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AustralianWoodenBoatFestival.com.au 

BEAUTIFUL TIMBERS 
BEAUTIFULLY CRAFTED 
INTO BEAUTIFUL BOATS

We are looking forward to hosting 
the largest Seafood Industry Exhibition 
to date at the 2017 festival.

DCV Surveys

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

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

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

www.loc-group.com/dcv

Experience

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

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

For more 
information 
contact

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

Richard Hewson 
0459 476 558 
r.hewson@loc-group.com 

Joe Rositano 
0473 410 641 
dcv@loc-group.com

The next issue of Tasmanian Seafood Industry 
News will have a slightly varied distribution. TSIC 
Members, key industry stakeholders, including our 
politicians, and magazine subscribers will continue 
to receive a hard copy of the magazine in the post, 
if you do not fall into one of these categories, 
there are a couple of options available.
You can subscribe to the magazine.  
For $60 you will get 12 months / 6 issues (within 
Australia). Contact the TSIC Office for more 
details.

FUTURE 
DISTRIBUTION 
OF TASMANIAN 
SEAFOOD 
INDUSTRY 
NEWS

Alternatively, 2 weeks after the hard copy 
distribution of the magazine, TSIC will 
make electronic versions available at no 
cost through the following means: 
www.facebook.com/TasSeafoodIndustry  
www.tsic.org.au 
Email subscription: tsic@tsic.org.au
If you have any questions please contact 
the TSIC Office on (03) 6224 2332 or 
tsic@tsic.org.au

http://www.facebook.com/TasSeafoodIndustry
http://www.tsic.org.au
mailto:tsic@tsic.org.au
mailto:tsic@tsic.org.au
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FROM THE 
PRESIDENT 
It is hard to believe that we have already reached 
the 2016/2017 Christmas Edition of your newly 
revamped Tasmanian Seafood Industry News. 

On behalf of the TSIC board and staff, I would like to take the opportunity 
to wish all TSIC members and broader seafood industry stakeholders a 
safe and happy holiday season and a prosperous New Year. 

In early 2017, TSIC will complete the process to elect 5 directors of the 
TSIC board. The election process is overseen by the Tasmanian Electoral 
Commission, with nominations closing on 7 March 2017. The entire 
process will be completed in time for the TSIC AGM on 21 April 2017. I encourage all members who 
are eligible to stand, to consider nominating and be part of the exciting future of TSIC and the 
Tasmanian seafood industry. If you would like to know more about the election process, refer to 
page 5 of this issue, or contact myself or the TSIC CE. 

It is always good to see the Tasmanian seafood industry creating new employment opportunities, 
especially in regional communities. One such opportunity is salmon producer, Huon 
Aquaculture’s new hatchery at Ranelagh, near Huonville. The new hatchery was opened by the 
Premier Will Hodgman in November 2016 and has created 10 permanent jobs. 

In late October, I took the opportunity to attend the oyster industry’s Shellfish Futures conference 
at Sorell. In light of the considerable impacts of both POMS and PST’s, it was encouraging to see 
a high level of interest in this event, with excellent industry representation. TSIC thanks Oysters 
Tasmania for the opportunity for the TSIC CE to give a presentation at the conference to highlight the 
significant support that TSIC has provided our oyster industry over the past 12 months. Well done to 
the Pittwater Oyster Growers Association and Oysters Tasmania for such a successful event. 

TSIC has recently been contacted by the Tasmanian government notifying that the 2017-18 
budget development process had commenced. TSIC will take the advice of our sector 
group representatives and TSIC Board to make a strong and comprehensive submission for 
consideration by the government. 

As we move into 2017, I would like to highlight three exciting events that TSIC will take a lead role 
in organising. The first event is the Tasmanian seafood display at the 2017 Australian Wooden 
Boat Festival, which is being held over the 10 - 13 February 2017. With a bigger marquee than 
the 2015 event, we have included a 100 seat capacity food theatre. The food theatre will have a 
professional kitchen setup, TV screens and a diverse range of presenters and cooks. We will also 
have a promotional display area, complete with a pot making demonstration, to highlight the 
industry’s proud past and exciting future. Not only are all sector groups participating, but we will 
also be joined by IMAS, who will promote the science and research that forms the foundation of 
managing our marine resources. If you are interested in being involved, please contact the TSIC 
Project Officer, Emma Woodcock. I would also like to take this opportunity to thank the Tasmanian 
Seafood Display official sponsors: Tasmanian Aquaculture Council Legacy Fund, IMAS, Sunderland 
Marine, Tassal, Tasmanian Rock Lobster Fishermen’s Association and Seafood Training Tasmania.

In March 2017, TSIC will run a Working on Water program in the north of the state. Based out of 
Launceston, we will showcase the employment opportunities available on, in and around the 
water. The program will provide a similar level of information transfer as the southern program, 
and will feature salmon farming and commercial fishing opportunities, research and study 
opportunities at AMC and IMAS amongst much more. 

And finally, on 1 July 2017, TSIC will again host the Tasmanian Seafood Awards in Hobart.  
The event is always a fun celebration of our seafood industry, so pencil in the date and come 
along. If you are interested in nominating for an award, more information, including a nomination 
Form, can be found in this issue of Tasmanian Seafood Industry News. 

LINDSAY NEWMAN 
PRESIDENT TSIC

PLEASE NOTE, THE TSIC OFFICE WILL BE CLOSED BETWEEN CHRISTMAS AND NEW YEAR

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

Cover: Southern rock lobster ready for  
export from SALCO, Cambridge thanks to 
Michael Blake 
Credit: Neil Buonaccorsi Photo 

 

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

and highly critical of AMSA. There were calls 
for greater transparency in AMSA’s financial 
calculations and models, including calls for an 
independent third party audit and verifications of 
financial modelling.

Given the cost increase, respondents questioned 
what they could expect in return, especially in 
remote areas – many doubted they would receive 
the level of service they receive now, let alone 
improved service.

There is a widespread belief that a simpler, easier 
framework that would not increase costs had been 
promised for the National System, and that the 
proposed models do not deliver on this promise. 

There was also discussion around AMSA services 
delivering ‘public good’ and that this ‘public 
good’ must be measured and accordingly 
subsidised by the government. 

Overall, the industry is strongly opposed to the cost 
recovery model, believing that the increased costs 
are not justified or transparent, and that they are 
not viable for many operators. The final conclusions 
stated, “The negative and highly emotive feedback 
expressed on the proposed full cost recovery of the 
National System has already had a serious impact 
on AMSA’s credibility and standing within the 
industry. The issue of rebuilding industry trust must 
be considered seriously.”

THE NEXT STEPS
The 12-month delay for the transition to 
AMSA is a small victory for the Australian 
seafood industry. It will allow time for genuine 
consultation by AMSA and, hopefully, the 
establishment of a service delivery model and 
cost recovery mechanism that are fair and 
equitable and, most importantly, do not impose 
increased costs for reduced services. 

This outcome was achieved because there was a 
clear and consistent message to AMSA, state and 
federal politicians from right around Australia. 
There certainly is power in a unified industry voice. 

There is a long, long way to go moving forward, 
and we are still not assured there will be no 
increased costs for Tasmanian operators. Into the 
future, TSIC will work with AMSA and other state 
jurisdictions to explore a fair and equitable service 
delivery model, inclusive of cost recovery. 

SOME THANKYOUS 
Integral to TSIC’s hard work on the AMSA issue 
was the active support from several state and 
federal politicians. On behalf of the TSIC Board 
and TSIC members, I thank the following people.

Tasmanian Senator Eric Abetz for attending Senate 
Estimates and questioning AMSA over their cost 

recovery model and for also writing to the federal 
Infrastructure Minister to voice and support 
industry concerns. Thanks also to Tasmanian 
federal politicians Senator Stephen Parry and 
Justine Keay MP; also to Andrew Wilkie MP and 
Senator Jacqui Lambie for meeting with TSIC and 
providing follow-up correspondence and support 
for our concerns to their federal counterparts. 

Our gratitude also goes to Senator Anne Ruston, 
the federal Assistant Minister for Fisheries, 
for her actions and support. Your complete 
understanding and support for the Australian 
seafood industry do not go unnoticed and are very 
welcome. And thanks to federal Infrastructure 
Minister, Darren Chester, for his decision to delay 
the transition to AMSA by 12 months. We look 
forward to working with you over the following 18 
months to resolve this issue. 

And finally, but certainly not least, thanks to our 
local ministers Jeremy Rockliff and Rene Hidding 
for your help and support over this issue. 

SOME FEEDBACK
Following the announcement of the delayed full 
transition to AMSA by 1 July 2018, TSIC received 
the following feedback. 

“It has been very rewarding working with the 
Tasmanian Seafood Industry Council and Julian 
Harrington in pursuing common sense with the 
proposed national reform. Too often reform 
from Canberra has meant extra cost and with 
less service. Whilst other sectors may have been 
able to endure such outcomes, the fishing/
marine sector will be exceptionally hard hit 
if the current proposals are not substantially 
modified." Eric Abetz

“Federal Member for Braddon Justine Keay 
welcomes the deferral of the implementation 
date as a common sense decision. I have been 
working closely with TSIC members and recently 
briefed the Shadow Minister for Infrastructure 
Anthony Albanese on the unfair nature of what 
the government was proposing. I have also 
made representations direct to AMSA on behalf 
of TSIC. I would also like to thank TSIC for the 
information supplied that enabled me to take 
the concerns of the industry direct to Canberra.” 
Justine Keay

MERRY CHRISTMAS AND HAPPY 
NEW YEAR
I would like to take this opportunity to wish all 
TSIC members and broader seafood stakeholders 
a happy and safe Christmas and New Year. 

Let’s hope that 2017 brings with it some good 
news and good times for our seafood industry! 

JULIAN HARRINGTON

The 
transition 
to AMSA: 
the latest 
news
In mid-November, the 
Federal Infrastructure 
Minister, Darren Chester, informed the states 
and territories that the transition to ASMA 
taking over as the single regulator for domestic 
commercial vessel safety would be extended out 
to 1 July 2018. 

A communiqué from the Transport and 
Infrastructure Council said the extra 12-month 
transition time was “to allow jurisdictions and 
industry to better consult and prepare for these 
significant changes. Jurisdictions will work 
with the Australian Maritime Safety Authority to 
determine the appropriate transition funding 
required to address the cost recovery transition 
impacts raised by industry”. The document 
also noted there were “arrangements for an 
independent review of the Australian Maritime 
Safety Authority’s readiness to occur prior to 
assumption of full service delivery”.

AMSA COST RECOVERY 
CONSULTATION 
In early November, consulting firm Seftons 
released the AMSA Final Report titled 
Consultation on cost recovery for services under 
the National System for Domestic Commercial 
Vessel Safety. The report provided a fair and 
frank overview of the AMSA Cost Recovery 
submissions. The following provides a brief 
overview of the key findings. 

A total of 632 individual responses were received, 
representing 5505 individuals. Of these, 367 
submissions, representing 4131 individuals, came 
from the Australian seafood industry. 

There was an overwhelming position that the 
proposed levy represents an unexpected and 
significant increase in costs, applied over 
too short a period of time. There was specific 
reference to state agencies – particularly in 
Tasmania – already achieving full cost recovery 
while charging much lower fees. 

With respect to submission numbers, there was 
fairly even support for Model One versus Model 
Two; however, the majority (56%) of respondents 
rejected both models. When considering the 
number of people represented, the proportion 
rejecting both models rises to 92%. Comments 
associated with submissions rejecting both 
models were in many cases angry, disbelieving 



5VOLUME 3 DECEMBER/JANUARY 2017

 

 
  

Tasmanian Seafood Industry Council 

 

 2017  e lec t ion  of  5  D i rectors   
 

The Tasmanian Electoral Commission (TEC) has been asked to conduct the 2017 election of 5 Directors to 
the Board of the Tasmanian Seafood Industry Council (TSIC). Kristi Read of the TEC has been appointed as 
Returning Officer. 
The 2017 election will be held for 5 directors, each to serve a four-year term of office. 

 

 N o m in a t i o ns  i nv i t e d   
  

Nominations are invited from Council members and must be received before 10 am on Tuesday 7 March 
2017 by the Returning Officer at the Tasmanian Electoral Commission (address below). 
 
A person is only eligible for election (or re-election) or appointment (or re-appointment) as a director if the 
person: is a Full Member of the Company; is not an employee of the company or of any related entity 
employing staff of the company; and has not already served the maximum number of consecutive terms of 
office (see clause 12.9), unless a period of at least 12 months has passed since expiry of that person’s last 
term of office as a director.   
 
A nomination form has been inserted in the December 2016 issue of the Tasmanian Seafood Industry News 
and is also available from the Tasmanian Seafood Industry Council, 117 Sandy Bay Road (PO Box 878) 
Sandy Bay 7005 (Phone 6224 2332), or the Tasmanian Electoral Commission. 

 

   

 E l i g i b l e  M e mbe rs   
  

A member of the Council must hold a Tasmanian issued: 
 Fishing licence (personal); or 
 Processing licence; or 
 Marine Farming licence. 

 
Full members are entitled to one vote for each levy they pay. 
 

 

 E l ec t i on  T i me t a b le   
 

Electoral roll of Council members provided to TEC  ................................... .as at Tuesday 28 February 2017  
Nominations close  ..........................................................................................  10 am Tuesday 7 March 2017  
Ballot material posted (if ballot required) .................................................................... Thursday 9 March 2017 
Close of postal ballot  ......................................................................................... 10 am Monday 10 April 2017 
Annual General Meeting  ................................................................................................. Friday 21 April 2017 

Andrew Hawkey — ELECTORAL COMMISSIONER — 23 November 2016 

  

 Level 3 169 Main Road (PO Box 307) Moonah Tas 7009  
Phone 6208 8710 or 1800 801 701   Fax 6208 8791 
www.tec.tas.gov.au          nonstat@tec.tas.gov.au  

 

 



6 TASMANIAN SEAFOOD INDUSTRY NEWS

Students visiting a Tassal salmon lease on the Pennicott Wilderness Journeys boat 

STUDENTS GET A TASTE 
FOR WORKING ON 
THE WATER
TSIC hosted another fantastic ‘Working on Water (WoW): Careers 
Pathway Program’ for year 9 and 10 students from around the State. 

WoW is a three-day program during which students participate in activities and visits to a number 
of water-related employment providers. 

The students learnt about the wide range of careers available in fisheries and aquaculture, marine 
research, boating and tourism. The group visited IMAS University of Tasmania, the Australian 
Antarctic Division, Marine Police, Mures restaurant, Seafood Training Tasmania, Navigators ferry 
operators, Tassal Salmon Shop, Pennicott Wilderness Journeys for a boat trip to a local Tassal 
salmon lease, and Ralphs Tasmanian Seafood processors. The aim is to expose the students to 
a wide range of career options in local industries, and promote the availability of jobs in these 
areas. It was a very competitive year: we had a record number of students apply for the program 
and were able to accept 56 applicants. 

Students involved were from a mix of government and non-government schools across the State. 
We look forward to introducing a northern WoW program next year, so that students in the 
north of the State can participate without having to travel to Hobart. The presenters were able 
to provide passionate accounts of their personal career pathways and valuable job advice to the 
students. 

We hope that the students will walk away from the program with a better understanding of how 
to get a career on the water, what qualifications they need, and gain useful contacts from the 
industry participants. I would like to thank TSIC board members Bryan Denny and Chris Parker for 
helping out during the event. 

 
Emma Woodcock, Project Officer 

TSIC would like to thank the following companies for sponsorship and participation: 

Huon Aquaculture Tassal 

Seafood Training Tasmania Marine Solutions Tasmania Ltd 

University of Tasmania IMAS Pennicott Wilderness Journeys 

Mures Ralph’s Tasmanian Seafood’s 

Tasmania Marine Police Australian Antarctic Division

INDUSTRY 
CONVICTIONS
STEVE WITHERS, MANAGER – 
FISHERIES COMPLIANCE AND 
LICENSING 

Commercial Abalone 
Diver Convicted
On 11 October 2016, Mr Mark Shane DAFT was 
convicted on his pleas of guilty in the Hobart 
Magistrates Court of five counts of failing to 
keep approved records under the Living Marine 
Resources Management Act 1995. 

The charges arose when Mr DAFT recorded 
incorrect quota balances on a series of 
Commercial Abalone Dive Dockets submitted 
by him, notwithstanding having previously been 
notified by DPIPWE in writing as to the correct 
balance. Although Mr DAFT claimed in mitigation 
to have not received that notification, the 
Magistrate observed that, as a commercial licence 
holder, he was nevertheless under an obligation to 
ensure the accuracy of details entered in records 
kept by him under the Act.

Mr DAFT received a fine of $1,400. 

REPORT 
ILLEGAL 
FISHING 

FISH WATCH 
0427 655 557
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EVOLUTION OF AN 
INDUSTRY: ABALONE
Scuba gear found its way to Tasmania in the late 1950s, 
and it opened up a new world for those who had been 
skindiving and snorkelling the Tasmanian reefs.

The modern commercial Tasmanian abalone fishing industry had its humble 
beginnings shortly after the introduction of this new dive gear, and early surveys 
around the Channel, Port Arthur, Fortescue and Pirates Bay by local fishing authorities 
and CSIRO revealed an abundance of abalone. Locals were quick to dive in, and 
hobbyist divers were soon bagging abalone to sell to local processors such as Dover 
Fisheries factory, Craig Mostyn, SAFCOL and Dennis Porter. At three to four pence a 
pound, the income was better than most day jobs. In fact, many quit their day jobs to 
become full-time abalone divers. 
The industry was born from almost all new divers, and very few of them had any 
fishing experience. The fresh divers were optimistic and enthusiastic to help out with 
initial research surveys. An abalone advisory group was formed and unanimously 
agreed that the fishery would need to be regulated. The Minister announced the new 
rules on 23 December 1964 and by the end of February 1965, 21 divers paid the £10 fee 
to participate in the fishery. The first size limit was 5 inches and bag limits existed. 

John Haslam recalled the early development of the abalone industry on the North 
East Coast. “It was 1964 to 65 I’d say. There were four abalone divers working, came 
across from Victoria and diving off the shore. They hired me to take them out on the 
boat. We went mainly from Cape Lodi to Long Point. And they were taking their abs, 
putting [shucking] them in a rubbish bin and salting them down and taking them down 
to Launceston to fly them to Melbourne. And Launceston was the only place they could 
get their bottles filled. Then the next year, I did the same. And there were eight divers.”

By 1967 there were 144 divers licensed in Tasmania, and divers were required to carry 
a measure. At the same time, the special penalty for each undersize abalone came 
into force. Courts could demand $1 per illegal fish on conviction. The total catch 
reached 1000 tonnes (live weight) in 1967. The government decided to manage the 
new fishery with limited entry, and a maximum of 120 licences were issued. The 
application criteria specified that you “had to be Tasmanian with previous experience 
in commercial fishing” to get a licence. 

The catch rate began to rise as the expertise of divers grew, and along with the catch 
rate went an increase in beach price and profit to the licence holder. Eventually, illegal 
abalone poaching entered Tasmania in the 1970s and caused tension among the 
legal diving community. Between 1974 and 1976 the beach price doubled to reach $2/
kg live weight. During this time, a licence transfer was also permitted from a retiring 
diver to his nominee. Of course, this put licences at a premium, and the value of an 
entitlement had reached about $100,000 by 1980. This enormous sum prompted 
divers to fish harder to repay the cost of entry to the fishery. Catches steadily rose, and 
between 1974 and 1980 the total catch was 18,200 tonnes, worth $37 million.

The new ITQ and TACC scheme was introduced for the beginning of 1985 and was 
widely praised by divers. When individual quotas were introduced, the stocks had 
already yielded an estimated 55,000 tonnes of abalone. Each of the 120 general 
licence divers were allocated 28 units of quota, and the Furneaux Group divers had 20 
units. This resulted in a total of 3460 units. For 1985, the quota unit was set at 1100 kg, 
i.e. the TACC was 3806 tonnes.

Flinders Island resident Pieter van der Woude was based in Lady Barron and decided 
to enter the fishery at this time. In 1985 he bought a Flinders licence for $125. He 
“started out with a fifteen foot tinny and averaged 180 kg of greens for 5 hours in the 
water”. Fairly soon, Pieter and his deckies fine- tuned the operation and increased 
their take. A few of the local divers forged a deal with Al Hansen to fly the fish off the 
island on a regular basis. Within twelve months the beach price had risen from $3/kg 
to $15-16/kg, a “rapid expansion in value”.  

Adrian Holmes recalled how he got into the abalone industry during the early 1980s. 
“I was at Bicheno and went out on a cray boat with a fella, just ab diving one morning. 
He’d done two hours work just south of Bicheno. He came back and put his catch on 
the landing and I said, ‘How much is that worth?’ and he said, ‘$250.’ I was on about 

AUTHORISED CUMMINS SERVICE, 
REPAIR & SPARE PARTS AGENT

ALL CUMMINS ENGINE &  
ONAN GEN SET FILTRATION NEEDS

 
5 STATION STREET BRIGHTON TAS 7030

P 03 6262 5700
F 03 6262 5788

E admin@dennymechanical.com.au

CHECKOUT OUR NEW LOOK WEB PAGE

www.dennymechanical.com

$60 a week and I thought, ‘How do I get into this?’ The first [licence] I 
was after was $25,000. I eventually was able to buy one at $45,000. 
I got a small boat called Bung, a 16-foot Caribbean, came with the 
licence.” Adrian then got to work catching abalone. “A typical day’s 
fishing out of St Helens, up around Eddystone and Cape Portland, with 
four or five hours diving was 400 to 500 kg of fish. Shucking abalone 
into a garbage bin.”

In 1991, the licence system was restructured: the diving entitlement 
was uncoupled from the entitlement to hold quota units, and the lower 
and upper limits on the amount of units held was abolished. Abalone 
diving was a lifestyle in the early days, but the disconnection between 
the divers and the quota brought about change to the industry. Soon 
we were seeing the effort increase, and divers were staying in the water 
longer and going deeper. Perhaps the biggest change in the industry has 
been brought about by the advancement of technology, which has led to 
bigger boats and better dive gear. “Back in the day,” Pieter recollected, 
“a big boat was a 12-14 foot tinny and you only got two miles from the 
boat ramp, but now you can go 40-50 miles from the boat ramp. There is 
nowhere now that hasn’t been touched in Tasmania.” Adrian agreed that, 
“People started travelling to find their fish.” 

Now we are seeing total landings of just under 2000 tonnes and beach 
prices hovering around $40/kg. In 2016 the industry is still thriving, 
and one of the most noticeable improvements within the fishery has 
been the handling of the fish. The way the fish are carefully handled, 
packaged, transported and marketed has greatly improved.  
“We used to just chuck the fish on the boat,” said Pieter. “Now there are 
procedures and a much better product.” This has been driven largely 
by the export quality demanded from Asian consumers. Times have 
changed, and the industry has evolved to respond to new challenges.  

mailto:admin%40dennymechanical.com.au?subject=
mailto:?subject=
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KEDGE SURVEYOR ADAM BRANCHER TAKING A BREAK FROM WORKING A STEAM 
BOILER ON A PADDLE STEAMER. 

Important Information from 
Kedge Marine Surveyors Tasmania
As you will no doubt be aware, from 1 February 2017 when you build a new boat or your survey 
becomes due you should contact Kedge directly, rather than MAST, to arrange your survey. 
Our friendly and approachable surveyors and naval architects, including Peter, Ken, Chris, Mike 
and Murray, Adam, Nigel, Will and Aaron as well as our Tasmanian trainees Astrid and Matthew, 
and Bill and Ran in South Australia are re-badging to Kedge. We also do insurance, pre-purchase 
and recreational craft survey work, making us truly full-service. 

With Kedge you will be dealing with the same experienced, trusted people you have known for 
many years. In a changing world Kedge aims to be predictable, reliable, innovative and to remain 
totally in tune with the people we serve, our community. 

These ex-MAST and former interstate transport department staff have worked in and with the 
fishing industry for many years and know your boats and the way you need to operate to stay in 
business. Totting up informally we stopped counting when we hit 250 years of focussed marine 
service in the Kedge team! Working with us will guarantee that your legal obligations are met, 
your boats are set up safely, and that you can confidently get on with going about your business. 

Please take a note of our contact numbers, and call us any time if you want any further 
information or to book your survey. As we build our database we will be able to contact you in 
future but in this transitional stage from MAST to Kedge we would appreciate if you could make 
early contact with us. 

A Kedge is the secondary anchor that used to be used to manoeuver a vessel or provide extra 
holding power in the days before vessels routinely had engines. It aptly describes how we see 
ourselves as a company- as reliable support and backup to the people who put out to sea – 
strong and ready and able to be called on at any time. 

Thanks, from all of us at the Kedge Team! 

 1300 89 95 95  
 SERVICE@KEDGE.COM.AU 
 WWW.KEDGE.COM.AU

ALL MARINE 
SURVEYS

Commercial and 
recreational vessel 

surveys

AMSA accredited  
Fully insured

Visit: 
www.kedge.com.au 

or call Adam on  

0417 544 339 
to discuss your needs  

and our special 
introductory offers

ALL MARINE 
SURVEYS

Commercial and 
recreational vessel 

surveys

AMSA accredited  
Fully insured

Visit: 
www.kedge.com.au 

or call Adam on  

0417 544 339 
to discuss your needs  

and our special 
introductory offers

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

us on 1300 89 95 96 or via email 
at service@kedge.com.au 

to arrange your periodic survey 
or to assist you with your 

new build. 

Locally owned and operated,  
the only thing that has changed 

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

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

Kedge – no surprises, 
guaranteed.

 

ALL MARINE 
SURVEYS

Commercial and 
recreational vessel 

surveys

AMSA accredited  
Fully insured

Visit: 
www.kedge.com.au 

or call Adam on  

0417 544 339 
to discuss your needs  

and our special 
introductory offers

www.kedge.com.au

Please call the office on 

1300 89 95 96 
or email us at 

service@kedge.com.au 
to book your survey 

mailto:service@kedge.com.au
http://www.kedge.com.au
mailto:service@kedge.com.au
http://www.kedge.com.au
mailto:service@kedge.com.au
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INSTITUTE FOR MARINE & 
ANTARCTIC STUDIES

IMAS

The Latest Small 
Bivalve Fishery 
Assessment
BY HUGH JONES & CALEB GARDNER
Tasmania has small fisheries for Venus clams 
(Venerupis largillierti) and flat oysters (Ostrea 
angasi).

IMAS scientists survey the fished stocks every two 
or three years, which allows the biomass to be 
estimated. Information on biomass, plus other 
information such as the abundance of undersize, 
is then used for setting the total allowable catch 
(or quota).

The study found the flat oyster fishery to be 
assessed as ‘sustainable’ with low risk of 
overfishing, and the Venus clam fishery to be 
‘environmentally limited’. No estimate of biomass 
was made for the Venus clam fishery in 2016 
because fishers had observed sharp declines 
in stock. A large reduction in the catch per 
unit effort (CPUE; an indirect measure of the 
abundance of a species) in 2015 and 2016, along 
with the associated catch being significantly lower 
than the available TACC, suggests that biomass 
has been depleted to the point that recruitment 
could become affected.

Since 2013, Venus clam catches have been < 8% 
of the estimated fishable biomass. It is worth 
noting that fishing mortality is likely less than 
indicated by this percentage because Venus clams 
also occur outside the defined beds within the 
Georges Bay Northern Zone. Previous assessment 
on length frequency distribution in 2014 indicated 
that a settlement pulse had occurred, but this 
has failed to translate to significant recruitment 
to the fishery. On the basis of the low rate of 
fishing mortality, the reduction in biomass is most 
likely attributable to environmental causes. For 
fishing year September 2016 – August 2017, the 
two Georges Bay Northern Zone licensees took 
a voluntary reduction in TACC to 3 tonnes (< 1% 
of estimated biomass of 2014) and may allow 
recovery in this fishery.

The full report can be found at: www.imas.utas.
edu.au/research/fisheries-and-aquaculture/
publications-and-resources, under the heading 
‘Other Tasmanian Fisheries’.

Protecting Finfish 
Aquaculture from 
Harmful Algal Blooms
BY ANDREAS SEGER
Fish-killing blooms of marine microalgae threaten 
the expansion of both Korean and Australian 
finfish aquaculture industries, causing recurrent 
multimillion-dollar losses and endangering 
seafood security.

Professor Gustaaf Hallegraeff’s research group 
has significantly contributed to our global 
understanding of these microalgal bloom events, 
with recent work focusing on mitigation efforts. 
As part of this investigation, PhD student Andreas 
Seger explored the use of clay minerals to 
effectively mop up fish-killing algal toxins. Clay 
has long been employed in Korean waters as a 
mitigation strategy for fish-killing algal blooms, 
albeit with a focus on the removal of harmful algal 
cells through flocculation. The absorption of fish-
killing algal toxins by clay is a novel approach and 
presents an important additional benefit to clay 
application.

Andreas reconnected with Prof. Hallegraeff’s 
previous PhD student Dr Tae-Gyu Park (now 
a senior scientist at the National Institute for 
Fisheries Science, Tongyeong, Korea) to witness 
the field application of clay in Korean waters. 
Collaborative experiments revealed the significant 
potential of combining Korean and Australian 
approaches, leading to the formation of the 
‘Korea-Australia consortium to protect finfish 
aquaculture from harmful algal blooms’, which is 
supported by the Australian Government through 
the Australia-Korea Foundation of the Department 
of Foreign Affairs and Trade. The project aims 
to further collaboration between the two 
countries by uniting both Australian and Korean 
research groups to formulate effective mitigation 
strategies. 

PICTURED: IMAS SCIENTIST ANDREAS 
SEGER (RIGHT) AND DR TAE-GYU PARK 
(LEFT)

Recreational Rock 
Lobster and Abalone 
Fisheries
BY JEREMY LYLE & SEAN TRACEY
A survey of almost 500 randomly selected fishers 
provided detailed information about their fishing 
activities between November 2015 and April 2016.

The recreational rock lobster fishery was 
assessed, with a focus on the east coast fishery 
which is currently subject to a stock rebuilding 
strategy. During the survey period, an estimated 
59,000 lobsters were caught statewide based 
on about 70,000 fisher days of effort. Pots 
accounted for 61%, divers 36% and rings 3% 
of the total catch numbers. A key component 
of the stock rebuilding strategy has been the 
implementation of a 200-tonne catch limit for 
the east coast, which comprises a notional 
recreational catch share of 42 tonnes. Unlike 
during the previous season, the recreational 
catch share was not exceeded in 2015-16, the 
estimated catch being 35.7 tonnes for the east 
coast management area. This lower catch was 
influenced by a combination of factors, including 
reduced licence sales, reduction in the eastern 
region daily bag limit, and the winter fishery 
closure along with the effects of the biotoxin 
closures early in the season.

An estimated 47,000 abalone were caught 
statewide up until the end of April 2016 based on 
over 9,500 diver days of effort. Blacklip abalone 
accounted for 90% and greenlip abalone 10% 
of the total harvest. Over 60% of the catch 
was taken from the east coast, with a further 
25% from the north and 10% from the west 
coasts. By converting numbers to weights, the 
2015-16 recreational harvest of abalone was 
estimated at 23 tonnes, equivalent to just over 
1% of the 2015 commercial and recreational 
catches combined. While there are currently no 
management performance indicators relating 
to the recreational fishery in the Abalone 
Management Plan, there is a need to explicitly 
include recreational catches into ongoing stock 
assessment and future management of the fishery.

For further information, the full report can be 
found at: www.imas.utas.edu.au/research/
fisheries-and-aquaculture/publications-and-
resources, under ‘Recreational Fisheries’.

http://www.imas.utas.edu.au/research/fisheries-and-aquaculture/publications
http://www.imas.utas.edu.au/research/fisheries-and-aquaculture/publications
http://www.imas.utas.edu.au/research/fisheries-and-aquaculture/publications
http://www.imas.utas.edu.au/research/fisheries-and-aquaculture/publications
http://www.imas.utas.edu.au/research/fisheries-and-aquaculture/publications
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Season Opening
The Tasmanian commercial season started off 
with only 50% of the Total Allowable Commercial 
Catch remaining to be caught in the quota year. 
The west coast (Whale Head to Port Sorell) season 
opened on 15 November with reports of good 
catches similar to last year. The total catch is well 
ahead of normal and reflects the increased catch 
rates in the mid to deep water depths on the west 
and south-west coasts. It appears likely that the 
majority of the catch will be caught well before 
the end of the quota season next February.

On the east coast, harmful algal bloom events and 
a marine heatwave last summer have influenced 
the total catch. The Catch Cap Area remains 17.4 
tonnes behind last year’s total at the time of 
writing. The latest algal bloom appears to have 
dissipated and all areas apart from the central 
east coast (Maria Island Biotoxin Area) are open 
for commercial fishing.

Interstate
Reports from South Australia indicate a slow 
start to the season. Poor weather conditions and 
a lower catch rate have resulted in the October 
catch being 13% of the TACC compared to last 
year’s 20% level.

In Western Australia, the fishery is going from 
strength to strength. Recent research has 
indicated the highest numbers of western rock 
lobsters in decades. Using the research and catch 
and effort data, fisheries scientists have shown 

TASMANIAN ROCK LOBSTER 
FISHERMEN’S ASSOCIATION

TRLFA

that the lobster population has possibly recovered 
to the levels of the 1960s after the serious decline 
from 2006 to 2010. The project has also identified 
that warmer sea temperatures have accelerated 
growth rates as well as more lobsters. 

Overseas
New Zealand – The 7.8 magnitude earthquake in 
New Zealand recently produced some startling 
results in the Kaikoura region. The earthquake 
caused large sections of underwater reef to be 
raised several metres out of the water and remain 
exposed. The Director of Fisheries says that there 
has been a significant impact on the coastal 
environment, which in turn will have a major and 
ongoing effect on the supporting habitat for paua 
(abalone) and crayfish. He stated that Fisheries 
will conduct a range of assessments to determine 
the level of impact, funded by a NZ$2million 
government allocation. He has announced an 
interim ban on fishing for rock lobsters for one 
month, and three months for all other fish over 
the affected east coast of the South Island while 
the assessments are carried out. The ban has 
been supported by the NZ Rock Lobster Industry 
Council and the Canterbury Marlborough Rock 
Lobster Industry Association. 

Canada – Canadian Independent Fish Harvester’s 
Federation has fired a warning shot across the 
bow of foreign buyers for allegedly attempting 
to buy inshore lobster fishing licences. Recent 
press advertisements for foreign buyers wishing 
to purchase lobster licences have caused alarm in 
southern Nova Scotia. At present, the Canadian 
Government’s goal is to strengthen the owner 
operator and fleet separation policies to ensure 
that inshore fish harvesters remain independent 
and that the benefits of fishing licences flow to 
the fisher and coastal communities. The President 
of the fisher’s federation claims that foreign 
ownership of licences is against this policy. He 
stated that, “The only person who can own an 
inshore licence is a Canadian inshore fisherman, 
someone who lives in a fishing community 
and goes to work on a fishing boat which he or 
she owns and operates.” The federation have 
requested the Department of Fisheries and 
Oceans to investigate any breaches.

South Africa – Non-government organisations in 
South Africa have expressed grave concerns for 
the future of the west coast rock lobster fishery, 
as the government has announced that the Total 
Allowable Catch will be the same as last year. 
This is contrary to the scientific advice from the 
government’s own Department of Agriculture 
Forestry and Fisheries working group that 

recommended a cut to the total catch of 33%. 
The past five years has seen a decline in overall 
abundance of 20%, and stocks are at an all-time 
low of 2% of pre exploitation levels. 

Seismic Survey 
Research
You are probably now aware of the FRDC funded 
research project on the effects of seismic survey 
acoustics on rock lobsters and scallops.

Seismic surveys are used to produce detailed 
images of local geology to determine the location 
and size of possible oil and gas reservoirs. The 
fishing industry has long held concerns about the 
potential of intense low frequency acoustic signals 
produced during these surveys to disturb, harm or 
cause or increase mortality in fish species.

The study used an industry standard seismic air 
gun in lobster habitat in southern Tasmania to 
simulate seismic testing undertaken by the oil and 
gas industry. Following exposure, 302 lobsters, 
the majority of which were berried (egg-bearing) 
females, were sampled. 

Seismic exposure did not result in any immediate 
lobster mortality, but a range of other effects was 
observed. Lobsters exposed to the replicated 
seismic survey in summer showed a 32% decrease 
in the ability to extend their tails compared to 
control lobsters that were not exposed. This 
response persisted for 14 days after exposure, 
when exposed lobsters had a 23% decrease in the 
ability to maintain tail extension. The effects of 
stress in lobsters are known to be worse in warm 
water, which explains why this response was only 
observed in the experiment conducted in the 
summer. However, the duration of the inability 
to tail-extend indicates that its cause cannot be 
explained simply by fatigue and the cause is more 
complex. Lobsters that cannot extend their tail 
may be less able to escape predators.

The second reflex affected in lobsters was the 
righting response – the time lobsters took to right 
themselves after being placed on their back. 
Depending on season, righting time increased 
by 80-157%. Most concerning was that in one 
experiment righting was slowed for 365 days. 
Lobsters moult annually, so the study concluded 
that the damage caused by seismic surveys may 
be permanent. The study investigated an organ 
called the statocyst, a pair of fluid-filled sacs 
found at the base of the lobster’s antennas. These 
organs are similar to the human inner ear, and are 
filled with sensory hair cells that detect gravity 
and body position. After exposure to a seismic 

JOHN SANSOM, CEO
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STRANDED LOBSTERS AND ABALONE AT 
KAIKOURA - PHOTO: RNZ/SIMON MORTON

OYSTERS 
TASMANIA
NEIL STUMP, EXECUTIVE OFFICER

OYSTERS TASMANIA

Pauly who were all re-elected at the AGM to the 
OT Board.

Sarah has a strong research background and 
will bring a different perspective to the Board’s 
consideration of the challenges currently facing 
the Tasmanian oyster industry. A brief bio of 
Sarah will be posted on the Oysters Tasmania 
website shortly.

ASQAP Science 
Conference –  
ASQAAC Meeting
The biennial ASQAP science conference and 
ASQAAC meeting was held in Sydney in the first 
week in November. The science day provided 
an overview of the key research activities 
currently underway in relation to food safety 
for bivalve shellfish.

From a Tasmanian industry perspective, it 
was interesting to hear the presentations 
by Dr Tim Harwood and Michael Boundy 
from the Cawthron Institute about biotoxin 
testing in New Zealand. The LC/MS (liquid 
chromatography and mass spectrometry) 
method has been adopted as the principal 
testing methodology. Although not currently 
verified internationally, the method has been 
adopted as it provides simple, swift and 
selective monitoring of biotoxins. The method 
can identify each toxin and quantify the 
potency/toxicity of individual toxins. It provides 
a faster, more accurate and sensitive analysis 
of PSTs. There was considerable interest in this 
method for the SQAP managers attending the 
conference. 

survey, hair cells showed significant damage. 
The research also noted a reduced number of 
haemocytes (blood cells) in lobster blood, leading 
to a reduction in immune response of tested 
lobsters.

To evaluate whether exposure affected the 
development of lobster embryos following 
exposure early in embryonic development, the 
berried (egg-bearing) female lobsters were 
maintained until the eggs hatched. Hatched 
larvae were not affected in terms of egg 
development and the number of hatched larvae. 
Not included in the scope of the research were 
the effects of direct seismic testing on phylasoma 
(rock lobster larvae) and peurulus ( juvenile rock 
lobster). 

Shellfish Futures 16
Shellfish Futures has come and gone for 
another year. The conference hosted by the 
Pittwater Oyster Growers Association was 
held at the Sorell Memorial Hall. The two-
day program was packed and feedback from 
growers was very positive, particularly in 
regard to the content of the presentations. PDF 
copies of the presentations are available on the 
Oysters Tasmania website  
http://oysterstasmania.org/ 

POMS industry 
liaison officer 
appointed 
Ellis Cox, formally with the Environmental 
Protection Agency, has been appointed to 
the position of POMS industry liaison officer. 
Ellis has already started contacting growers 
and other industry stakeholders to get an 
understanding of the key priorities for industry 
in addressing the new challenges, risks and 
opportunities for the industry post the POMS 
event of early 2016.

New OT Director  
Dr Sarah Ugalde 
Dr Sarah Ugalde, who played a key role in 
the recently completed assessment of in-situ 
biotoxin test kits, was elected to the Oysters 
Tasmania Board at the AGM held on 28 October. 
Sarah joins fellow directors Dan Roden, Ben 
Cameron, Peter Dawson, Ian Duthie and Tim 

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

http://oysterstasmania.org/
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TASMANIAN COMMERCIAL 
DIVERS ASSOCIATION 
ROBERT LANGDALE, PRESIDENT

TCDA

I’d like to start by thanking Bryan 
Denny for his time and commitment 
as president of The Commercial 
Dive Association for the past seven 
and a half years. 

As a fishery, the Commercial Dive Fishery is not 
a major player in the Tasmanian fishing industry 
but is a major contributor to the livelihood of a 
number of licence holders.

It has been great to see over the past 12 months 
that there has been an increase in the number of 
financial members of the Tasmanian Commercial 
Divers Association (TCDA). However, there are 
a lot of licence holders who are not members, 
which is potentially slowing the progress and 
strength of the TCDA.

We now have biannual meetings, with the AGM 
and general meeting to be held in Hobart each 
July. The second general meeting is to be held in 
the north of the State in late October, so please 
try and find the time to become a member and 
attend one or both of these meetings.

At our first northern general meeting last week, 
we presented our new TCDA logo which was 
approved by the attending members. I would like 
to thank Megan Rozynski from Creative Hum for 
the design. This will be available on polo tops 
for members to purchase. Also we have been in 

contact with some local dive shops who have 
been good enough to offer a 10% discount to 
TCDA members. 

As most members would be aware, there has been 
a lot of hype around the potential of a permanent 
centro fishery. While there seems to be a lot of 
interest surrounding this industry, we are yet to see 
a full-time processor in the State. Working with the 
Tasmanian Abalone Council there has been some 
positive activity, with the TAC part-funding the 
harvest of centro urchins last season. To continue 
with the funding into the upcoming centro season, 
only divers who are members of the TCDA can 
receive the funding. Two main aims of this project 
are to remove urchins to help in the regeneration of 
abalone reef habitat and help kickstart a full-time 
fishery. In the next 12 months the designated area 
will be increased for this project further south on the 
east coast.

Our periwinkle and native sea urchin fisheries 
remain strong, with a lot of product making it 
to mainland fish markets as well as local and 
mainland restaurants. I have had a lot of feedback 
from processors and seafood outlets that sea 
urchin roe is becoming very popular and demand 
is growing rapidly.

I have always maintained and still do that the 
Commercial Dive Fishery has a huge potential to 
become a major part of the Tasmanian fishing 

INDUSTRY NOTICE BOARD

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

Learn about South East Marine Parks 
with SETFIA
The South Eastern Trawl Fishing Industry Association is offering all south east commercial 
fishermen the opportunity to undertake an online course on Understanding Commonwealth 
Marine Reserves. It has been prompted by the recent conviction of a lobster fisherman 
caught fishing in the marine reserve. The maximum civil penalty fine for a breach of the 
Environment Protection and Biodiversity Conservation Act 1999 is $90,000. The SETFIA course, 
Understanding Commonwealth Marine Reserves, is specific to the South East Network of 
Protected Areas. It covers where the reserves are, which fishing methods are allowed in which 
reserves, and the reasoning behind the reserves. The course is TAFE accredited and is free of 
charge for eligible fishermen. It can be completed anywhere with an internet connection – 
home, office or even from a fishing vessel.

Any fishermen wanting to undertake the short course should contact SETFIA at  
simonboag@setfia.org.au

Wanted to Buy
SCALEFISH B Licence

0414 184 774

industry. All that is needed is to generate 
the continuity of work from a Fishing Licence 
Commercial Dive. Part of this journey is for the 
industry to have a united front and the first step 
towards this is a high membership base. If you are 
a licence holder or supervisor, I encourage you 
to become a member and use the association to 
help increase the value of our Commercial Dive 
Fishery.

Safe diving.

10% discount for all TCDA members 
at the following dive stores: 

The Dive Shop Hobart 

Go Dive

mailto:projectofficer%40tsic.org.au?subject=
mailto:simonboag@setfia.org.au
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SEAFOOD AND 
MARITIME TRAINING

STT

CONTACT SEAFOOD AND MARITIME TRAINING

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

Aquaculture 
Epidemiology 
Strategy Workshop
The October workshop was a Tassal and STT 
initiative that looked at developing a first 
response strategy to address any potential 
disease outbreak in Tasmanian aquaculture. It 
was attended by industry stakeholders including 
representatives from: Huon Aquaculture, SALTAS, 
TASSAL, DPIPWE, Cameron’s of Tasmania, Petuna, 
STT and Van Diemen Aquaculture.

This workshop was funded by an industry 
contribution and a Skills Tasmania Workforce 
Development Grant from the Department of State 
Growth.

PICTURED: CIRCULAR HEAD CHRISTIAN 
SCHOOL AQUACULTURE STUDENTS, L 
TO R: JORDY GILLAM, DOMINIC STOKES, 
LEIGHROY GRUBB

2017 Funding
We are grateful to Skills Tasmania for agreeing to 
fund the third year of the Seafood Pledge and the 
first round of the Skills Fund programs for 2017.

When you undertake Master<24m, Coxswain, 
MED3, Wader Safety, High Risk Licensing, DMLA or 
LROCP, your place will be substantially funded by 
the State. This is the best demonstration that the 
Tasmanian Government sees the seafood industry 
as having the highest priority. This guarantees 
access to essential training that TSIC and STT have 
lobbied for over many years. It’s a good model to 
provide the skilled workforce Tasmania needs to 
meet its economic targets. 

Huon Aquaculture 
Open Day
STT staff promoted careers in aquaculture at the 
recent Huon Aquaculture Open Day at Princes 
Wharf. Around 5,000 attended the day that not 
only introduced many to the Huon story but also 
promoted salmonid aquaculture in general. From 
a training perspective, Tasmanian Aquaculture 
is a real success story based on the number of 
employed graduates we have from both Seafood 
and Maritime Training.

PICTURED: COXSWAIN DECK AT ST HELENS; 
L TO R: GARY HARVEY, HAYDEN COOK, 
KRISTAN WARD AND LAUGHLIN OLDHAM 
FROM LOCAL SHELLFISH FARMS

School/College 
Delivery
It’s been another successful and busy year for the 
Trade Training Centres, with numerous Certificate 
1 and 2 enrolments across all four TTCs. The 
TTC program is entering a mature phase with a 
number of the students that have graduated now 
entering the oyster and salmon industries as 
employees, with some going on to undertake their 
Certificate 3.

The feedback from industry is extremely positive 
towards the students who apply themselves within 
the program, and it continues to demonstrate that 
aquaculture offers an attractive career path for 
energetic students looking to get into this growing 
industry. 

Support Tassie 
Salmon
The Australian Workers Union has just launched a 
new campaign to support the salmonid industry in 
the face of some biased and ill-informed criticism. 
This campaign has the full support of the industry 
and can be accessed at:

www.tassiesalmon.com.au or on Facebook: 
Support Tassie Salmon.

At STT we are right on board and hope the 
campaign gets the message across that the 
discussion needs more public input from all 
stakeholders, especially the workers, owners/
shareholders, suppliers, families, scientists, and 
local communities.

PICTURED: STT STAFF SHOWING THEIR 
SUPPORT FOR THE CAMPAIGN SUPPORT 
TASSIE SALMON  

Stepping into the 
Future Expo 2016
School kids from the Triabunna region were the 
focus of the recent Careers, Business and Services 
Expo. Together with Tassal and HVTTC, we took 
the opportunity to get the message across that 
aquaculture is a good career choice and many of 
the skills/qualifications you will get in your career 
are portable across states and even into other 
industries. 

mailto:stt%40seafoodtrainingtas.com.au?subject=
http://www.seafoodtrainingtas.com.au
http://www.tassiesalmon.com.au
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SCALLOP FISHERMEN’S 
ASSOCIATION OF TASMANIA
BOB LISTER

SFAT

Harvesting continues in remote 
and wild western Bass Strait with 
magnificent large scallop meats 
being produced, much to the 
delight of consumers of this iconic 
Tasmanian seafood. 

Bass Strait 
Central Zone 
After extensive surveys and a delayed approval 
process, the scallop bed area east of King Island 
known affectionately as the Blue Dot was officially 
closed, effective from 7 October.

This area had been protected under a voluntary 
industry closure, as it contained younger scallops 
than in the originally closed King Island New Bed 
and could potentially provide better reproductive 
potential.

Exploratory surveys eventually supported this 
position, so on the same date the previously 
closed King Island New Bed, containing much 
larger shells, was formally opened within the 
Harvest Strategy guidelines.

Fishermen successfully harvested in the newly 
opened bed, but the resource was limited as 
expected, and the effort shifted to other areas 
still east of King Island. Over a period of weeks, 
harvesting was carried out north-east, east and 
south-east of King Island as fishermen hunted for 
the best catch rates and the highest quality meats.

Bad weather and rough sea conditions played a 
big part in limiting production, and at one point 
the Tasmanian-based boats were steaming for 12 
hours between the landing port of Stanley and the 
fishing grounds.

The scallop quality has been very good for the 
whole season with large shells and meats and 
developing roe, much to the delight of processors 
and splitters and, of course, enthusiastic 
consumers.

Our regular food safety testing of scallop samples 
has proven yet again that Bass Strait scallops are free 
from harmful algal blooms, and we already know 
that they are of the highest quality, having been 
harvested from deep and clear oceanic waters.

As at 17 November, the landed catch year to 
date as recorded by AFMA from CDRs was 2073 
tonnes and with an approved 3000 tonne TAC. For 
various reasons, there are only three vessels still 
landing scallops from Bass Strait at Tasmanian 
ports, with others landing at Victorian ports, and 
the season closes on 31 December 2016.

Tasmanian 
State Waters
There has not been any exploratory survey work 
undertaken recently in state waters and this 
fishery has not opened this year, as no commercial 
beds of scallops have been identified.

The extensive harmful algal blooms along the 
east coast have seriously impacted other shellfish 
producers, although the situation appears to 
have changed significantly from early November, 
with PST reports now mostly below the maximum 
permitted level of 0.8mg/kg.

While the whole east coast of Tasmania has 
experienced elevated levels of PST in recent 
years, the worst impacted area appears to be 
from Mercury Passage north to Great Oyster 
Bay, including the area we know as the White 

Rock Scallop Area. What causes the harmful 
algal blooms is still uncertain, but the experts 
believe stimulation of the marine environment is 
possibly caused by changes in water temperature 
influenced by the East Australian Current, land 
runoffs, the winter/spring temperature window 
and even nutrient levels possibly activating 
dormant cysts in the sediment. 

The peak bloom period along the east coast 
has generally been from May to October each 
year, and the blooms appear to be increasing in 
frequency and intensity. Probably a good thing 
that we were not harvesting scallops in this area 
this year.

Seismic Surveys 
and Scallops 
Readers may be aware that FRDC has been 
supporting three research projects to investigate 
commercial fishing concerns about the impact of 
marine seismic surveys on commercial species. 

After a long process over four years, the final 
reports are now publicly available on the FRDC 
website - http://frdc.com.au/knowledge/
news_and_media/news/Pages/New-Seismic-
Research-Reports.aspx

These studies have determined that seismic 
surveys do not cause immediate mass mortality 
in commercial scallops. However, the research 
results from one study do show increased and 
delayed mortality in scallops 120 days after 
testing.

It appears that exposure to seismic testing is 
associated with behavioural and physiological 
changes in both rock lobster and scallops, and in 
particular a chronic reduction in animal immune 
systems. These physiological changes reduce the 
tolerance to other environmental stresses and 
increase the risk of mortality, which in the case 
of scallops is delayed by up to four to six months 
after exposure to seismic activity.

You will recall that in 2010 we estimated that 
around 24,000 tonnes of scallops in Bass Strait 
worth $70M eventually died months after an 
intense 2D seismic survey over a wide area.

These research findings appear to vindicate 
our statements in 2010 that seismic surveying 
destroyed those scallops.

If you are interested in this issue, I suggest you 
click on the FRDC link above to learn more about 
the research findings.

Compliments 
of the Season
On behalf of John Hammond, President of SFAT, 
we wish all our seafood family and friends a 
very happy Christmas and a safe, bright and 
prosperous New Year. Have a rest-up and we will 
get back into harvesting those beautiful scallops 
and pleasing all our consumers around the middle 
of 2017. 

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

http://0.8mg/kg
http://frdc.com.au/knowledge/news_and_media/news/Pages/New-Seismic-Research-Reports.aspx
http://frdc.com.au/knowledge/news_and_media/news/Pages/New-Seismic-Research-Reports.aspx
http://frdc.com.au/knowledge/news_and_media/news/Pages/New-Seismic-Research-Reports.aspx
mailto:mat97870@bigpond.net.au
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THE 6TH TASMANIAN 
SEAFOOD INDUSTRY 
AWARDS DINNER
Award Information and  
Nomination Form
The Tasmanian Seafood Industry Council is delighted to 
host the 6th Seafood Industry Awards Dinner on 1 July 2017.

The Awards recognise excellence in the State’s vibrant 
seafood industry. The Awards showcase the Tasmanian 
seafood industry, its value to the State economy, its 
professionalism and its commitment to supplying some of 
the finest seafood in the world to the local, national and 
international markets.

ENTRY
1.  Complete a nomination form (inserted in this issue of Seafood Industry News, 

on the TSIC website or call the TSIC office) OR 
 Submit a nomination form online at: 
www.cognitoforms.com/TSIC1/SeafoodIndustryAwards2017

3.  Construct a nominee application addressing each of the selection criteria 
below

4.  Submit the application no later than: 5pm Wednesday 26 April 2017

JUDGING 
  Twelve (12) award categories will be judged

  Judges will assess each nomination and select a winner for the category based on 
written responses to judging criteria (exceptions being the two Dining Awards, the 
Young Achiever and Ambassador Award)

  Award winners will be announced at the Tasmanian Seafood Industry Awards 
Dinner on Saturday 1 July 2017, venue to be confirmed

  Information and entries provided to the organisers may be used for promotional 
purposes

  An official entry form must accompany each entry

  You and/or your business can be nominated by anyone with an interest in the 
Tasmanian seafood industry

  Judging of the twelve (12) Award categories will be managed by an Awards 
Judging Panel 

AWARDS JUDGING PANEL
For each award category, the Awards Judging Panel will comprise at least one 
representative of the Award Category Sponsor, a TSIC staff/Board representative and 
an expert representative with knowledge of the Award category, the exceptions being 
the two Dining Awards, the Young Achiever and Ambassador Awards. 

ENQUIRIES AND SUBMISSION OF APPLICATIONS TO:
Emma Woodcock 
Project Officer, Tasmanian Seafood Industry Council 
117 Sandy Bay Road, SANDY BAY TAS 7005 
PO Box 878 SANDY BAY TAS 7006 
t: 03 6224 2332 
m: 0437 441 575 
e. projectofficer@tsic.org.au

CLOSING DATE – WEDNESDAY 26 APRIL 2017

1. SEAFOOD RESTAURANT AWARD
Presented to a restaurant that has demonstrated 
excellence in consistently serving customers with quality 
seafood, and providing them with an overall positive 
seafood dining experience.

This award will be assessed using available resources and 
a site visit. 

Judging criteria: 

  Seafood meals consistently meet customer expectations 
for quality seafood

  Seafood meals include Tasmanian seafood

  Customers are provided accurate information about the 
seafood components of the meals

  The ambience of the restaurant complements the 
seafood meals in providing customers with an overall 
positive seafood dining experience

  The restaurant contributes towards improving the public 
profile of seafood 

2. FISH AND CHIPS/CASUAL DINING AWARD
Presented to a casual dining restaurant or traditional take-
away-style fish and chip outlet that has demonstrated 
excellence in consistently serving customers with quality 
seafood, and providing them with an overall positive 
seafood dining experience.

This award will be assessed using available resources and 
a site visit. 

Judging criteria: 

  Seafood meals consistently meet customer expectations 
for quality seafood

  Seafood meals include Tasmanian seafood

  Customers are provided accurate information about the 
seafood components of the meals

  The ambience of the food service area complements the 
seafood meals in providing customers with an overall 
positive seafood dining experience

  The outlet contributes towards improving the public 
profile of seafood

For the following award categories, please detail how the 
nominee addresses each of the following judging criteria. 
The scores for each criteria are noted in brackets. Use 
fewer than 200 words for each criterion.

3. PRIMARY PRODUCER AWARD
Presented to a seafood primary producer that has 
demonstrated excellence in the sustainable production 
of quality seafood through innovation in fishing or 
aquaculture practices, and that has contributed 
substantially towards a positive public profile for the 
seafood industry.

Judging criteria: 

  The producer continually demonstrates innovative ways 
of improving production practices (40)

  The producer consistently meets customer expectations 
for quality seafood (40)

  The producer contributes substantially towards a 
positive public profile for the seafood industry (20)

Seafood 
Industry Awards 
Categories

continued over >

http://www.cognitoforms.com/TSIC1/SeafoodIndustryAwards
mailto:projectofficer@tsic.org.au
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4. LARGE ENTERPRISE BUSINESS 
AWARD 

Presented to a seafood business employing ten 
(10) or more full-time-equivalent staff, involved 
in any segment of the supply chain, that has 
demonstrated business growth, innovation, 
excellence in product, service and marketing, 
and that has contributed substantially towards a 
positive future for the seafood industry.

Judging criteria: 

  The business has achieved sustained growth 
(20)

  The business continually improves the delivery 
and marketing of its products and services to 
its customers (30)

  Products and services consistently meet 
customer expectations for quality (30)

  The business contributes substantially 
towards a positive future for the seafood 
industry (20)

5. SMALL ENTERPRISE BUSINESS 
AWARD

Presented to a seafood business employing 
fewer than ten (10) full-time-equivalent staff, 
involved in any segment of the supply chain, that 
has demonstrated business growth, innovation, 
excellence in product, service and marketing, 
and that has contributed substantially towards a 
positive future for the seafood industry.

Judging criteria: 

  The business has achieved sustained growth 
(20) 

  The business continually improves the delivery 
and marketing of its products and services to 
its customers (30)

  Products and services consistently meet 
customer expectations for quality (30)

  The business contributes substantially 
towards a positive future for the seafood 
industry (20)

6. SAFETY AWARD *NEW AWARD*
Presented to an entity that has demonstrated 
excellence in developing and maintaining 
a culture of safety that has contributed 
substantially towards improving the safety record 
of the seafood industry.

Judging criteria: 

  The activity addressed a high priority safety 
area or risk (50)

  The activity was end-user driven, and 
produced outcomes that contributed towards 
the safety record of the seafood industry (50)

7. RESEARCH, DEVELOPMENT & 
EXTENSION AWARD

Presented to an entity that has demonstrated 
excellence in developing and undertaking a 
research, development and extension activity 
that has contributed substantially towards a 
sustainable and profitable seafood industry.

Judging criteria:

  The activity addressed a high priority for the 
seafood industry (30)

  The activity was end-user driven, and 
produced outcomes that contributed towards 
the sustainability and profitability of the 
seafood industry (40)

  The activity was challenging, involved 
technical risk, and required systematic 
investigation and high levels of innovation to 
achieve the planned outcome (30)

8. PROMOTION AWARD
Presented to an entity that has demonstrated 
excellence in developing and undertaking 
a promotion activity that has contributed 
substantially towards improving the public profile 
of seafood and/or the seafood industry.

Judging criteria: 

  The activity addressed a high priority for the 
seafood industry (30)

  The activity was end-user driven and 
produced outcomes that contributed towards 
improving the public profile of seafood and/or 
the seafood industry (40)

  The activity was challenging, and required 
high levels of innovation and/or direct action 
to achieve the planned outcome (30)

9. ENVIRONMENTAL STEWARDSHIP 
AWARD

Presented to an entity (individual, company or 
organisation) that has demonstrated leadership, 
commitment and innovation in developing 
and implementing an initiative (including 
activity, project or event) that has contributed 
substantially to improving environmental 
stewardship/sustainability within the seafood 
industry or business operations; protecting or 
rehabilitating aquatic environments; or reducing 
adverse seafood industry impacts on the 
environment.

Judging criteria: 

  The initiative addressed a high priority 
environmental/sustainability issue relevant to 
the seafood industry or business (30)

  The initiative has been proactively initiated 
and driven by the entity and produced 
outcomes that have improved environmental 
stewardship/sustainability of seafood industry 
practices and contributed towards protecting 
or rehabilitating aquatic environments or 
reducing adverse seafood industry impacts on 
the environment (30) 

  The initiative was challenging, and required 
high levels of leadership, commitment and 
innovation to deliver the actions and/or 
extension to achieve the planned outcomes 
(20)

  The initiative was delivered collaboratively 
with other users of the coastal/marine 
environment; and that all involved have a 
dedication to maintaining or improving the 
initiative into the future (20)

10. PEOPLE DEVELOPMENT AWARD
Presented to an entity that has demonstrated 
excellence in developing and undertaking a 
people development activity that has contributed 
substantially towards a higher performing 
workforce for the seafood industry.

Judging criteria: 

  The activity addressed a high priority for the 
seafood industry (20)

  The activity resulted in more people with 
higher qualifications or skills to work in the 
seafood industry (30)

  The activity employed innovative ways to 
develop seafood industry people (20)

  The activity employed innovative ways to 
attract and/or retain seafood industry people 
(20)

  The activity was supported by formal processes 
for planning, reviewing and improving. (Where 
the activity involved formal vocational training, 
it complied with the National Seafood Industry 
Training Package.) (10)

11. YOUNG ACHIEVER AWARD
Presented to a person, under 35 years of age, 
who has demonstrated that he or she has made 
a positive difference to the seafood industry, and 
has the potential to continue to develop as an 
effective and respected seafood industry leader. 
TSIC will host an internal process to assess 
nominees. Please send the nominee’s name to 
TSIC.

Judging criteria: 

  The person has made a positive difference to 
the seafood industry (20)

  The person is committed to continuing to 
make a substantial contribution towards a 
positive future for the seafood industry (20)

  The person is committed to effect positive 
change through leadership and innovation 
(30)

  The person has the potential to continue to 
develop as an effective and respected seafood 
industry leader (30)

12. INDUSTRY AMBASSADOR AWARD
Presented to a person who has demonstrated 
that he or she has made a substantial positive 
difference to the seafood industry over many 
years, and who has been a highly effective and 
respected seafood industry leader. TSIC will host 
an internal process to assess nominees. Please 
send the nominee’s name to TSIC.

Judging criteria: 

  The person has made a substantial positive 
difference to the seafood industry (30)

  The person’s contribution has been sustained 
over many years (10)

  The person has demonstrated sound 
leadership by setting a vision and empowering 
others to achieve it (30)

  The person is highly respected by industry 
colleagues (30)  
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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

AUSTRALIAN MARITIME 
SAFETY AUTHORITY

AMSA

Update: transition to 
AMSA service delivery
AMSA WILL NOW COMMENCE ALL 
SERVICE DELIVERY ON 1 JULY 2018 
Earlier in November, the Commonwealth and state 
and territory infrastructure ministers met and 
reaffirmed their support for the National System 
of maritime safety regulations, but decided that 
the transition to the Australian Maritime Safety 
Authority (AMSA) full service delivery should be 
extended to 1 July 2018 to better consult and 
prepare. Prior to this decision, services were 
scheduled to transition from Marine and Safety 
Tasmania (MAST) to AMSA on 1 July 2017.

As many of you are aware, AMSA recently 
consulted with industry on two proposed levy 
models to recover the costs associated with 
running the National System and AMSA thanks 
industry for its involvement in the consultation. 

During the course of the consultation, AMSA 
held 24 question sessions around Australia 
and received over 630 survey responses, 
including formal submissions from over 30 
industry associations (representing a total of 
5500 stakeholders) and received over 4300 
calls. A copy of the final consultation report on 
the proposed cost recovery, summarising the 
feedback received, is available from AMSA’s 
website: amsa.gov.au/domestic > under the 
heading ‘Cost recovery under the National 
System’.

Feedback received during the consultation 
highlighted that industry remains supportive of a 
National System, but it is not receptive to the levy 
proposals put forward. The report also confirms 
that industry wants to continue being involved in 
shaping the National System. 

What this means for industry is that MAST will 
continue to deliver the day-to-day services of 
the National System such as issuing Certificates 
of Competency, Certificates of Survey and 
Certificates of Operation, as they do now. Between 
now and July 2018, AMSA will continue to consult 
and work with industry and the Marine Safety 
Agencies, including MAST. 

Industry will continue to pay MAST issued fees and 
charges (including MAST’s administrative levy) 
until services transition to AMSA in July 2018. 

The transition to 
privately accredited 
surveyors
INDUSTRY TO USE PRIVATE 
ACCREDITED MARINE SURVEYORS 
FROM 1 FEBRUARY 2017
The previous edition of this magazine provided 
information about the National Surveyor 
Accreditation Scheme and the transition to 
survey services provided by private accredited 
marine surveyors.

To assist in the transition of service delivery from 
MAST to AMSA, MAST have advised that they will 
no longer provide government survey services 
from the 1 February 2017. From this date you 
will need to engage a private surveyor accredited 
by AMSA for the survey services that you require. 
MAST will process the paperwork as provided by 
private accredited surveyors after a survey and 
issue certificates of survey as required. MAST will 
also continue to send out survey renewal notices 
until transition of full service delivery to AMSA.

The contact details of all accredited surveyors 
and details of their categories of accreditation 
can be found on the AMSA website through the 
Domestic Commercial Vessel homepage under 
‘Vessels and operations’. Alternatively, you can 
ring AMSA Connect on 02 6279 5000 who can 
provide contact details for accredited marine 
surveyors.

MAST has written to vessel owners to 
communicate this change and transition date. 
Please contact MAST if you would like a copy of 
this communication.

My Boat: New AMSA 
standards assistant
My Boat is a mobile-friendly, online application 
developed by AMSA to help industry understand 
and comply with National Law vessel survey 
requirements. My Boat combines existing 
calculators including the propeller shaft, 
National System requirements, navigation 
lights and equipment list generators into one 
easy-to-use application. It also provides new 
functionality, such as results for fast craft and 
restricted C vessels.

By entering information about your vessel, the 
My Boat application will generate a guide to the 
relevant vessel safety standards. Please note 
My Boat only provides information about the 
current National Law vessel survey requirements 
and will not provide information about previous 
standards which may apply if your vessel is 
grandfathered. However My Boat is a useful tool 
to provide guidance on what might be required if 
you decide to upgrade or change your vessel or 
for those looking at purchasing a new vessel 

My Boat is accessible through the AMSA website 
here: apps.amsa.gov.au/MyBoat or go to the 
Domestic Commercial Vessels page on the AMSA 
website and then select My Boat.

http://amsa.gov.au/domestic
http://apps.amsa.gov.au/MyBoat
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Wild Fisheries
Tasmanian Abalone Council Ltd
262 Arglye Street, Hobart TAS 7000
President: Joey McKibben 0428 992 300
Chief Executive: Dean Lisson 0419 599 954
Administration Manager: Jillian Freeman
  03 6231 1955 
  admin@tasabalone.com.au

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

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

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

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

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

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

Tasmanian Salmonid Growers Association
PO Box 321, Sandy Bay TAS 7006
Chairman: Chris Dockray
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

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

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

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

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

Natural Resource Management South
  www.nrmsouth.org.au

DIRECTORY & 
WEBSITE LINKS

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

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

TASMANIAN SEAFOOD INDUSTRY NEWS 
VOLUME 3 DEC 2016/JAN 2017

Advertising deadline for next issue: 
25 January 2017 
Advertising bookings: 03 6224 2332 

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

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

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

mailto:admin%40tasabalone.com.au?subject=
mailto:robert.langdale%40bigpond.com?subject=
mailto:johnsansom1%40bigpond.com?subject=
http://www.tasrocklobster.com/trlfa/
mailto:vessseafood%40hotmail.com?subject=
mailto:elosborne%40bigpond.com?subject=
mailto:michael%40salco.co?subject=
mailto:EOsborne%40craigmostyn.com.au?subject=
mailto:dan@tascleanwateroysters.com.au
mailto:management%40oysterstasmania.org?subject=
mailto:Contact%40tsga.com.au?subject=
http://www.tsga.com.au
mailto:admin%40abtas.com.au?subject=
http://www.afma.gov.au
http://www.amsa.gov.au
http://www.bom.gov.au/marine
http://www.cmar.csiro.au
http://www.daf.qld.gov.au
http://www.environment.gov.au
http://www.frdc.com.au
http://www.foodstandards.gov.au
http://www.foodstandards.gov.au
http://www.dpipwe.tas.gov.au
http://www.fishing.tas.gov.au
http://www.imas.utas.edu.au
http://www.mast.tas.gov.au
http://www.nrmsouth.org.au
mailto:tsic%40tsic.org.au?subject=
http://www.tsic.org.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



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

We provide immediate, expert advice and assistance, followed 

by prompt attention to your claim.

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

1800 855 090

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

PO Box 797 Samford QLD 4520


