FISH WATCH 
0427 655 557
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Consultation on 
costs for vessel 
operators
The Australian Maritime Safety Authority (AMSA) is 
inviting commercial vessel owners and operators 
to provide feedback on proposed levy models to 
recover costs associated with AMSA’s delivery of 
services under the National System for Domestic 
Commercial Vessel Safety (the National System). 

WHY IS AMSA TAKING OVER THE 
DELIVERY OF SERVICES?
As you are likely aware, in July 2013, AMSA 
became the sole regulator for Australia’s domestic 
commercial vessel fleet, providing a single set of 
safety standards across all states and territories. 
Since 2013, marine safety agencies in each state 
and in the Northern Territory have provided 
certification and compliance services on behalf 
of AMSA.

Under current arrangements many of the benefits 
that a truly national system could deliver are 
not being realised because service delivery is 
not centralised. As a result, Commonwealth, 
state and territory transport and infrastructure 
ministers unanimously agreed in 2014 that AMSA 
be positioned to take up service delivery from  
1 July 2017 under the ‘one system, one process 
and one decision-maker’ principle. 

Centralising service delivery will simplify how the 
regulatory framework is applied consistently, and 
fees will also be standardised across Australia. 

As 1 July 2017 approaches, AMSA will 
communicate what will change. Until then it’s 
largely business as usual and MAST will continue 
to deliver services on behalf of AMSA and set the 
fees for those services until 1 July 2017.

WHY A LEVY?
Consistent with Australian Government policy 
and the cost-recovery guidelines, state, Northern 
Territory and Commonwealth governments 
agreed to make AMSA the National Regulator for 
domestic commercial vessels (DCVs), and that 
regulatory and service delivery functions are to be 
funded by the domestic industry. 

AMSA is now consulting with industry on the 
models proposed to recover the costs associated 
with AMSA delivering services to industry under 
the National System. 

AMSA has developed two proposed levy options 
for recovery of the costs of administering the 
National System. One model involves a flat fee per 

metre, based on the length of a vessel. The second 
model is based on vessel class and size, combining 
a fixed charge per vessel with a fee per metre. 

Commercial owners and operators are invited 
to provide feedback to AMSA on both models 
including which model is preferable and most 
equitable across the DCV sector. The proposed 
implementation date for the levy and fees is 1 
July 2017, to coincide with when AMSA begins full 
service delivery under the National System. 

WHAT DOES THE LEVY COVER?
The annual levy will fund the services AMSA will 
provide as part of running the National System 
including: 

  administering and maintaining of the 
regulatory framework 

  initiatives to streamline the regulatory 
framework 

  safety education and customer support 
services 

  standards and policy development 

  compliance and enforcement. 

Further information about these services is 
outlined in the information booklet (see below). 

WHAT OTHER FEES WILL BE 
CHARGED?
Consistent with the Australian Government Cost 
Recovery Guidelines, AMSA will be introducing 
a range of fees to cover the costs for delivering 
certification and accreditation services.

From 1 July 2017, AMSA will be responsible for the 
administration of certificates and accreditation 
services relating to: 

  Certificate of Survey and other vessel 
permissions 

  Certificate of Operation 

  seafarer certifications through a Certificate of 
Competency 

  marine surveyor accreditation 

  other services. 

AMSA will implement a more streamlined, 
centralised service-delivery model that includes 
telephone and online service channels. These 
services and channels will be supported by our 
regional offices, liaison officers and service-
delivery partners. 

WHERE TO FIND MORE INFORMATION
AMSA has developed a booklet which provides 
information on the two proposed levy models and 

outlines how AMSA intends to deliver services 
from next year. 

This booklet is available on the AMSA website 
(see below) or for a printed copy of the booklet 
and the feedback form call AMSA Connect on  
02 6279 5000. 

HAVE YOUR SAY
You can provide feedback on the proposed levy 
models and fees through the following channels: 

Online – formal submissions can be made via 
the consultation page on the AMSA website 
www.amsa.gov.au (Home > Community > 
Consultation). 

Hard copy – you can print a hard copy form, 
or phone AMSA Connect on 02 6279 5000 to 
have a form mailed to you. Post the form with 
your written comments to: Consultation on cost 
recovery, GPO Box 2181, Canberra ACT 2601. 

If you have any questions please call AMSA 
Connect on 02 6279 5000 or send an email with 
your questions to engagement@amsa.gov.au. 

Consultation is open until 10 October.

AMSA encourages vessel owners and operators 
to review the proposed levy and consultation 
documents and provide any feedback in the form 
provided to ensure your feedback is recorded. 
Your response through the consultation process 
will provide valuable information that will help 
AMSA to implement the most appropriate cost-
recovery system. 

AUSTRALIAN MARITIME 
SAFETY AUTHORITY

AMSA

http://www.amsa.gov.au
mailto:engagement%40amsa.gov.au?subject=
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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 Fisherman’s Association
PO Box 109, South Hobart TAS 7004 
President: Clive Perryman
EO: John Sansom
Secretary/Treasurer: Margaret Atkins
  03 6224 2890 or 0427 477 284
  johnsansom1@bigpond.com
  www.tasrocklobster.com

Tasmanian Scalefish Fisherman’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 Shark Fishermen’s Association
64 Ormond Street, Bellerive TAS 7018
President: Brian Bailey 0407 874 199
Secretary/Treasurer: (Mrs) Heather Bailey
  03 6244 2775  

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: Jon Poke
  0419 522 262
  jonpoke@bboyster.com.au
  0458 601 057 (EO)
  management@oysterstasmania.org

Tasmanian Salmonid Growers Association
PO Box 321, Sandy Bay TAS 7006
Chairman: Chris Dockray
CEO: Adam Main
  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, Octopus, 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 Inquiries or Inshore Clams
 Greg Ryan 03 6165 3028
Scalefish 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
OceanWatch
  www.oceanwatch.org.au
Seafood Training Tasmania (STT)
  www.seafoodtrainingtas.com.au
Women’s Industry Network Seafood Community 
(WINSC)
  www.winsc.org.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 
www.tsic.org.au

TSIC DIRECTORS 
Lindsay Newman President 0418 368 708 
James Ashmore Vice President 0414 184 774 
Phil Lamb Treasurer 0412 386 111 
Bryan Denny  0417 502 195 
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 1 AUG/SEPT 2016

Advertising deadline for next issue: 3 October 2016 
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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mailto:robert.langdale%40bigpond.com?subject=
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mailto:admin%40abtas.com.au?subject=
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http://www.environment.gov.au
http://www.frdc.com.au
http://www.foodstandards.gov.au
http://www.oceanwatch.org.au
http://www.seafoodtrainingtas.com.au
http://www.winsc.org.au
http://www.dpipwe.tas.gov.au
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For over 50 years the Domain Slip has been 
servicing local and visiting vessels.

The upgraded fuel facility at the Domain Slip 
provides a faster flow rate and 24/7 fuel sales 
via EFTPOS.

Customers are able to access up to $9,999 
worth of fuel at one time.

Domain Slipway features:
- Three slipways available
- Slip facilities for vessels up to 1200 tonnes
- Equipment hire for slip related work

For enquiries please call the Slipway Supervisor 
on 0418 127 586 or visit  
www.tasports.com.au for more information.

DOMAIN SLIP FUEL PUMP
24/7 EFTPOS ACCESS




