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It’s easy to do.  
Simply visit amsa.gov.au/myboat 

Enter details about your boat to find out what safety requirements, 
legislation and standards you have to comply with. 

Useful for vessel designers, builders, surveyors, owners and operators.

My Boat 
online system

Kedge are committed to 
supporting our customers  

through and after the 
Coronavirus crisis has passed. 

If you have an issue getting  
your survey done call us and  
we will give you advice and 
practical assistance to keep  

your vessel legal. We are here  
for the long term.

Returning periodic customers  
get rewarded. Make sure you  
quote the code ‘loyal’ when 
booking your survey and we  

will discount your survey! 

T&C apply - see our website

 AMSA and MNZ 
Accredited for 
commercial vessel 
surveys

 Insurance inspections 
for commercial vessels

 Naval architecture  
and new builds

www.kedge.com.au 
03 6292 5782 

service@kedge.com.au 

“Your safety 
is our 

business”

It's okay 
not to be okay. 

http://amsa.gov.au/myboat
http://www.kedge.com.au


This TSIC marketing and communication 
campaign has now transitioned to 
EatMoreSeafood – Support Local, and 
encourages people to order Tassie seafood 
when out or to buy Tassie seafood to cook  
at home. 

In early April, an article in The Mercury 
was headlined ‘Amid coronavirus related 
restrictions and restaurant closures, 
Tasmania’s resilient salmon industry is 
standing strong’. The article said the sector 
had been buoyed by soaring supermarket 
sales, which in turn meant the sector had not 
suffered any job losses. This is fantastic news 
for Tasmania and Tasmanians. The article 
also highlighted that Petuna Aquaculture was 
helping some of the wild-catch fishermen in 
Strahan by engaging them to do some jobs 
that Petuna would normally do themselves. 
Well done, Petuna. 

In mid-May, the Delicious Produce Awards 
2020 State Winners were announced. A huge 
congratulations to the Sea category winners, 
and TSIC members, Renison Bell of 42 South 
Fishing Co who won with his Tasmanian sea 
urchin, and Dale Ridgers of Mollusca who 
won for his George’s Bay Clams. Fantastic 
to see these commercial dive species in the 
spotlight. More detail is provided in the  
Jetty Talk section of this issue of Seafood 
Industry News.

In January, world-renowned celebrity chef 
Gordon Ramsay visited Tasmania to record a 
new program called Uncharted for National 
Geographic. What a fantastic opportunity 
for Tasmania to be showcased to the world. 
And even better to see that Gordon was 
in the water chasing some of our fantastic 
Tasmanian seafood. Gordon went out on a 
trip with local abalone diver and owner of 
Tasmanian Wild Seafood Adventures,  
Shane Wilson. 

It feels like an eternity that all forms of 
media – radio, television, print media and 
social media – have been talking 24/7 
about Coronavirus, COVID or COVID-19. 

Unfortunately, it is mostly negative stories 
about more COVID cases, business closures, 
movement restrictions and deaths, although 
in the last couple of weeks the news is a 
little more positive as Tasmania gradually 
reopens after months of restrictions. It is fair 
to say that COVID-19 has forced the world to 
change.

Over the last couple of months, there have 
been some positive news stories about 
Tasmanian seafood, but you would be 
forgiven for missing these in amongst the 
doom and gloom of COVID. 

I will start with a TSIC initiative, the 
EatMoreSeafood This Easter campaign. The 
campaign aimed to let the consumer know 
that seafood was still open for business at 
Easter, linking businesses that were selling 
seafood with the consumer. This was achieved 
through a dedicated online campaign and an 
EatMoreSeafood page on the TSIC website 
www.tsic.org.au/eatmoreseafood. 

The TSIC team tells me the low-cost 
campaign was a huge success, reaching 
68,496 individuals in Tasmania (13% of the 
Tasmanian population). These people viewed 
the EatMoreSeafood advertisements on social 
media 120,666 times, meaning some people 
viewed more than one advertisement, or the 
same advertisement twice. And 874 people 
visited the EatMoreSeafood webpage a total 
of 2,230 times. Social media reported that 
some seafood businesses were stopping 
online ordering and closing shop early on 
some days due to demand. Although this is a 
great outcome, I am also aware that total sales 
and demand during this period were down. 

FROM THE 
PRESIDENT

Gordon is quoted as saying, “While I’ve done 
a lot of diving in my life, I’ve never quite 
experienced anything as majestic, or more 
rewarding, as catching a Tassie cray.” More 
details on the episode and when it airs are in 
the Jetty Talk section of this issue of Seafood 
Industry News.

Although I am not up to speed with this thing 
called social media, I have been informed 
that upon leaving the State, Gordon made the 
following statement on his Facebook page: 
“#Tasmania you are incredible! Some of the 
best local ingredients anywhere in the world… 
Can’t wait for the world to see your beauty 
on #Uncharted.” This is truly an amazing 
promotional opportunity for our State, its food 
offerings and, most importantly, Tasmania’s 
world class seafood. 

At the time of writing this article, Tasmania 
was into its 13th day with no new COVID-19 
cases. Cafes and restaurants were open, albeit 
with restricted numbers, and primary schools 
and Years 11 and 12 had returned to school. A 
sense of normality had returned to Tasmania. 
I hope that things have continued to improve 
by the time you read this article and that 
people are filling restaurants and their plates 
with Tasmanian seafood and are cooking 
more seafood at home. Consumer demand 
means that TSIC members are busy doing 
what they do best, producing the best seafood 
in the world. 

OFFICIAL SPONSORS OF TASMANIAN SEAFOOD INDUSTRY NEWS

Do you sell seafood?

#EatMoreSeafood

Support local

Let us promote
your business for free.

Register at
tsic.org.au/eatmoreseafood
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CAMERON OF TASMANIA: 
STRONG BONDS 
ENSURE SUCCESS
In the last issue of TSIN, we read how the Cameron 
business was growing steadily with Ben newly at  
the helm. Then, the 2013 Dunalley bushfires hit. 

The 2013 Dunalley fires ravaged the area, 
and power and water to the Cameron of 
Tasmania hatchery had been cut off.  
The only way to get there and save the 
oysters was by boat. 

“We commandeered one of the Oyster 
Farmers boats and Scott Brooks came down, 
and we dropped Ben in with some supplies 
and stuff so that he could get in and do what 
he needed to do with the hatchery,” Ellen 
explained. 

Once he was dropped off in Dunalley, Ben 
was effectively stuck there unless he could 
organise a return boat trip. By then the fire 
had come back around and there were embers 
falling at his house in Forcett. 

“So I was there [at the Forcett house] with 
[Ben’s wife] Nat,” said Ellen, “trying to stop 
that place going up, and Ben was down here 
[at Dunalley].” 

“It was a traumatic experience for everybody 
involved,” said Ben. 

Like her brother Ben, Ellen grew up helping 
with the family business. As a kid, she’d be 
paid in icy poles to fold the cardboard boxes 
for oysters. “I can remember going and 
helping anti-foul the bottom of the boats and 
getting paid $5 for the entire day. And to us, 
$5 was a fortune back then,” she said.

Keen to enter the workforce and gain 
independence, Ellen left school in Year 11, 
moved out, and soon started in the Cameron’s 
hatchery. She completed a certificate there 
and got a job at Oyster Farmers soon after, 
where she stayed for the next six or seven 
years. Learning the fundamentals of oyster 
farming from someone outside the family 
gave her a new perspective, and she thrived. 

“By the time the bushfires came, I’d had about 
two years of running the business myself,” 
said Ben. “There was a huge amount of 
damage to the hatchery, but the foundations 
were all good, so it became a pull-out-all-stops 
recovery, trying to expedite getting all that 
plant equipment back.” 

It was during this time that Ben realised he 
needed more help and turned to his sister. 
Ellen returned to the family business with 
a now well-developed skill set. She took on 
management of their deep-water farm at 
Eaglehawk Neck and developed a hatchery 
there.

There was a lot of uncertainty across the 
industry when POMS hit in 2016, and the 
Camerons had a few hard conversations as 
to whether they would push through and try 
to keep trading or start looking at pursuing 
something else entirely. 

As Ellen explained, “It’s not a very 
comfortable conversation to have, particularly 
when you’ve got all the, say, 30 employees and 
every single one of those has a family that 
relies on the income from the company.  
Any decision we make impacts every single 
one of those people. On top of that it also 
impacts all our family who rely on it, and all 
our shareholders that rely on the income.” 

When it came down to it, they realised they 
didn’t want to do anything else. It was sheer 
determination, a strong crew putting in extra 
hours for no return initially, and a productive 
trip to South Australia that got the business 
back in good stead. 

Following the bushfires, Ben had spent time 
in South Australia shoring up business 
relationships. A second trip following POMS 

PART 2

Ben inspects a melted water tank at the 
hatchery after the bushfires

Michael holds baby Ben at their visit to Expo 
88 in Brisbane, 1988 – credit to Deb Cameron

Ellen and Ben as kids – credit to Deb Cameron
 “I CLEARLY REMEMBER 
GOING ‘YEP, THIS IS 
WHAT I WANT TO DO, 
AND I WANT TO BE 
LIKE MY DAD’. AND 
NOTHING HE COULD 
DO FROM THAT POINT 
ON COULD CHANGE 
MY MIND.” SHE WASN’T 
EVEN 10 YEARS OLD 
YET, BUT HER MIND 
WAS MADE UP.
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paid dividends; a few weeks after meeting 
Tom Hyde at a place called Sam Abalone on 
the Eyre Peninsula, Tom phoned to tell Ben 
that a group of abalone farmers had banded 
together to form Yumbah Aquaculture.  
Those farmers were now wondering if there 
was an opportunity to diversify to oysters 
with Cameron of Tasmania. 

“We went from not being in the race in South 
Australia to being 12 months ahead  
of anybody,” said Ben. 

Using some of the existing abalone farm 
infrastructure, they worked to put together 
a hatchery and got stock in the water. By the 
time they had the hatchery up and running,  
it had been less than a year since POMS had 
hit in Tasmania. 

The business has fared well since then, and  
in early 2020 they opened a brand new 
nursery in South Australia. 

Of course, by this time they were overdue for 
another crisis. As Ben said, “Oyster farming in 
Tasmania has never been a linear progression. 
We have had so many kicks in the guts. 

Nobody could forget it. We’ve never had a 
straight run for more than three or four years 
before some kind of other… you know, death 
in the family, bushfire, POMS, pandemic. 
We don’t actually get long enough to get 
comfortable again. We can all remember  
the last one, very much in the forefront of  
our minds.”

The coronavirus pandemic is another beast 
altogether. “This is unprecedented. We’ve 
never had our distribution and logistics  
chain collapse around us,” said Ben. 

However, he believes that their past 
performance is an indicator of future success.

“The success of our business has been that 
the family looks after itself. The parallel to 
industry is that those who participate as if 
it was an extended family, they will do well. 
They’ll pull through. We’ve gotten through 
many things in the past,” he said. “The 
[businesses that] turn on each other and start 
fighting it out – they always fail. Always.”

The oyster community spirit has grown  
since POMS. 

“Post-POMS I think the industry has become 
a lot closer-knit,” said Ellen. “Even though we 
all compete in the market, I think we also look 
after each other a lot better than perhaps we 
have in the past. So those relationships are 
really important, and I think that’s a strength 
that the industry’s gained out of some of these 
challenges.

“So no doubt some companies will have a 
bit of a rough time [due to coronavirus],” 
said Ellen. “I mean, we’ve been impacted the 
same as everyone else and it’s certainly not 
easy. But having those relationships with 
other people in industry, having people to 

talk to who are going through the same thing, 
helping each other out. Lots of people are 
trying to help each other out, going through 
this, because we saw how important it was  
to survive POMS. That’s all stuck around,”  
she said.

“I don’t think you go into primary production 
unless you’re a little bit resilient. It’s part 
of the deal. When you’re reliant on mother 
nature, you’ve got to be a bit flexible. You 
can’t tell mother nature what to do, and  
every time you try, she’ll do the opposite.  
I think oyster farmers by default are a resilient 
bunch. Not to say that we don’t go through 
some tough times, and sometimes have to ask 
ourselves the tough questions, but we tend to 
bounce back pretty well,” said Ellen. 

“The moment you need a calm day, it’s going 
to be windy, and you’ve just got to do what 
you’ve got to do. That’s just part of being a 
farmer,” said Ellen.

As Ben puts it, right now: “We can only plan 
on what we do know, and go from there. We 
have plenty of oysters; we won’t go hungry.”  

This is part two of a two-part story on the 
Cameron family – part one can be found in 
the previous edition of the TSIN. This story 
is based on an interview of Ben Cameron on 
25 March 2020 and of Ellen Cameron on 23 
April 2020, both conducted by Grace Isdale. 

TSIC is currently working on ‘An Oral History 
of the Tasmanian Seafood Industry, Volume 
3: South East Tasmania’. If you or someone 
you know would like to share their story of 
the history of the seafood industry in the 
south east, please get in touch with Grace at 
projectofficer@tsic.org.au. 

Ellen covered in mud after a day’s work

“OF COURSE, WE’D 
RECOVERED FROM 
THE BUSHFIRES, 
WE’D FIXED THE 
HATCHERY, AND A 
COUPLE OF YEARS 
LATER WE HAD 
POMS,” SAID BEN.

Blackman’s Bay (Lease 11) at Dunalley, where POMs first struck Cameron of Tasmania
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COVID-19 SAFETY PLAN: A NEW 
LEGISLATIVE REQUIREMENT FOR 
ALL WORKPLACES
New workplace health and safety 
regulations require all workplaces to  
have a COVID-19 Safety Plan in place by  
15 June 2020. 

And in case you are not aware, a commercial 
vessel is considered a workplace. 

How do you comply? To comply with the 
COVID-19 Safety Plan legislation, you will 
need to show that your workplace and its 
operations meet the defined minimum 
standards. Advice from the WorkSafe Tas 
website states: “Keep your completed plans/
checklist at your workplace… that way, when 
an inspector visits, you can use them to show 
how you are complying with the minimum 
standard. You will also need to show an 
inspector any processes/procedures you’ve 
put in place to implement your safety plan.”

COVIDSAFE PLAN GUIDELINES
In mid-May, the Government provided TSIC 
with draft COVID-19 Safety Plan Guidelines 
for Fishing, Hunting and Trapping. 

The aim of these guidelines was to support 
the fishing sector develop a COVID-19 Safety 
Plan. The only problem, the guidelines were 
in large part not workable or relevant for 
commercial vessel operations. 

With the support of the DPIPWE General 
Manager, I was given the opportunity to 
rewrite the draft guidelines for Commercial 
Fishing Vessels. The revised draft guidelines 
take into account the reality of working on a 
fishing vessel and, if accepted, should provide 
a realistic set of advice to help develop a 
COVID-19 Safety Plan. 

I started my last Seafood Industry News 
article with the words ‘Corona-chaos’. That 
was two months ago, and unfortunately 
my TSIC workload continues to be 100% 
dominated by Corona-chaos. 

Issues and spot fires are frequent, with many 
popping up each day. Information from State 
and Federal governments is constant, often 
complex and at times overbearing. 

I have been doing my best to decipher and 
share relevant information through the 
weekly digital TSIC Updates, which are 
distributed by email and posted on the TSIC 
webpage (sits under ‘Resources’ on the top 
menu list – ‘Coronavirus Help’). I hope the 
information provided in these updates is 
helping members understand and deal with 
the Coronavirus issue. If you do not receive 
these updates via email, then we do not 
have your email address. To be added to 
the distribution list, simply send your email 
address to tsic@tsic.org.au.

To support TSIC’s role in dealing with the 
significant disruption of Coronavirus, the 
TSIC Board has held a video conference 
meeting every two weeks. This has provided 
me with the opportunity to keep the Board 
updated on all relevant information and 
issues related to Coronavirus, and for the 
Board to provide significant direction on how 
TSIC deals with issues and member needs. 

On a personal note, I would like to thank 
the TSIC Board for their commitment and 
contribution to these meetings, TSIC and the 
Tasmanian seafood community. 

FROM THE CHIEF 
EXECUTIVE

These draft guidelines have been progressed 
within Government for approval. I am hoping 
that common sense will prevail and that these 
revised guidelines will be accepted.

More realistic Guidelines are available 
for Aquaculture (on land) and Processing 
operations.

COVID-19 SAFETY PLAN –  
MODEL TEMPLATES
To support its members, TSIC will develop 
and distribute COVID-19 Safety Plan model 
templates. 

If you follow the requirements in these 
templates, you will comply with your COVID-19 
Safety Plan requirements. Given the difficult 
nature of a commercial fishing vessel as a 
workplace, we will develop these templates 
first. We will then develop templates for on 
land operations (marine farm and processing), 
which will in some ways be more complex as 
they will be business-specific. 

It is hoped that the Government will endorse 
these model templates, with the requirement 
that businesses enact the requirements of the 
model plans. 

If you want more information you can visit 
https://worksafe.tas.gov.au/topics/Health-
and-Safety/safety-alerts/coronavirus/
covid-safe-workplaces-framework.

TSIC TASMANIAN SEAFOOD 
COVID-19 RECOVERY PLAN:  
A BRIEF OVERVIEW
TSIC has developed a Draft Tasmanian 
Seafood COVID-19 Roadmap to Recovery 
Plan. 

The plan is a roadmap to allow TSIC to 
support the Tasmanian seafood community 
to recover from the current disruption. The 
draft plan has been delivered to the TSIC 
Board for endorsement. Once endorsed by the 
Board, the plan will be delivered to the sector 
associations, Government and other key 
industry stakeholders. 

The overarching principle of the plan is to 
look for opportunity amongst the disruption, 
as we must build back better. The plan has 
three key sections, which are summarised 
below. 

Opportunity for TSIC

  Accepted and respected peak body

  Maintain staff capacity and capability

  Progress Tasmanian Seafood House 
concept

THE STAY AFLOAT SEAFOOD 
INDUSTRY MENTAL HEALTH AND 
WELLBEING INITITIATIVE IS 
PROUDLY SUPPORTED BY OUR 
OFFICIAL SPONSORS

STAY

A F LO AT

Seafood Industry

1300helpmate
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JETTY TALK
TASMANIAN CLAMS AND URCHIN 
ROE PROVED POPULAR AT THE 
2020 DELICIOUS AWARDS! 
Congratulations to Renison Bell of 42 South 
Fishing Co and Dale Ridgers of George’s 
Bay Clams, whose products were named as 
State Winners and National Finalists.

42 South Fishing Co harvest both Centro 
and Helio sea urchin species, mainly along 
the east coast of Tasmania. The two species 
are in season at different times of the year, 
so harvesting can occur year round. Divers 
like Renison search for the highest quality 
urchin and will open some urchin underwater 
to inspect the colour of the roe to find the 
most vibrant specimens. Typically they sell 
the urchin onto processors, who remove the 
roe and distribute and market the product 
themselves. 

More recently, 42 South Fishing Co has 
also been supplying restaurants with small 
‘boutique’ punnets of 30-50g of ‘ultra-high 
quality’ roe processed by themselves. Urchin 
roe is generally served as an entrée by 
itself, but sometimes with bread or rice, or 
in a main meal with pasta. They have also 
been supplying live urchin to restaurants 
in Melbourne, Sydney and Brisbane, and 
exporting to markets in China, Japan, 
Vietnam, Singapore and Malaysia. 

The export market has of course experienced 
challenges recently due to the coronavirus 
pandemic. As Ren puts it: “It has been hard 
over the last few months, but we are seeing 
the other end of the tunnel. Now things are 
opening back up again, people are going out 
and eating again.” 

A win at the Delicious Awards is a 
testament to their quality product, and 
a great achievement for the commercial 
dive industry. “I’m very proud to be a state 
finalist, but I’m probably more so excited 
for the whole commercial dive fishery. It’s 
an accolade and a win for the whole urchin 
fishery,” says Ren. 

Dale Ridgers harvests clams at his company’s 
namesake, George’s Bay in St Helens. 
George’s Bay is the main location that the 
Venus clam species is found, and he’s been 
diving there for over 30 years, since about 
1985. In Dale’s opinion, what sets the Venus 
clam apart from other species is its “unique 
taste and tenderness”. 

The clams’ retail price has gone up over 
the past 12-18 months, currently sitting at 
around $40/kg. Of course, the coronavirus has 
impacted this market too, but Dale thinks that 
“in the next month or so, things will open up.” 
Originally the market was predominantly in 
Melbourne and Sydney, but in the last year or 
two it has also grown in Tasmania. 

Chef Massimo Mele, who nominated both 
Ren and Dale’s products for the Delicious 
Awards, has been using their urchin and 
clams in his recipes at the Grain of the Silos 
restaurant in Launceston for the past 4-5 
months. The Venus clams are mostly used for 
pasta dishes and hearty chowders. 

“It was very surprising [to get State Finalist], 
I was very ecstatic. When you get recognition 
like this, I think itpushes a lot more buttons 
for you,” says Dale. 

GORDON RAMSAY TO HIGHLIGHT 
TASMANIA IN NEW SEASON 
OF UNCHARTED ON NATIONAL 
GEOGRAPHIC
Under the guidance of local experts and 
food legends he meets along the way, 
Ramsay partakes in culinary customs and 
learns about delicious delicacies and fresh 
flavours unique to each region.

Every ingredient he harvests, dish he tastes 
and person he meets will inspire him to create 
a recipe from scratch, intended to represent 
the heart of that culture. Each episode 
concludes with Ramsay challenging himself 
during a final big cookout with a local food 
legend by his side, as they prepare a meal 
together for locals he met during his journey.

In the first episode of the season, Ramsay 
travels to Tasmania:

“Chef Ramsay explores isolated Tasmania, off 
the coast of southern Australia. He uncovers 
the purity of the island, diving into shark-
infested waters for giant saltwater spiny 
lobsters; avoiding venomous snakes in the 
bush while foraging for local herbs; and 
soaring in a seaplane to the rugged interior 
to fly-fish for trout and extract one-of-a-kind 
honey, all before facing off against culinary 
nomad Analiese Gregory to prepare an  
epic feast.”

The episode aired  on 7 June at 7.30pm AEST  
on National Geographic 

Opportunity and Support for TSIC 
Members

  Supporting seafood business survival

  Supporting TSIC members’ long-term 
business viability

  Supporting Tasmanian seafood 
community to better future-proof 
against future disruption

Supporting the Tasmanian Community / 
Seafood Consumer

  Deliver a dedicated and planned 
‘EatMoreSeafood – Support Local’ 
marketing and communication plan. 

The EatMoreSeafood – Support Local 
marketing and communication strategy 
is focused on the seafood consumer here 
in Tasmania, on the mainland. The logic 
is if more people are buying Tasmanian 
seafood, then there is demand for our 
Tasmanian seafood product. Therefore, 
you, TSIC members, can get back to doing 
what you do best, catching, farming and 
processing the best seafood in the world.

To be successful, the EatMoreSeafood 
– Support Local plan needs everyone’s 
support, from the seafood community 
through to the consumer. The TSIC team 
will keep you posted on how you can help! 

TSIC WEEKLY 
UPDATES

TSIC are sending weekly updates  
to members via email. If you have 

not received these newsletters, 
that means we don't have your 

email address.

Please email your name and  
email address to tsic@tsic.org.au  

to stay up to date.
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JETTY TALK
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BE BOAT SMART BY  
BEING SUNSMART
You wouldn’t go onto a boat without a 
PFD or appropriate PPE gear, so why go 
outdoors without sun protection when 
the UV is 3 or above? Ultraviolet (UV) 
radiation is not too different from other 
health and safety issues. 

The major difference is that most boating 
injuries are immediate, unlike UV-related 
damage which develops over time. Those 
who are outdoors regularly, such as boaters, 
receive a greater amount of UV than those 
who are mainly indoors – consequently, 
they are at a higher risk of skin damage 
and potentially skin cancer. In Australia, 
it is estimated that approximately 200 
melanomas and 34,000 non-melanoma skin 
cancers per year are due to occupational 
exposure to UV. Therefore, it is crucial for 
boaters to understand what UV radiation 
is, the associated risks, factors affecting UV 
exposure and how to protect against it. 

UV radiation  
Skin cancer is mainly caused by overexposure 
to UV radiation from the sun (solar UV 
radiation). A person’s cumulative exposure 
to UV radiation increases their risk of 
developing skin cancer, as changes take 
place in the structure and function of our 
skin cells which can be seen as a tan or 
sunburn. Over-exposure to UV can cause 
sunburn, premature ageing, eye damage and 
skin damage that can lead to skin cancer. 
Exposure to UV does not only occur by direct 
sun exposure but via reflection from surfaces 
and scattering of UV through the atmosphere. 
Therefore, there is no hiding from the UV on 
the water. 

Factors affecting UV exposure  
Time of day: Sun protection is required 
when UV levels are 3 and above. UV levels 
are greatest during the middle of the day, so 
particular care should be taken during this 
time when the UV levels are most intense. 

Time of year: UV levels vary throughout the 
country and the year. 

In Tasmania, average UV levels are 3 and 
above from mid-September through to mid-
April, so sun protection is needed during 
these months. When UV levels are above 
3, most people can maintain their vitamin 
D with about 10 minutes of sun exposure 
to the face, arms and hands (or equivalent 
area of skin) in the midmorning (11 am) or 
midafternoon (3 pm) on most days. 

From mid-April to mid-September in 
Tasmania, average UV levels are below 3,  
so sun protection is not required unless 
in alpine regions or near highly reflective 
surfaces such as water. 

Reflectivity: UV radiation can reach a person 
on the ground either directly from the sun or 
indirectly through scattering and reflection. 
Boaters get indirect UV radiation from the 
water, which reflects approximately 10% of 
incident UV. 

Cloud cover: On lightly overcast days, UV 
levels can be similar to that of a cloud-free 
day. UV can penetrate through the clouds  
or even reflect off them. Heavy cloud can 
reduce UV levels. 

UV alert  
When checking the Bureau of Meteorology 
for the wind, tidal reports and coastal 
warnings, make sure sun protection times  
are checked also. The SunSmart UV Alert is  
a tool that indicates the predicted UV levels 
for the day, vitamin D advice and the times 
sun protection is needed. There is a UV Alert 
for over 200 locations across Australia.  
You can also access the UV Alert via: 

  the daily newspaper 

  Bureau of Meteorology 

  the Cancer Council Tasmania website 

  Twitter 

  downloading the app onto a smartphone. 

The widget can also be downloaded from 
Cancer Council Tasmania’s website to have 
on the workplace website. 

Prevention is better than a cure  
Around 90% of skin cancer can be prevented. 
There are five prevention measures that 
can be taken when out on a boat to protect 
against skin damage: 

1. slip on sun-protective clothing that 
covers as much skin as possible 

2. slop on 30+ or higher broad spectrum, 
water-resistant sunscreen liberally to 
dry skin at least 20 minutes before sun 
exposure and reapply every two hours; 
sunscreen does expire so the expiry date 
needs to be checked and the sunscreen 
replaced regularly 

3. slap on a broad-brimmed hat that 
provides shade to the face, ears and neck 

4. seek shade and make use of portable 
shade structures where practical 

5. slide on sunglasses with lens category 
2, 3 or 4, as reflection from the water can 
damage the eyes causing cataracts and 
other serious ocular issues – a close-
fitting, wraparound style will best protect 
the eyes. 

These recommendations can vary according 
to skin type. For example, people with a skin 
type of dark brown may not need to wear 
sunscreen but are still encouraged to wear a 
hat and sunglasses to protect their eyes.

Setting the record straight about sun 
protection  
There is no such thing as ‘windburn’.

Sun damage is a result of UV radiation, not 
infrared radiation (heat). Therefore, when 
the temperature is cool it means less infrared 
radiation but not necessarily less UV. UV 
cannot be seen or felt, so it can damage our 
skin without us knowing. When people say 
they ‘feel themselves getting burnt’ they are 
confusing infrared heat with UV radiation. 

A tan does not protect the skin from damage. 

There is no such thing as a safe tan; it is a 
sign of skin damage. The skin turns brown to 
protect itself from UV. 

It is possible to burn through windows. Glass 
can reduce UV radiation, but it does not fully 
block transmission. Therefore, a person can 
still get burnt sitting or standing behind a 
window. 

For more information, visit Cancer Council 
Tasmania’s website. 

MAIDEN MARINE 
CONSULTANTS

 Maiden Marine Consultants 
understand the difficult times 
the fishing industry is currently 

experiencing and we are here to help. 
We provide cost effective surveys and 
discounts for multiple vessels. Various 

payment options and plans are 
available upon request.

Our aim is to keep you safe  
out on the water.

Call Steve 0417 918 855 or 
Quentin 0428 751 411

WANTED 
TO BUY

Rock lobster quota. 

8 pots plus entitlement. 

Call Reinhard on  
0474 881 022



OYSTERS 
TASMANIA

THANKS TO THE TASMANIAN 
GOVERNMENT
The assistance provided by the Tasmanian 
Liberal Government through measures 
such as licence and fee waivers and grant 
assistance has helped keep our industry 
afloat. 

The $1.2 million fee relief package, and the 
hardship and emergency grants, helped fund 
operating costs before other government 
support such as JobKeeper kicked in. Staff 
in the Tasmanian Government including 
those in Business Tasmania, DPIPWE and 
Ministers’ Offices have been empathetic and 
supportive of our industry, so a shout out to 
them too. 

The oyster industry welcomed this support 
and it has provided breathing space for us  
to start planning our recovery. 

“Will result in saving two FTE for our 
businesses over the coming 12 months. 
One of the most difficult tasks in these 
challenging times is the impact on our 
people, and any assistance to help save 
jobs is a great outcome for staff and our 
company.”  
– James Calvert, Managing Director,  
Shellfish Culture

“Will ensure my operations can continue 
ticking over.”

“Will enable us to stay afloat for longer.” 

– Two of our small growers, Rob Rodway, 
Blackmans Bay, and Dave Browning, Bruny 
Island

SHELLFISH FUTURES 
ALTERNATIVE?
Due to the current restrictions on gatherings, 
our annual conference Shellfish Futures 
will not be held in its usual format this year. 
Assuming lockdown measures continue to 
be eased, Oysters Tasmania is planning to 
organise Beer and Bivalves, the most popular 
event at conference time. 

STILL GROWING…
While markets have slowed or stopped, 
oysters are still growing and our farmers are 
continuing to care for and grow their stock. 
Where possible, they have also continued to 
employ their staff in the regional areas they 
operate, recognising there’s as much or more 
work to do.

Right: Jarrad Poke with the finished product, 
Tarkine Fresh Oysters.

Left: Brenton Hine from Tarkine Fresh Oysters 
checks stock in the holding tank. These guys 
have been selling depurated oysters to market.

Oyster washing machine, Tarkine Fresh Oysters

Sunrise from an oyster punt, Little Swanport, May 2020 (Credit: Hayden Dyke)

INDUSTRY DEVELOPMENT 
PROJECTS 
Progress is continuing to be made on projects 
that will simplify and streamline market 
access, which will be a vital contribution to 
the recovery of our industry. These projects 
form part of our quality assurance program, 
the Shellfish Market Access Program 
(ShellMAP). 

One of these is a detailed review of the 
management of biotoxins in bivalve shellfish 
in Tasmania. This project involves world 
experts in the field and will ensure that 
sampling is conducted in a cost-effective and 
practical way while shellfish continues to be 
harvested safely. 

The first stage of our environmental sensor 
network for shellfish farming areas has also 
been completed. A detailed assessment of 
all shellfish harvest areas in Tasmania has 
been completed, providing recommendations 
for sensor locations, and the findings are 
currently being reviewed. This network will 
greatly improve the management of shellfish 
harvest areas in the state by providing real-
time, continuous data for parameters such as 
salinity and water temperature. 
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DEPARTMENT OF PRIMARY 
INDUSTRIES, PARKS, WATER 
AND ENVIRONMENT

MAKING LIFE EASIER  
PROJECT UPDATE
The Making Life Easier (MLE) project 
started in 2018 with a review of licensing 
and monitoring processes and forms within 
the Licensing and Administration Branch 
(LAA) of Water and Marine Resources 
Division. 

Last year, the MLE project revised most 
licensing forms and made other changes to 
streamline how industry interacts with the 
Department.

I transferred over to Marine Resources from 
the Inland Fisheries Service in January 
this year to lead the revision of monitoring 
processes and catch and effort dockets and 
returns. An inventory has been completed 
of all catch and effort paperwork, and we are 
working through each fishery to review the 
data requirements of forms and dockets.

Part of the review process is to consult 
with not only fishers, but also fisheries 
representatives, IMAS and Marine Police.

The aim of this review is:

  to reduce and streamline the information 
required in forms and dockets provided 
by fishers and fish processors

  to bring uniformity to forms and dockets 
across all fisheries to the greatest extent 
possible

  to simplify data collection processes for 
industry and the Department.

MLE is the starting point for developing 
digital catch and effort reporting tools. It is 
essential that forms and dockets are refined 
and up to date, as these will underpin the 
development of digital reporting tools by the 
Fisheries Digital Transition Project.

Digital tools will simplify catch and effort 
reporting for fishers, for example, a fisher may 
no longer have to fill in the date and time as 
this may be automatically time stamped from 
the device used. Digital logging of catch and 
effort will also enable returns and dockets 
to be sent electronically, but don’t worry, the 
paper version will still be here for those that 
prefer filling out paper returns. 

Digital tools will provide more up-to-
date data, which in turn will help fishery 
managers understand how your fishery is 
performing. 

For more information, please contact 
MLE Project Officer, Kellie Fahey  
kellie.fahey@dpipwe.tas.gov.au

FISHERIES DIGITAL TRANSITION 
PROJECT UPDATE
Thank you to everyone who has registered 
to use FishPort and to those who have given 
their time to provide feedback and discuss 
future digital opportunities presented 
within the Fisheries Digital Transition 
Project (FDTP).

The first release of FishPort demonstrates 
how online tools can support industry and 
provides opportunity for you to contribute 
to the ongoing development of the website 
through your feedback as a user of FishPort. 
FishPort does not yet cover all intended 
applications and transactions, so we need 
users to contribute to this development 
process to improve what has already been 
built. I should note that we cannot act on 
every suggestion and that some transactions 
are not suitable for inclusion in FishPort. 

We already have new transactions being 
developed and tested and do have resources 
to respond to industry feedback. So now 
is the time for you to have input. It will be 
harder to improve the website after the 
project ends, so please help us improve it in 
coming months. The Department will release 
a second stage of FishPort later this year.

The FDTP team are also continuing to 
review the legislation for fisheries licensing 
and management in Tasmania and updating 
dockets in preparation for developing digital 
tools for reporting catch and effort (see 
Kellie’s article in this issue). 

We have received some common questions 
about registration for FishPort, and I have 
included these with answers below: 

Q. I have different roles on multiple licences. 
Do I need to create an account for each 
licence or role?

A. No, each client only needs to register once. 
Once you are registered you will be able to 
view all licences that you have a role on. The 
actions you can perform on those licences 
are governed by your role in relation to that 
licence. For example, a licence holder or 
Nominated Natural Person (NNP) can see 
more information and perform more actions 
than a supervisor.

Q. I cannot find my personal client ID 
required for registration.

A. FishPort accounts are created for each 
individual user, not for a company or 
partnership, so please use your own client 
identification number during registration. 
NNPs in particular may have trouble finding 
their personal client number. Please call the 
branch on (03) 6165 3000 if you need help 
finding the correct number. 

Registering with the wrong client number 
may still work, but you will be asked to 
provide additional information and there will 
be delays while we validate your application.

Q. I have entered an eight-character password 
but I get an error message. What is wrong?

A. The password is not strong enough. You 
can replace some letters with numbers or 
symbols, or choose a longer password.

Q. Can I perform activities in FishPort when I 
have one of the following relationships to the 
licence: I am a broker, hold the role of director, 
or I have power of attorney?

A. FishPort does not currently support 
activity by people holding these roles. Please 
continue to use the existing paper process 
if your only relationship with the licence is 
through one of these roles. 

Please call the branch on (03) 6165 3000 if 
you require assistance with registration or 
licensing matters. 

If you have feedback on FishPort, you can 
use the dedicated email address: FishPort@
dpipwe.tas.gov.au, or contact Project 
Manager, Daniel Gledhill: daniel.gledhill@
dpipwe.tas.gov.au.

CONVICTIONS
MALCOLM BUDD, MANAGER – COMPLIANCE 
AND LICENSING

Recreational Fisher Convicted on 5 charges

On 12 March 2020 Mr Nak Kyun KIM was 
convicted in the Hobart Magistrates Court 
of unlawfully taking more than 10 abalone, 
take undersized abalone in the southern area, 
possess undersize abalone in the southern 
area, fail to carry measuring device while 
taking abalone, fail to immediately replace 
undersize abalone.
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As you are reading this, we will be starting 
to near the end of another successful 
Centro harvest season. 

Projections for the 2019/20 season will put the 
total take at over 300T, supporting over 100 
jobs in the dive and processing sector. While 
this year sees a drop in catch from 2018/19, 
we have seen the processing sector stabilise 
within a world of COVID-19, showing very 
promising signs for the future.

This season has seen the northern zone go 
unsubsidised, still producing over a third of 
the catch – a significant step towards self-
sustainability. We expect to see increased 
viability for our divers as times slowly 
return to a new normal. The central and 
southern zones have continued to be partially 
subsidised by the AIRF, while industry 
continues to develop products, markets  
and demand. 

A very significant milestone was reached 
this year with a successful proposal to the 
Minister, the Hon Guy Barnett MP, for the 
TCDA to be recognised as the peak body 
representing the commercial dive industry 
in Tasmania. This peak body recognition 
reflects the continued professionalisation 
of our industry and will provide great 
opportunities into the future.

The tightening of COVID-19 restrictions in 
Australia that closed or cancelled events, 
pubs, clubs and restaurants proved to be a big 
loss for divers. The domestic market, which 
had remained fairly strong throughout the 
initial COVID-19 export issues, seemingly 
closed overnight. The downturn will have 
short- and long-lasting effects on many of 
our small businesses. We urge anyone facing 
issues in any sense to make contact, so we can 
assist in providing access to avenues to work 
through these issues.

Behind the scenes, the TCDA executive have 
been working tirelessly to provide the best 
representation of members and to continue 
progressing industry, assisted greatly by the 
staff at TSIC, who we would like to take the 
opportunity to thank. 

We continue to work with IMAS, DPIPWE, 
and the AIRF on the best outcomes and 

TASMANIAN 
COMMERCIAL 
DIVERS ASSOCIATION 
TCDA EXECUTIVE – RENISON BELL, TOM CHADWICK, SEAN LARBY

strategies for Centro. One of our recent 
recommendations put to the AIRF board for 
consideration was a ‘Take all size harvest’ 
between Dunalley and Cape Hauy. The 
area was determined as an area of historical 
high value to the abalone industry and 
presented minimal barren coverage in the 
2017 survey. This proposal was presented as 
a cost comparable alternative to culling that 
would support industry and direct/indirect 
employment of over 100 people. Some quick 
facts on the project:

  34,916 kg or approximately 114,00 
individual urchin were harvested over a 
3-week period.

  Over 35 divers and deckhands were 
involved.

  IMAS supplied GPS and depth data 
to divers daily to ensure maximum 
harvesting efficiency. 

  Around 70% of the harvest was of 
acceptable processing size.

  Divers noted mainly incipient barrens 
pre-harvest, and believe that the harvest 
will drastically improve the chances of 
recovery.

  The project was deemed to be a success, 
with more work in the area thought to be 
highly beneficial.

Thanks to all divers and processors that 
contributed. 

Industry eagerly awaits the arrival of a co-
funded machine and program by the AIRF, 
IMAS and RTS PauaCo that deals with urchin 
waste. The machine aims to turn waste into 
fertiliser and other products, presenting the 
potential to extend the harvest season to up 
to 12 months a year.

As COVID-19 restrictions relax we are hearing 
positive news, with reports of increased 
demand from divers who supply domestic 
markets with all species. We will also be 
looking to hold our annual meetings to get 
the ball rolling for the 2020/21 licensing year 
when regulations allow. Keep a lookout for 
these dates. Until then, we hope you can all 
continue some productive and safe fishing. 

REPORT 
ILLEGAL 
FISHING 
FISH 
WATCH 
0427 655 557

The charges resulted from Tasmania 
Police Marine & Rescue Services 
officers attending the shore of Sisters 
Bay, Southport on Saturday 12 January 
2019. Officers found that Mr KIM had 
taken 13 abalone, eleven of which were 
undersized. Mr KIM held a fishing licence 
(recreational abalone) which permitted 
him to take a maximum of 10 abalone from 
State waters in any one day. 

Mr KIM received fines and special 
penalties totalling $2,640.00 which 
resulted in Mr KIM being allocated  
16 demerit points. 
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SEAFOOD 
AND 
MARITIME 
TRAINING

GETTING BACK IN THE POOL 
While it is unlikely that some social 
distancing rules will not be lifted for some 
time, SMT has been working towards a 
solution to be able to safely deliver the sea 
safety component of Elements of Ship Board 
Safety training again, once pools open. 

As there is a requirement in this qualification 
for a student to assist another into a life raft 
as well as complete a number of in-water 
survival techniques (group huddles) with 
others, we have been working with a local sail 
maker (Hutch) to produce in-water dummies 
that will enable us to assess these tasks 
without breaking social distancing rules. To 
ensure the use of these dummies does not 
breach any AMSA or ASQA requirements, we 
have been working with them to ensure they 
are an acceptable adjustment. 

OTHER INVITATION 
To be able to safely complete the practical 
components of many of the vessel-based 
courses we have: 

  been using local network devices 
that allow a trainer to assess students 
completing engine room practicals while 
not entering the space 

  implemented a sanitation procedure for 
all onboard vessel assessments

  re-engineered safety stops, so the assessor 
can shut down equipment and vessels 
safely without having to breach social 
distancing or sanitisation protocol. 

WE ARE OPEN FOR BUSINESS 
Since Easter, SMT has been putting in place 
a number of new and innovative ways to 
run its courses as well as putting in place 
more controls to allow us to safely complete 
a variety of assessments.

Recognising that the best learning 
environment for our students is one where 
they have access to our trainer and can share 
the experiences of other students, we have 
been focusing on streaming our courses 
rather than expecting our students to study 
alone. By doing this we have been able to 
have students attend our courses (socially 
distanced) and zoom in. With the use of 
new smart boards, a number of classroom 
cameras and microphone options, those 
who are zooming into the meeting are able 
to participate in the classroom learning as if 
they were there.

David Mayhew, Ben Tucker and Scott Strong 
completing early trials and in-classroom 
delivery incorporating zoom streaming 

Please meet the newest members of the SMT team, Buddy and Dusty Bob and Sue learning the 
ropes with David Peberdy, one of our MED trainers. Dave is the one on the left!

YOUR SAFETY 
While we are adapting to the current 
environment, we respect that everybody 
needs to be able to assess their own level 
of comfort with the controls we have put in 
place. 

So, before attempting any training and 
assessment, students and employers will be 
made aware of our controls so they can decide 
whether to proceed with the activity or not.

In relation to our building, classrooms, 
and equipment, we have implemented the 
following controls: 

  There are stations for hand sanitation 
both for entering and moving around 
within the building

  There is signage to instruct students how 
to move about the building to ensure 
compliance with the 1.5m rule

  Maximum class sizes for each classroom 
has been reduced to ensure distancing 
requirements are never exceeded

  Staff are disinfecting all touchpoints in 
the building three times a day, and our 
cleaners are disinfecting the building 
three times a week

  Office areas and other common areas 
have markings on the floor to guide 
students and staff on safe distancing.

All these measures have been assessed and 
comply with recently released government 
COVID-19 Safe Workplace Guidelines.

In closing, from the team at SMT, we hope 
you are all safe, and please don’t forget to look 
after yourself, family and friends. 

If you need help, dial 1300HELPMATE and 
Stay Afloat! www.tsic.org.au/stayafloat 
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SCALLOP FISHERMEN’S 
ASSOCIATION OF 
TASMANIA INC.
BOB LISTER

The COVID-19 pandemic has certainly 
caused massive disruption to populations 
and businesses worldwide, but a limited 
recovery seems to be in sight with some 
sense of normality returning in Australia 
as people slowly get back to work and play.

As our scallop fisheries are seasonal, 
generally from May or June to the end of 
December, the impact on scallop harvesting 
and processing has been minimal to date. 
However, with restaurants, pubs and clubs 
and the hospitality industry generally closed 
or on limited trading, we expect that demand 
for our premium product may be a little softer 
this year.

This means we need to increase our 
promotional activities and to continually 
remind the public that our iconic seafood will 
be readily available for them to enjoy once the 
scallop seasons commence. In these uncertain 
times, we must keep moving forward and 
planning for the best possible outcomes.

SFAT ANNUAL GENERAL MEETING
Our AGM and General Meeting was held by 
teleconference on 26 May with our office 
bearers re-elected unopposed. 

John Hammond remains as President, John 
Cull as Vice-President and Jill Hammond was 
re-elected as Secretary/Treasurer and Public 
Officer.

A wide range of issues was discussed and 
actions agreed. A summary of the outcomes 
of both meetings was provided to scallop 
industry members by email on the following 
day.

TASMANIAN SCALLOP FISHERY
Two operators have received DPIPWE 
approval to conduct exploratory scallop 
surveys within the six agreed areas and sub 
areas for the period from 1 May to 31 July 
2020 or until the season opens, whichever 
occurs sooner.

Glen Wisby and his vessel Odete C have been 
the most active, starting on 5 May, and have 
now completed surveys in Marion Bay,  

White Rock, outside Maria Island, Bicheno,  
St Helens Point, The Gardens, Eddystone, 
Banks Strait and off the Circular Head area 
in survey areas 1A and 1B. We are very 
appreciative of all the hard work Glen has 
already put in to identify potential productive 
areas this year.

Graham Cull, the skipper of Rachel Maree, 
has surveyed Circular Head area 1B, and 
both skippers are continuing to look for new 
opportunities.

Initial reports are of large shells with 
exceptional meats in some parts of the 
Tasmanian east coast with good catch rates 
in many areas, so it will be very interesting 
to see the IMAS assessment of the survey 
results. We have approached DPIPWE 
seeking early access to a couple of areas to 
maximise the economic benefits before the 
scallops get much older, but the decision 
has been to wait until the surveys have been 
completed and assessed and then considered 
by ScFAC.

BASS STRAIT CENTRAL ZONE 
SCALLOP FISHERY
Following representations from industry 
and ScRAG and ScMAC, the AFMA 
Commission decided that a preseason 
survey was not necessary this year. 

There was difficulty getting an observer from 
Fishwell under the self-isolation rules and 
with the significant costs involved, given that 
we already know a lot about scallop beds east 
of King Island.

The ScRAG and ScMAC met by video 
conference in early May and have proposed a 
3000 tonne TAC and a commencement date 
of 12 July. The recommendations included 
closing the same areas as last season as 
well as an expanded JH bed and, because of 
the need for a precautionary approach, also 
area KI6. As at the date of preparing this 
article, we are awaiting approval of seasonal 
arrangements from the AFMA Commission.

COVID-19 – FEES AND CHARGES
As a result of the Government’s stimulus 
package following the coronavirus 
pandemic, many fishing industry fees and 
charges have been waived.

The Tasmanian Government has waived 
licence fees for the 12-month period after 
January 2020 including for FL personal, FL 
scallop, FL vessel and processors’ licences.

AFMA will waive all Commonwealth levies 
for the remainder of 2019-20 and will refund 
as appropriate fisheries levy invoices 2 and 3.

In both instances, if you have not received 
these benefits, you can use the claim forms on 
the website for each jurisdiction.

It seems likely that, as COVID-19 restrictions 
are lifted, vessels and processors will need 
written COVIDSafe plans to meet new 
workplace health and safety legislation.  
We will work with TSIC to develop templates 
as may be necessary.

FOOD SAFETY MANAGEMENT PLAN
This SFAT plan was revised on 6 May and 
circulated to all industry members.

At the SFAT general meeting on 26 May, 
it was resolved that the plan be accepted 
and adopted until the next review may be 
necessary.

The plan covers all biotoxin testing 
arrangements and contingency plans should 
we encounter any harmful algal blooms in 
Tasmanian or Bass Strait waters.

SEISMIC – AGAIN
A potential major issue is looming with 
Beach Energy proposing to explore for gas 
deposits including by seismic, which will 
impact the Bass Strait scallop fishery to the 
west of the Yolla gas platform. 

Negotiations are continuing with Beach. 
Their preliminary works are scheduled to 
commence from 9 June 2020, just before 
the scallop season opening, which is of 
considerable concern.

In these uncertain times please stay safe – 
and enjoy our wonderful scallops. 
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INSTITUTE FOR MARINE 
& ANTARCTIC STUDIES

INVESTIGATING OPPORTUNITIES 
FOR TASMANIAN SCALEFISH 
INDUSTRY 
IMAS researchers are investigating the 
social and economic performance of 
commercial operators in the Tasmanian 
Scalefish Fishery (TSF), to improve the 
industry’s viability.

Project Leader, Associate Professor Jeremy 
Lyle, said IMAS will conduct surveys of 
fishers and current marketing strategies in 
the coming months.

“The TSF is a multi-species commercial 
fishery involving many operators and diverse 
fishing methods and gear. For some it is a  
full-time business, but for others it is either 
a part-time activity or part of a larger 
diversified fishing operation,” he said. 

“The surveys will investigate a range of social 
and economic factors relevant to livelihood 
preferences and financial vulnerability, along 
with stock, management, market and supply 
chain factors that influence fishing behaviour 
and marketing strategies.”

identifying opportunities, such as alternative 
approaches to supplying and marketing 
Tasmanian scalefish. 

“This is a significant social and economic 
challenge for the industry, which generates 
flow-on benefits for the Tasmanian 
community through employment and the 
availability of fresh local seafood,” Dr Ogier 
said.

Associate Professor Lyle said the challenge 
was to combine insights from social and 
economic research with new approaches for 
getting scalefish product to the consumers 
who value them.

“The project will benefit from the input of 
seafood market and business analyst Tom 
Cosentino,” he said.

“Tom has had success with new systems for 
selling scalefish in South Australia, including 
online systems for more direct fisher–
restaurant trade. These systems enable better 
provenance marketing, bringing the fisher 
and consumer closer and helping the viability 
of smaller producers.”

URCHINS IN THE SPOTLIGHT
Long-spined sea urchins (Centrostephanus 
rodgersii) were once rare outside NSW, but 
warming waters and a strengthening East 
Australian Current have seen them extend 
their range south, causing devastation to 
sections of Tasmania’s east coast reefs. 

A new exhibition at IMAS in Salamanca 
tells the story of these urchin invaders – the 
problem, science, and solution. Visitors will 
discover the research that prevents urchin 
barrens forming and that allows our reefs to 
thrive again. 

With the COVID-19 lockdown, the exhibition 
is currently a ‘window-shopping’ experience, 
but will be officially launched when 
restrictions are lifted. 

Scan the QR code with your smartphone 
camera to discover more about our urchin 
research. 

Funded by the Australian Government 
through the Fisheries Research and 
Development Corporation, the project is 
looking for opportunities for TSF industry 
growth and development (see frdc.com.au/
project/2018-067).

IMAS social scientist, Dr Emily Ogier, is part 
of the multidisciplinary project team which 
includes social, economic and marketing 
expertise. Dr Ogier said a recent high-level 
assessment of the TSF found the fishery is 
not generating economic returns for many 
operators. It also identified a decline in fleet 
size and overall catch levels. 

“This means the TSF is likely to provide less 
and less of a share of Tasmania’s annual per-
capita seafood consumption,” Dr Ogier said. 

“This decline seems to be mainly caused by 
changing consumer preferences for the fish 
they buy and how, with switching to imported 
or farmed fish product a factor. 

“However, we don’t yet fully understand the 
impact of these factors on the industry, and 
these knowledge gaps prevent the industry 
and the State Government from effectively 
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AMSA Accredited 

Fully Insured
Local & Experienced

A L L  S U R V E Y S

N E W  B U I L D S

I N S U R A N C E

P R E - P U R C H A S E

 
Great Rates For All

New & Current Clients

Discounts Apply For  
Multiple Vessel Surveys

Need Advice or a Survey?  
For an Obligation Free 

Quote contact

STEVE 0417 918 855
steve@maidenmarine.net

QUENTIN 0428 751 411
quentin@maidenmarine.net

www.maidenmarine.net

COME ONBOARD LOBSTER CATCH 
SAMPLING PROGRAM
IMAS is inviting TRLFA members to host an 
observer on their vessel as part of our rock 
lobster catch sampling program. 

Your involvement will help build a 
comprehensive statewide observer program, 
to give researchers and fisheries managers 
reliable, cost-effective, independent data. 
This will contribute to a better understanding 
of stock dynamics and improved decision-
making to keep stock healthy and profitable.

Catch and other data that observers record 
will enable size structure and egg production 
to be examined, and differences between 
stock assessment areas or changes over 
time to be detected. This is not related 
to enforcement, and exact locations of 
discovered crayfish habitat can be kept 
confidential.

If you’re interested in hosting a researcher 
for a trip or you’d like to find out more, please 
talk to Gary Carlos at IMAS on 0413 213 861 
or email gary.carlos@utas.edu.au.  
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AUSTRALIAN MARITIME 
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

The ongoing COVID-19 situation has raised 
questions and challenges for many owners, 
operators, masters and crew of commercial 
fishing vessels. 

Here’s a breakdown of some of the key 
information.

To find COVID -19 advice for  
Australia’s maritime industry go to  
amsa.gov.au/covid-19 

OUR SERVICES
Regional offices will reopen in line with the 
easing of state government restrictions.

Meanwhile, AMSA is open for business and 
continues to provide regulatory services to 
customers and the wider community. 

You can contact AMSA via: 

Amsa.gov.au 
1800 627 484  
amsaconnect@amsa.gov.au

Application processing times are currently 
within a couple of days once we have received 
all the information required to support your 
application.

We also have a number of exemptions that 
may assist during the pandemic. We are 
working with customers who request any of 
these exemptions on a case-by-case basis (see 
below).
 

OPERATING DURING THE COVID-19 
PANDEMIC
While AMSA has not issued any directions 
to prevent a commercial vessel from 
operating, you must comply with all federal 
and state government safety directions, 
including crew movements, isolation and 
social distancing requirements. 

You should take a risk assessment approach, 
implementing control measures suitable for 
your operation, and in line with government 
health advice. 

If you are currently operating, you should 
include a risk assessment in your safety 
management system, identifying how and 
what you are doing to comply with these 
requirements. See our website or the May 
edition of Working Boats magazine for some 
useful information on managing these risks. 

As always, marine incidents should continue 
to be reported, including those related to 
COVID-19 that may impact on the safety of 
the vessel. Please also take into consideration 
any other reporting requirements in relation 
to COVID-19 in your State. 

You can contact Business Tasmania for 
information on the Tasmanian Government 
requirements on 1800 440 026 or  
ask@business.tas.gov.au. 

EXEMPTIONS 
AMSA has a number of temporary 
exemptions in place that may help you keep 
operating throughout the pandemic. 

Information on these exemptions is available 
on the AMSA website here: www.amsa.gov.
au/covid-19-exemptions.

We are working with operators and issuing 
exemptions on a case-by-case basis, such as if 
an accredited marine surveyor or technician 
is unable to attend a vessel due to travel 
restrictions.  

EXTENSION TO NATIONAL LAW 
CERTIFICATES OF COMPETENCY
Due to the uncertainty caused by 
COVID-19, AMSA has put in place an 
automatic six-month extension on the 
renewals of certificates of competency and 
first-aid certificate requirements. 

If you have a valid certificate that expires 
between 26 March and 1 October 2020, your 
certificate will automatically be extended 
by six months. This allows crew to continue 
legally working during this extension period. 

However, we encourage you to revalidate 
your certificate of competency and first-aid 
certificate before it expires if you can.
 

OVERDUE PERIODIC SURVEYS
AMSA is currently following up vessels 
that are overdue for their periodic survey, 
according to our system. 

It appears that some vessels have had the 
survey completed by an AMSA accredited 
surveyor, but because they have not rectified 
the deficiencies recorded, the accredited 
surveyor has not provided the survey report 
and recommendation to AMSA. 

Affected vessels are operating in breach of a 
condition of their certificate of survey, which 
may also have implications for the vessel’s 
insurance cover.

To check whether your vessel has any 
outstanding survey requirements, please 
contact AMSA Connect on 1800 627 484 or 
amsaconnect@amsa.gov.au. 

MY BOAT
My Boat is an online application developed 
by AMSA to help industry understand and 
comply with vessel survey requirements.

When you put details of your vessel into 
the My Boat system, it produces the general 
requirements for a vessel of that type 
according to the National Standard for 
Commercial Vessels, and any applicable 
exemptions. Please note that existing 
(grandfathered) vessels may be able to meet 
some alternative requirements. 

You can access My Boat at amsa.gov.au/
MyBoat 

REMINDER ON FLOAT-FREE 
EPIRBS
From 1 January 2021, float-free emergency 
position-indicating radio beacons 
(EPIRBs) will be mandatory on certain 
types of commercial fishing vessels. 

For more information, see the Feb/Mar 
edition of the Tasmanian Seafood Industry 
News or the AMSA website. Don’t leave it to 
the last minute to order yours! 
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Advertise your position online for free. Get the right people. 

seafoodjobs.org

TASMANIAN 
ROCK LOBSTER 
FISHERMEN’S 
ASSOCIATION
JOHN SANSOM, CEO

The price of relying on one major market 
has again been experienced by the rock 
lobster industry. 

The situation the industry finds itself in is 
not new. There have been a number of times 
in the past when the industry reliance on one 
major market has caused serious disruptions 
in both trade and income. Industry has 
been content to ride out these bumps in the 
knowledge that any situation will eventually 
be resolved, and things will ‘get back to 
normal’ – and, in the past, they have.  

The question to be posed in this instance 
is this: Is industry content to ride this one 
out yet again and hope that things resolve 
themselves, or is this a time to take stock and 
look at diversifying market risk? 

We have experienced years of mutually 
beneficial trade with China (even with 
the bumps) that has been encouraged 
by both state and federal governments 
and was championed with the China 
Free Trade Agreement. Following years 
of encouragement, governments are now 
suggesting that Australian industries lessen 
their reliance on the China market. 

(It should be recognised that the effects 
of COVID-19 on international freight has 
affected all overseas markets regardless.)

Apart from the obvious effects of 
COVID-19, we are now observing a differing 
demographic affecting some trade. The 
current geo-political situation sees the 

political relationship between China and 
Australia somewhat strained. There have 
already been warnings from China that 
they are quite prepared to use trade as a 
deterrent to achieve outcomes that suit their 
current position or direction. Industry is very 
exposed to this risk and could quickly become 
collateral damage from a wider dispute.

As an industry we are not well prepared for 
a wholesale change of plan. China has been 
the primary market for SRL because it has 
consistently delivered the highest returns 
to industry. The entire SRL industry has 
embraced the China market and structured 
industry investment around those high 
returns. Most investment in marketing has 
been directed at maintaining and increasing 
market share and competition in China.

We already know there are alternative 
markets for rock lobster, but at what price? 
We cannot compete as a commodity in the 
supermarket trade with the current industry 
structure. The cost of production in Australia 
far exceeds that of other producers. We would 
still need to target potential markets that are 
willing to pay a premium for a top quality, 
niche product. Developing those markets 
and supply chains will not occur overnight, 
and they will not occur for free. It will take 
investment and a combined industry effort to 
achieve.

TRLFA members at a General Meeting in May 
last year resolved to give ‘in principal’ support 
for a marketing levy to assist in promotion and 

market development of southern rock lobster. 
It may be timely to build on that resolution 
and set a firm direction in pursuing alternative 
markets. 

There would also need to be a firm 
commitment that any new marketing strategy 
is not discarded as soon as ‘things get back to 
normal’ in China. We have in the past asked 
the public to support the industry in times of 
market disruptions. The public have responded 
in a very positive fashion and enjoyed 
consuming the local product at an affordable 
price. But what of that public support when 
the trade issues are resolved? Thanks for the 
support mate, see you again next time we 
have a problem! It is not a wonder that social 
media sees some anti-commercial sentiment 
when the public feel as though they have 
been treated as a market of convenience when 
normal trade is interrupted.

If there is one lesson to learn from past 
marketing strategies, it is that prospective 
customers want continuity of supply and a 
commitment to supply for the longer term. 
Without those commitments from industry, 
it is probably pointless to invest time and 
resources.

Industry must very soon decide whether they 
are prepared to go down the path of market 
diversification voluntarily or take the risk 
of being forced to take that path through 
a political outcome. A structured plan to 
diversify markets will be a far better option 
than a knee jerk response when the muck hits 
the fan.

If industry were to invest in alternative 
markets, it could initially be at a reduced 
return. How do we offset the lower return? 
You could, at a local level, have a cooperative 
arrangement that would facilitate a spread of 
risk and return an average to members. On a 
larger scale, industry could support a single 
marketing system that could also deliver 
an average return across the board. Or you 
could consider a reduced return as a good 
investment in future proofing the industry 
against unforeseen events, or events that are 
staring us in the face. 
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WILD FISHERIES
Tasmanian Abalone Council Ltd
262 Argyle Street, Hobart TAS 7000
President: Joey McKibben 0428 992 300
Chief Executive: Dean Lisson 0419 599 954
Administration Manager: Jillian Freeman
03 6169 2050 
admin@tasabalone.com.au 
Tasmanian Commercial Divers Association
PO Box 878, Sandy Bay TAS 7006
President: Renison Bell
0428 474 822 
Tasmanian Rock Lobster Fishermen’s 
Association
PO Box 109, South Hobart TAS 7004 
President: Clive Perryman
president@trlfa.com
CEO: John Sansom
ceo@trlfa.com
Secretary/Treasurer: Margaret Atkins
secretary@trlfa.com
03 6224 2890 or 0427 477 284
www.tasrocklobster.com 
Tasmanian Scalefish Fishermen’s Association
PO Box 332, Somerset TAS 7322
President: Shane Bevis
03 6247 7634
vessseafood@hotmail.com
Secretary: Michael Nowakowski 
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 Processors 
Association
President: Michael Blake 0438 627 900
michael@salco.co
Secretary: Ken Smith 0419 852 252
smithk@garthfish.com.au

AQUACULTURE
Oysters Tasmania
PO Box 878 Sandy Bay TAS 7006
Chairman: Andrew Gregson
chair@oysterstasmania.org
EO: Sue Grau 0458 601 057
sue@oysterstasmania.org 
Tasmanian Salmon Growers Association
83 Salamanca Place, Battery Point TAS 7004
Chairman: Chris Dockray
03 6240 4828
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 Farming Policy & Planning
John Adams 03 6165 3121
Marine Farming Manager
Graham Woods 03 6165 3124
Special Permits
Grant Pullen 03 6165 3032
Marine Farming Compliance & Data Management
Eric Brain 03 6165 3120

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

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
facebook.com/TasSeafoodIndustry 
tsic.org.au

TSIC DIRECTORS 
Lindsay Newman / President 0418 368 708 
Bryan Denny / Vice President 0417 502 195 
Rod Shelley / Treasurer 0408 243 359 
Rodney Herweynen  0418 130 193 
Tim Hess  0418 140 630 
Chris Parker  0428 430 863 
Paul Richardson  0427 377 803 

TASMANIAN SEAFOOD  
INDUSTRY NEWS 
VOLUME 24 JUNE/JULY 2020
Cover Image  
Blue mussels, Eloise Emmett

Advertising deadline for next issue 
Monday 27 July 
Advertising bookings: 03 6224 2332

Design & Print Management  
Gloo Advertising 
glooadvertising.com.au 

PROUDLY PRINTED IN TASMANIA 

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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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

ADVERTISE YOUR BUSINESS OR EVENT
ON THE TRAIL
Please contact the TSIC office for an advertising
prospectus SEAFOOD TRAIL

Tasmanian

Launching 2020

Eat

History

Events

Stories

Jims Fish and Chips

Video: Couta fishing
in the Channel 1946

Oyster farm tours

Showcasing local seafood
to a global tourist

http://tsic.org.au
http://kingcaravans.com.au


 

Sunderland Marine 
specialists in marine 
and aquaculture 
insurance
Recognised as a world leader 
in providing the complete  
insurance package for hull 
& machinery, liability and 
associated risks. 
We also provide aquaculture  
insurance covering stock,  
equipment and support craft. 

Speak to Shane about your 
insurance protection Tel: 0411 887 522  
or Email: shaneparsons@sunderlandmarine.com

Sunderland Marine  
19 Agnes Street, Jolimont,  
East Melbourne, Victoria 3002
Tel: +61 (0)3 9650 6288

Shane Parsons
Shop 2, 245 Given Terrace, Paddington,  
Brisbane, Queensland 4064
Email: shaneparsons@sunderlandmarine.com
Tel: 0411 887 522 

www.sunderlandmarine.com  

http://www.sunderlandmarine.com

