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FROM THE  
PRESIDENT
‘Unity’ is a word I have used plenty of times in 
recent months. 

At a time when our industry is under increasing scrutiny, it is more 
important than ever to remember that ‘United we Stand – Divided 
we Fall’. But staying united is an ever increasing challenge, especially 
when there are organisations out there with the strategy of ‘Divide and 
Conquer’. And some appear willing to go to any length in their attempts 
to divide the seafood industry. 

Unity was certainly on display at our recent TSIC Tasmanian Seafood 
Industry Awards. Although a cold and chilly night, over 180 people representing our seafood 
industry and broader stakeholders gathered at the Hobart Function and Conference Centre 
to celebrate the Tasmanian seafood industry. Common to the multitude of presentation and 
acceptance speeches was our excellence in operations and excellence in product. For those in 
the know, we do things very very well down here in Tasmania. From our world leading science 
and our world leading contemporary management through to our industry innovation, we are 
good at what we do. The Awards was a perfect opportunity to celebrate this excellence.

Although the entire night was a very memorable affair, there were two key points that really 
stood out in my mind. The first was during the acceptance of the Large Business Award for 
Cameron of Tasmania, when Ben Cameron reminisced on the Dunalley bushfires. He noted 
that although many in the seafood industry had forgotten the help and support they provided 
his company in the aftermath of the fires, he had certainly not forgotten. Although helping is 
something that industry just does in the face of disaster, to him it was far more, and he noted 
that the support from the likes of Tassal and Huon Aquaculture was what got his company 
through this very difficult time. 

The second was at the conclusion of the formalities, when the MC for the evening, Colin Buxton, 
read out an article he had recently received via email. The article talked about the seafood 
industry being the ‘guardians of our oceans’. It noted that we do not always get things right, 
however, that we are committed to exploring new and innovative ways to do things better.  
It highlighted that we are a proud industry, and that we are open to being accountable and 
having increased transparency of our operations. The article concluded that it is time for us to 
tell our story of supporting communities and using cutting edge technology to lessen our impact 
and environmental footprint. 

In his concluding remarks, Colin stated: 

“These words could have been written about our Tasmanian industry but come from this week’s 
Captain’s Blog of Seafood New Zealand. To me the similarities were striking. We too have much 
to be proud of, but like others we make mistakes and we learn from our mistakes and we move 
on. Surely it is better to stand together if we are going to remain strong in the face of those that 
want to see us undone!”

I would like to take this opportunity to thank Colin for agreeing to be the MC for the evening, 
and for this perfect final statement. It certainly echoes what TSIC is striving to achieve. 

I would also like to take this opportunity to thank the TSIC staff, Emma, Julie, Michelle and 
Julian, for their commitment to the Awards. In particular, I would like to thank our Project 
Officer, Emma, for her outstanding efforts. 

In mid-July I attended the launch of three new vessels destined for our aquaculture sector. 
Built in St Helens by Lyncraft Boats, the new Spring Bay Seafoods vessel Myti Max, and two 
new Tassal vessels Rocket and Irony have provided much needed employment for this regional 
community. It is great to see local seafood operators supporting local subsidiary businesses. 

LINDSAY NEWMAN 

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

Design & Print Management:  
Creative Hum 
  03 6231 9142 
   info@creativehum.com.au 
www.creativehum.com.au 
Proudly printed in Tasmania

Cover: The HFCC kitchen preparing entrée 
dishes

Credit: TSIC  

Official Sponsors of Tasmanian Seafood  
Industry News

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


4 TASMANIAN SEAFOOD INDUSTRY NEWS

CHIEF EXECUTIVE REPORT 
The first year of Tasmanian Seafood 
Industry News production

Harbour, compared to what is being reported in 
other platforms! A huge thank you to IMAS, and in 
particular Jeff, for supporting this event.  
A huge thanks to Petuna (in particular TSIC Board 
member Tim Hess), Tassal and Huon Aquaculture 
for financially supporting the on-water tour.

It is fair to say that the Strahan regional event was 
a resounding success. The TSIC Board will make 
plans for the next regional Board meeting (2018) 
in the near future. If you would like your area 
considered, give me a call! 

SEAFOOD PLEDGE TO STT RENEWED! 
In great news for the seafood industry, Seafood 
Training Tasmania has recently signed a new 
agreement with Skills Tasmania to renew the 
Seafood Pledge. This means that the core training 
needs of the seafood industry will continue to be 
subsidised for another three years via a direct 
funding grant to STT. To find out more, see the STT 
report on page 17. 

On behalf of the TSIC Board, I would like to extend 
a huge thank you to Minister Groom for supporting 
the renewal and to the General Manager of Skills 
Tasmania, Chrissie Berryman, and the staff at 
Skills Tasmania for their continued support during 
Seafood Pledge discussions. 

TSIC EAST COAST URCHIN FORUM
In response to a renewed interest in the 
commercial harvest of native and invasive urchins 
from our East Coast, TSIC held a stakeholder 
forum at IMAS in mid-July. The key objectives of 
this forum were: 1) to reopen dialogue about the 
East Coast invasive urchin issue among industry, 
research and government; and 2) to allow key 
stakeholders to better understand the current 
scientific research and industry initiatives that 
are in place to help understand and control the 
problem. The key take-home messages from the 
forum included: 

  There is a lack of processing capacity in 
Tasmania. However, there are several ventures 
and opportunities that could open up over the 
next six months that will hopefully alleviate 
this gap.

  There are a range of potential ‘solutions’ to 
help control the urchin problem, including a 
commercial fishery, culling program and even 
the potential for on-farming (or ranching) of 
urchins using a new feed technology. 

  Industry have instigated and/or supported 
many initiatives, including the Tasmanian 
Abalone Council’s commitment to provide a 
subsidy to commercial divers who target the 
invasive Centrostephanus urchin. 

Moving forward, it is important that all 
stakeholders are aware of all possible strategies. 
It is important that all potential strategies are 
implemented in a strategic manner to ensure 
maximum benefits. TSIC will keep the East Coast 
urchin issue on its agenda. 

CHANGES AT OYSTERS TASMANIA
I would like to welcome the new Oysters Tasmania 
Executive Officer Sue Grau. Sue has certainly 
walked into an exceptionally busy time for the 
Tasmanian shellfish industry, but she has hit the 
ground running, and I look forward to working 
with Sue and Oysters Tasmania into the future. 

DRAFT BIOSECURITY BILL
The recent incursion of white spot disease 
in the Australian prawn industry, and the 
destruction that this disease has caused, certainly 
highlights the importance of an efficient and 
effective biosecurity system. That is why TSIC 
has prioritised working in partnership with the 
Primary Industry Biosecurity Action Alliance 
(PIBAA) and its member organisations in a review 
of the Draft Tasmanian Biosecurity Act 2017. This 
Act brings together seven separate existing pieces 
of legislation into one framework Act. Not only 
is the draft legislation long (311 pages), it is also 
complex. Furthermore, the application of many 
parts of the draft Act to our marine resources is 
uncertain. 

Over a series of workshops, PIBAA has worked 
through the draft Act with Biosecurity Tasmania 
page by page in an attempt to ensure that the final 
Bill better reflects the needs of both Government 
and industry. The overarching view of TSIC is that 
biosecurity is too important to get this wrong, so 
we are prepared to spend the time and effort to 
ensure we get the legislation right the first time. 

INDUSTRY ENGAGEMENT
The following couple of months will be a very busy 
time, with the annual oyster conference Shellfish 
Futures, the 10th Trans-Tasman Rock Lobster 
Congress and the FRDC Seafood Directions 
Conference all on my calendar. Engaging with 
Tasmanian sector groups, TSIC members and 
the broader Australian seafood industry is very 
important to me and, wherever possible, I or 
another TSIC staff member will attend all seafood 
sector events when appropriate and/or invited to 
do so. 

On this note, my office door is always open, and 
my phone always on. If I don’t answer, then I am in 
a meeting or otherwise preoccupied. Leave me a 
message and I will call you back. 

JULIAN HARRINGTON

This issue of Tasmanian 
Seafood Industry 
News is the first issue 
of our second year of 
production. It is fair to 
say that the Seafood 
Industry News (or SIN 
as we call it in the 
TSIC office) provides 
a condensed, to-the-
point transfer of key 
information to TSIC members and broader 
seafood stakeholders. The production would not 
be possible without the financial support of our 
Official Sponsors, Seafood Training Tasmania, 
University of Tasmania/Institute for Marine and 
Antarctic Studies and the Tasmanian Government. 
I must also thank the continued support of 
our page purchase partner AMSA and other 
advertisers, as well as the sector groups who 
contribute to the publications content. Again, 
without your support, TSIC would not be in a 
position to produce this TSIN. 

Lastly, but certainly not least, I would like to thank 
Megan Rozynski of Creative Hum for going above 
and beyond the call of duty in the production 
of the Seafood Industry News publication. Your 
support has been very welcome. 

TSIC REGIONAL BOARD MEETING
On 23 June, TSIC held a regional Board meeting at 
Strahan. During the evening of the 23rd, the Board 
was joined by some 60 people during a ‘Meet and 
Greet’ session at Strahan Village. Participants 
included our Primary Industries Minister and 
Deputy Premier, Jeremy Rockliff; Leader of the 
Opposition, Rebecca White; Shadow Minister for 
Primary Industries, Shane Broad; Federal Labor 
Senator Anne Urquhart; Secretary of DPIPWE John 
Whittington; Director of the EPA, Wes Ford; West 
Coast Council Mayor Phil Vickers; and several 
other local councillors, amongst more. 

The following morning, some 45 people boarded 
the World Heritage Cruises vessel MV Ocean 
Spirit for an on-water tour of Macquarie Harbour. 
This tour provided an opportunity for the TSIC 
Board to introduce themselves, the sector they 
operate in, and their perspective of where the 
industry is moving. The highlight of the tour was 
a presentation by Dr Jeff Ross from the Institute 
for Marine and Antarctic Studies who provided 
a down-to-earth overview of the science behind 
Macquarie Harbour. His presentation described 
the complexity of various inputs into the harbour, 
and the role that salmon farming plays in this 
complex system. Jeff’s presentation certainly 
helped explain what is actually happening in the 
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WELCOME SUE
TSIC would like to introduce the new Oysters 
Tasmania Executive Officer, Sue Grau 
Prior to returning to Tasmania, Sue’s most recent 
position was Education and Industry Development 
Manager in the ACT Government’s waste area. 
While she enjoyed this work, and technically is 
a Canberra girl (having been born there), Sue 
realised that ten years in Tasmania meant she was 
no longer at home anywhere else. Her two active 
boys have also been strong (and loud) advocates 
for returning.

With employment history in government, a 
member association and private industry, Sue 
has a depth and breadth of experience to bring 
to Oysters Tasmania. She originally worked in 
environmental management, water quality and 
regulatory positons in the NSW Government 
and the Murray-Darling Basin Authority. Later 
positions included a financial sustainability 
project for Tasmania’s councils and a Tasmanian 
business development role in a private water 
treatment company. 

Sue loved working for a member association 
and she is committed to supporting the oyster 
industry to work well together, and to advocate, 
promote and negotiate on their behalf.

We took a moment to learn a bit more about Sue:

1. What inspired you to apply for the EO 
position?  

I have a pretty diverse background with 
experience in government and private industry, 
mostly around water quality and business 
development. The work I really loved though 
was working for a member association, where 
my passion was increasing collaboration and 

5. What might (someone) be surprised to 
know about you? 

Oh, there are lots of surprises but I will pick an 
appropriately tame one. When I was in Year 12,  
I cycled down the East Coast of Tasmania, earning 
the nickname “Sue-burps-farts-gutz-Grau” on the 
way. Of course, I’ve grown out of that now. 

6. What inspired you to move to Tasmania? 

Actually I have just moved back to Tasmania. I can 
quietly admit to being born in Canberra, living 
on the NSW coast for a while and then moving to 
Tasmania for 10 years, before returing to Canberra 
mainly to be with family. It didn’t feel like home 
anymore, but Tasmania certainly does. My small 
family of me and two boys all missed so much 
about Tasmania…the focus on the important 
things in life, the beautiful places, the amazing 
food and our friends.  

integration. The core attraction for me in this role 
is being able to serve people...real people. 

2. What's your first memory of eating oysters? 

I have a strong memory of my nan smashing 
oysters off rocks in a small pristine lagoon at 
Bawley Point on the NSW coast. As a young kid 
the taste was overwhelming, like swallowing sea 
water, and her technique left lots of gritty shell 
behind. Luckily my impressions have changed 
over time and I love oysters now (especially with 
champagne). 

3. If you could change one thing about the 
seafood industry, what would it be? 

Even though it’s early days for me, I’ll go out on a 
bit of limb with a slightly controversial answer by 
saying I’d like to see more women in the industry. 
When I’m settled in and learnt enough, I’d like 
to create an opportunity to contribute to this 
change through mentoring and supporting women 
starting out. 

4. What do you think will change in the oyster 
industry over the next five years?

As I’m an optimist, I believe that the industry will 
move from its current reactionary focus to a more 
strategic one. Although in recovery from POMS, it 
feels like there’s constantly something just around 
the corner for this industry. The tenacity, strength 
and character this has developed will help 
plan, collect supporting information and apply 
strategies for the future. I think Oysters Tasmania 
has an important role to play in assisting this 
development. 
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6TH TASMANIAN SEAFOOD 
INDUSTRY AWARDS
The seafood industry celebrated the 6th 
biannual Tasmanian Seafood Industry 
Awards at the Hobart Function and 
Conference Centre (HFCC) in Hobart on 
Saturday 1 July. 

Eleven Awards were presented, with the winners 
representing the elite performers of the seafood industry. 
The night was a real showcase of industry talent, both in 
business and on the menu.

Guests arrived to platters of oysters supplied by the Fisher 
family of Freycinet Marine Farm. Once seated, Minister 
Jeremy Rockliff officially opened the Awards night, reflecting 
on the opportunity to acknowledge and promote excellence 
in industry. Guests were just settling in for the entrée to be 
served when the fire alarm went off, and all 182 people were 
evacuated to the waterside while emergency services arrived 
to sort out the alarm. After the evacuation excitement, 
attendees returned to the Function Centre and Chef Will 
Godman was able to quickly produce a spectacular entrée 
dish. The dish highlighted our fantastic produce, while 
bringing together all sectors on one plate. 

TSIC would like to thank the following product sponsors for 
generously donating seafood for the entrée and mains dishes 
on the night: Angasi oysters supplied by The Oyster Province; 
southern rock lobster tails supplied by SALCO; wild caught 

PHOTO: ALL SECTORS ON ONE PLATE, THE ENTRÉE DISH SERVED AT THE AWARDS DINNER

ELEVEN WINNERS 
OF THE TASMANIAN 
SEAFOOD INDUSTRY 
AWARDS, (L-R: ANITA 
WEEKES, SARA HESS, 

BELINDA YAXLEY, SAM 
EVENHUIS, JAMES 

POLANOWSKI, MICHAEL 
BLAKE, TABITHA 

DOBSON, COREENA 
PERRYMAN, CLIVE 

PERRYMAN, PHIL LAMB, 
JULIA FISHER, GILES 

FISHER, BEN CAMERON, 
SAM IBBOTT. 

abalone supplied by Tassie Lobster and the Tasmanian 
Abalone Council; urchins collected by Daniel Pearsall and 
supplied by the Tasmanian Commercial Divers Association; 
salmon fillets supplied by Tassal; scallops supplied by Tony 
Garth Seafoods and the Scallop Fishermen’s Association of 
Tasmania; blue mussels supplied by Spring Bay Seafoods; 
wakame seaweed supplied by Ashmores Seafood, and rock 
lobster paté supplied by Sea Eagle Seafoods. The mains dish 
was locally caught flake supplied by the Mures. 

HFCC Chef Will Godman stated that. “It is an absolute joy 
to be able to work with this beautiful Tasmanian seafood 
produce. The entrée would cost over $100 on its own in a 
restaurant, but we’re able to offer it at a reasonable price 
for the dinner, thanks to the generous support from the 
suppliers. For me, it’s a wonderful opportunity to create a 
menu that would otherwise be unrealistic.”

The reigning Industry Ambassador Award recipient Prof. 
Colin Buxton captured the audience with his exemplary 
MC skills, and ensured that the night ran smoothly. Local 
musicians ‘Silk’, headed by Graeme Ewing and Jane Christie-
Johnston, provided acoustic tunes to set the scene, and 
later expanded to a full five-piece rock band for dance floor 
enthusiasts. The overall atmosphere of the evening was of 
celebration and passion. 

The TSIC Board and staff would like to congratulate the 
winners of the eleven award categories. 
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Research, 
Development and 
Extension Award
WINNER 
Spring Bay 
Seafoods
The Research, Development and 
Extension Award was sponsored 
by the Department of Primary 
Industries, Parks, Water and 
Environment and was presented 
by Deidre Wilson.

The judges decided on a nominee 
that not only addressed all selection 
criteria effectively, but has shown 
leadership in the founding and actual 
application of the research in their 
operations.

Environmental challenges such as 
Harmful Algal Blooms have resulted 
in area closures, loss of stock and 
product recalls. Spring Bay Seafoods 
recognised the industry need to 
ensure that testing of seafood was 
both fast and accurate, in ensuring 
that product was both safe for human 
consumption, and enhanced the 
business security. They pioneered 
the concept of industry-led testing, 
and began setting up laboratory 
and testing facilities in 2012. They 
developed a suite of measures 
including four testing methods for the 
detection of biotoxins. More recently, 
Spring Bay Seafoods has also worked 
in partnership with the IMAS PST Rapid 
Test Kit, Biotoxin research team lead 
by Gustaaf Hallegraeff and Sarah 
Ugalde to bring the PST test kit to 
commercial application. The degree of 
innovation and technical risk was high 
for this entity, and they have produced 
an outcome that can benefit a wider 
seafood industry. 

SPONSORED BY

Seafood 
Experience  
Award
WINNER 
Freycinet  
Marine Farm
The Seafood Experience Award 
was sponsored by TSIC and 
presented by Emma Woodcock.

TSIC decided to change the category, 
which was previously known as the 
Seafood Restaurant Award. The face of 
seafood eateries has changed rapidly, 
with farm-gate sources becoming 
an integral part of the Tasmanian 
dining experience. The Fisher family of 
Freycinet Marine Farm have excelled 
in bringing local, fresh produce direct 
to consumers as they drop in to their 
farm shop. They consistently educate 
tourists about our produce and draw 
people to the regional area. The quality 
of seafood on the menu is exceptional 
and the general atmosphere of the 
eating area is relaxed and welcoming. 
The Fishers also promote the seafood 
dining experience at their Devils 
Corner site.

SPONSORED BY

Environmental 
Stewardship 
Award
WINNER 
Petuna 
Aquaculture
The Environmental 
Stewardship Award was 
sponsored by NRM North, 
NRM Cradle Coast and NRM 
South, and was presented 
by Anna Wind and Nepelle 
Crane. 

Petuna addressed a high priority issue 
for the salmon industry – reducing 
environmental impacts from hatchery 
operations. The company showed 
high levels of innovation in designing 
a closed system with minimal effluent 
output. Petuna recognised the nutrient 
loading implications of traditional 
earth pond grow-out facilities, and has 
worked with internationally renowned 
AquaTec to build a unique and efficient 
system with reduced environmental 
footprint. The new system has a 
significantly reduced water intake, 
meaning less stress on the nearby river 
system. The clever design enables 
more smolt to be grown out with less 
water. In addition, the new facility has 
a system that enables fish waste to 
be taken off site and converted into 
compost. 

The new infrastructure and operations 
are not only innovative, they improve 
fish and environment health. The grow-
out facility at Cressy is an example 
of world’s best practice for salmon 
farming. 

SPONSORED BY

ANNA WIND (NRM CRADLE 
COAST), BELINDA YAXLEY AND 
NEPELLE CRANE (NRM SOUTH)

PHIL LAMB AND DEIDRE 
WILSON (DPIPWE)

GILES AND JULIA FISHER AND 
EMMA WOODCOCK (TSIC)

Safety 
Award
WINNER 
Anita Weekes, 
Salty Seas

The Safety Award was sponsored 
by the Tasmanian Ports 
Corporation and presented by 
Kevin Moore.

This is a new award category which 
aims to recognise individuals or 
businesses supporting safety in the 
workplace. Anita Weekes has been 
assisting commercial fishers in her 
local area of St Helens with their 
Vessel Safety Management Systems, as 
required by AMSA. The vessel Safety 
Management System is no easy task, 
and for many, Anita has helped to 
decipher the regulatory requirements 
and put in place a tangible safety 
system. She has volunteered 
considerable amount of time in 
addition to running Salty Seas at the  
St Helens waterfront.

SPONSORED BY

KEVIN MOORE (TASPORTS) AND 
ANITA WEEKES
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Promotion 
Award
WINNER 
Clive Perryman 
and the TRLFA
  
The Promotion Award 
was sponsored by TSIC 
and presented by Julian 
Harrington. 

The showcase promotion event for 
the Tasmanian seafood industry 
is the TSIC Seafood Display at the 
Australian Wooden Boat Festival, and 
this year’s display was by far the best 
ever. This achievement was due to 
the dedication of people such as the 
Perryman family; John and Sandra 
Parker, who provided tours of their 
rock lobster vessel The Galifrae; and 
Joe Oakley, Greg ‘Ringer’ Shea and 
Marcus Hardwick, who provided pot-
making demonstrations throughout 
the four-day event. The support of the 
TRLFA in particular was outstanding, 
driven by Clive Perryman. His 
knowledge, creativity and enthusiasm 
during the planning and running of this 
year’s event was certainly above any 
expectations. He has demonstrated 
this enthusiasm at all wooden boat 
festivals. Furthermore, he has worked 
tirelessly to promote the seafood 
industry through active involvement 
in a diverse range of other initiatives, 
such as Seafood Industry Partnerships 
in Schools and the Working on Water 
Programs, as well as through his role 
as President of TRLFA. 

SPONSORED BY 

People 
Development 
Award
WINNER 
Sam Evenhuis, 
CHCS
 
The People Development 
Award was sponsored by 
Seafood Training Tasmania 
and presented by Rory Byrne. 

Sam, from Circular Head Christian 
School, pioneered the setup and 
running of a school-based oyster 
lease at Montagu Bay to train students 
with a hands-on learning experience. 
The commercial school farm is an 
Australian first for aquaculture. He 
ensures that students learn the skills, 
and spends a lot of time developing 
character and work readiness by 
giving students opportunities to learn 
and make mistakes. He also uses 
this training space to teach students 
about growing POMS-resistant stock. 
Recruitment from schools is a top 
priority for the whole seafood industry. 
The winner sets real workplace 
expectations for the students, 
compared to other school-based 
programs that use micro systems/
simulations. The school utilises an 
SFI training package which can be 
articulated into higher qualifications.

SPONSORED BY 

Fish and Chips/
People’s Choice 
Award
WINNER 
Tasmanian 
Gourmet Seafoods
 
The Fish and Chips Award 
was sponsored by the 
Fisheries Research and 
Development Corporation 
and presented by Christopher 
Izzo. 

There is no doubt that visitors to 
Tasmania and Tasmanians alike love 
a good feed of fresh fish and chips. 
Whether battered, crumbed or grilled, 
the fish must be of the highest quality, 
and the chips cooked just right. Thanks 
to the FRDC for coordinating a national 
fish and chips online voting platform. 
The standard was incredibly high 
among the top nominees, as selected 
by the public vote. It was difficult to 
differentiate by taste or quality, so 
judging came down to how the shops 
presented and gave information 
about the product. Tasmanian 
Gourmet Seafoods consistently excel 
in providing customers with a high 
quality take-away style fish and chips 
meal, and you can tell their attention 
to detail in delivering the freshest local 
seafood.

SPONSORED BY

CHRIS IZZO (FRDC), MICHAEL 
BLAKE, JODIE LEE LEWIS AND 
COLIN BUXTON (FRDC)

Small Enterprise 
Business 
Award
WINNER 
Marine Solutions
 
 
The Small Enterprise Business 
Award was sponsored by 
Sunderland Marine and 
presented by Chris Kennedy. 

This was another highly contended 
award with a diverse range of 
applications. Marine Solutions stood 
out as an entity that contributes 
to the wider seafood industry 
while promoting a high level of 
professionalism across the board. 
They play a critical role in supporting 
both the wild capture and aquaculture 
sectors. The demand and quality of 
their services is very apparent from 
the sustained decade of growth (on 
average one new employee a year), 
their reputation, the diversity of 
services they provide and the massive 
contribution they make, at a time when 
food security and safety is so very 
important to all of us.

SPONSORED BY

CLIVE PERRYMAN AND JULIAN 
HARRINGTON (TSIC)

SAM IBBOTT AND CHRIS 
KENNEDY (SUNDERLAND 
MARINE)

RORY BYRNE (STT) AND SAM 
EVENHUIS

RIGHT: MICHAEL BLAKE AND 
JODIE LEE LEWIS ACCEPTING 
THE FISH AND CHIPS AWARD
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Large Enterprise 
Business Award
WINNER 
Cameron of 
Tasmania

 
The Large Enterprise Business 
Award was sponsored by 
Basslink and presented by 
Andrew Levings. 

Cameron of Tasmania has 
demonstrated growth in all sectors 
of its markets over the past 10 years. 
This organisation is the only fully 
vertically integrated oyster enterprise 
in Australia. They demonstrate 
leadership and commitment to 
their local community and staff 
development through sponsorship of 
key events, support to industry bodies 
and contribution to training. Even in 
the face of real challenges such as 
bushfires and changes in business 
leadership, the entity has risen to 
continue its growth and market share.

SPONSORED BY

Industry 
Ambassador 
Award
WINNER 
Peter and Una 
Rockliff
 
The Industry Ambassador 
Award was sponsored by TSIC 
and presented by Lindsay 
Newman. 

The Tasmanian seafood industry would 
not be where it is today without the 
hard work, devotion, enthusiasm and 
innovation of our past and present 
members. Occasionally, individuals 
will go beyond the call of duty, 
throwing themselves into extra roles 
and responsibilities and working 
tirelessly to develop and maintain 
our industry for today and more 
importantly the future. These people 
are our true seafood Ambassadors. 

The judging process was a little 
different this year, with an independent 
panel putting forward nominees for 
discussion and scoring. Peter and 
Una shone through as clear winners. 
They have truly dedicated a lifetime to 
shaping the industry to where we are 
today, both in wild capture fisheries 
and aquaculture. In an emotive and 
nostalgic presentation of the Award, 
Sara Hess, granddaughter to Peter 
and Una, accepted the Award on their 
behalf as attendees recognised the 
leadership of the Petuna founders.

SPONSORED BY

ANDREW LEVINGS (BASSLINK) 
AND BEN CAMERON

Young Achiever 
Award
WINNER 
James Polanowski, 
Candy Ab

 
The Young Achiever Award 
was sponsored by IMAS and 
presented by Caleb Gardner.

The independent judging panel for 
this award had a tough time reaching 
a decision on the winner. We hope 
that this award category can serve to 
inspire young people in the industry to 
step up and become leaders. James’ 
achievements at Candy Ab have made 
an outstanding contribution to the 
industry. He entered the industry 
at the age of 13 and soon became a 
veteran abalone diver. His enthusiasm 
and passion quickly saw him start a 
business, Candy Ab, to value-add to 
the wild abalone he harvested. Since 
starting the business, James has gone 
from strength to strength in promoting 
the Tasmanian product on a global 
scale and is committed to practising 
and promoting sustainable practice.

SPONSORED BY

JAMES POLANOWSKI 
ACCEPTING HIS AWARD FROM 
CALEB GARDNER (IMAS)

LINDSAY NEWMAN (TSIC) AND 
SARA HESS (GRANDDAUGHTER 
OF PETER AND UNA)

JETTY TALK
Young Danish 
fishermen 
given funding 
pool for 
first vessel 
(Undercurrent 
News)
www.undercurrentnews.
com/2017/06/30/young-danish-
fishermen-given-funding-pool-
for-first-vessel

Denmark has launched a new 
subsidy scheme to help young 
fishermen buy their first vessel, in 
a bid to help a ‘generation shift’ in 
Danish fisheries. The ‘growth and 
development package for Danish 
fisheries’ has allocated DKK 10 
million ($1.5m) to the subsidy 
scheme to help fishermen under 40 
gain a foothold in Danish fishing.

"The average age among Danish 
fishermen is both high and rising, 
and it is clear that there are some 
economic barriers for the young 
people who want to enter the 
profession," said Environment and 
Food Minister Esben Lunde Larsen.

"Therefore, we have now allocated 
DKK 10m to help younger fishermen 
establish themselves with their first 
vessel." In 2016 the average age for 
vessel owners was 57 years.

From 3 July, fishermen under 40 can 
apply to take part in the first-time 
pool, managed by the fisheries fund.

"It is very important that Danish 
fisheries are well-equipped for 
the future, and therefore we are 
making a determined effort to help 
a generation shift in the industry," 
said Ib Poulsen, Danish fisheries 
rapporteur for the Danish People's 
Party.

"Now I hope the young fishermen 
will seize the opportunity, and I am 
sure that it will create energy and 
innovation in the industry, and that 
the young forces will now get a little 
easier to get started."

Support is granted up to 25% of the 
purchase price for a new vessel, but 
with a ceiling of DKK 500,000. 

LEFT: MINISTER JEREMY 
ROCKLIFF OPENING THE 
AWARDS NIGHT
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New species of seaweed
Local scientists Craig Sanderson and Nev Barrett have had species of seaweed named after them. 
Turns out SE Tasmania is very rich in endemic seaweeds – with many more and unique species 
beckoning discovery (possibly the rest of Tas as well). The problem is that a lot of these are red 
seaweeds, and it can be very difficult to discriminate one species from the next. Gerry Kraft is 
now based at the Tasmanian Herbarium one or two days a week. And he’s hungry for more unique 
specimens. For those in particular who might be doing some deeper diving, if you see anything 
unusual (seaweed!), you might consider collecting it and getting it identified. However, it will 
pay to learn your seaweed species and know how to keep them for identification and potential 
posterity. We can’t guarantee that your name will be attributed to a new unique species seaweed, 
but you never know!

www.algaebase.org/search/species/detail/?species_id=ja821c43aa3b2a8cf 
www.bioone.org/doi/full/10.7872/crya/v38.iss2.2017.79

Note also that herbarium records have been valuable for determining species distribution data, 
biogeographic boundaries and for monitoring climate change. So even if your collection is not 
a new species, its addition to the herbarium vaults may be useful for others down the track. 
Contact: Craig.Sanderson@iinet.net.au

Giving Small Business 
a Big Future
The Giving Small Business a Big Future campaign communicates the 
Australian Government’s small business measures to small business, 
small business advisers and the Australian community. It also 
highlights the importance of a strong small business sector to our economy.

The Government is committed to helping small business owners across Australia find out about 
the range of initiatives available to support them. To help with this, a new filter tool has been 
developed at www.business.gov.au/smallbusiness. This filter is intended to provide businesses 
with tailored information in one place on the variety of measures available – appropriate to their 
own circumstances.

Every small business is unique and has its own set of challenges. The initiatives available for 
small business owners are designed to meet their individual needs to help them succeed and 
grow. These initiatives also support economic growth, create employment, increase investment, 
establish global trade opportunities and support higher wages. 

We encourage you to share this information widely and encourage small businesses, their advisers 
or family and friends to visit the website to understand more. 

If you require any further information please, don’t hesitate to contact Patrice Calopedos at 
pcalopedos@n2n.com.au or 02 9213 2301. We will continue to engage with you and provide 
more information and content in the coming months. Full details on the support available for 
small businesses can be found on the website: www.business.gov.au/smallbusiness

INDUSTRY NOTICE BOARD

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

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

Kedge continues to build on 
services offered to commercial 

and recreational vessel 
owners, operators, builders 

and designers. These include 
periodic, pre-purchase and 

insurance surveys, assistance 
with new builds and vessel 

purchase Australia wide and 
overseas. 

Locally owned and operated,  
the only thing that has changed 

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

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

Kedge – no surprises, 
guaranteed.

 

ALL MARINE 
SURVEYS

Commercial and 
recreational vessel 

surveys

AMSA accredited  
Fully insured

Visit: 
www.kedge.com.au 

or call Adam on  

0417 544 339 
to discuss your needs  

and our special 
introductory offers

www.kedge.com.au

Please call the office on 

03 6292 5782 
or email us at 

service@kedge.com.au 
to book your survey 

ALL MARINE 
SURVEYS
Commercial and  

recreational vessel 
surveys

AMSA and MNZ Accredited 
Fully Insured

JETTY TALK
Ralph’s Tasmanian Seafood 
merges with NZ PauaCo
http://business.scoop.co.nz/2017/07/14/ralphs-tasmania-seafood-pty-and-pauaco-to-merge

Ralph’s Tasmanian Seafood and PauaCo will merge on 25 August to create Australasia’s largest 
abalone processor and exporter. PauaCo is a leading force in canned abalone currently supplying 
retail and catering markets in South East Asia, while Ralph’s Tasmanian Seafood’s expertise lies in 
live abalone export to mainland China. The merger has come about in order to better utilise the 
wild abalone resource in both New Zealand and Australia. 

mailto:projectofficer%40tsic.org.au?subject=
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OYSTERS TASMANIA

New OT Director  
Stuart Hansson
The Oysters Tasmanian Board has accepted a 
request to fill a casual vacancy until the AGM 
in October. Under the Board rules, there is an 
opportunity for the Board to consider and fill 
casual vacancies so that it comprises between five 
and seven Directors. Stuart Hansson from Pipeclay 
is looking forward to joining the Board and is well 
placed to represent smaller growers. 

6th Annual Seafood 
Awards
The shellfish industry was well represented at the 
winners podium at the Awards held in Hobart on 
1 July 2017. Congratulations to those individuals 
and businesses who received awards:

  Freycinet Marine Farm for their Seafood 
Experience Award

  Spring Bay Seafood for the Research, 
Development and Extension Award

  Cameron of Tasmania for the Large Business 
Award

  Sam Evenhuis of CHCS for the People 
Development Award

A Plan for the Future: the Tasmanian Shellfish 
Quality Assurance Program (TSQAP)

Growers understand that food safety is an integral 
part of their business, as it ensures market 
access. While regulation forms an important 
component of food safety, it needs to work well 
and be reinforced by education, industry support 
and room for innovation. This is a message that 
government has finally understood, and has led 
to the acceptance of an industry-led plan for the 
future. 

This has been the result of a number of high 
level meetings between Oysters Tasmania, the 
Tasmanian Seafood Industry Council and the 
Government over the last few months to discuss 

OYSTERS TASMANIA
SUE GRAU, EXECUTIVE OFFICER

the program. These discussions have been 
very constructive, with industry taking a new 
approach, signalling that a collaborative and 
partnership approach will be the only way that 
TSQAP can be improved. 

In an initial meeting with Minister Rockcliff in 
early July, Oysters Tasmania presented a plan for 
the future, led by industry but implemented in 
close collaboration with government. The long-
term industry vision for TSQAP is for a genuine 
partnership program where some roles and 
responsibilities are devolved to industry, while 
others remain with the regulator. The program 
would include integrated regulation, education 
and innovation, ensuring the future program 
operates under world’s best practice. 

Before our industry’s strategic vision can be 
further developed, there was agreement that 
TSQAP needed a major fix. This meeting with the 
Minister and subsequent discussions with DPIPWE 
have accepted four urgent short-term priorities 
for TSQAP based on the recommendations of the 
Smale review. The following areas were identified 
as priorities and Oysters Tasmania will continue to 
work hard to get them rolling:

1) A cost-effective automated data collection 
and reporting system 
There is capacity for a sensor network to provide 
real time reporting into a centralised data 
management system and some urgency to ensure 
an affordable and effective solution is delivered 
in a fair procurement process. Research into 
alternative networks and an industry ‘dashboard’ 
interface is required to feed into a centralised 
database and decision-making process. 

2) Improved data management & capacity to 
include automated decision-making processes 
It is obvious there is an urgent need to consolidate 
data management within one contemporary 
database structure, including built-in, real time 
decision-making capacity for openings and 
closures in the shellfish industry. This automation 
of decision-making will provide a robust and 

transparent process. Research and assessment of 
existing systems used in other jurisdictions need 
to form part of an existing government project. 

3) Local biotoxin testing capacity  
The establishment of a biotoxin laboratory in 
Tasmania will greatly improve the operational 
logistics needed to support the robust Tasmanian 
Biotoxin Management Plan and is a crucial step 
to improve TSQAP operations. In the short term, 
the industry is assessing and negotiating costings 
and service-delivery requirements with the 
Government, noting there was also in-principle 
agreement that industry would pay no more than 
it does currently for analysis. 

4) Improved TSQAP governance model 
It was agreed that the best way to successfully 
deliver TSQAP is through a collaborative, 
cooperative and inclusive governance model.  
The industry suggestion that the Shellfish Working 
Group evolves into a Shellfish Management 
Committee with Terms of Reference incorporating 
inclusive and collaborative terminology, similar 
to those of the original TSQAP Management 
Committee, has been accepted. There is also a 
new structure being developed outlining how the 
TSQAP will operate. 

The Tasmanian shellfish industry is hopeful that 
change will happen now that the Government has 
committed to implement these urgent changes 
to TSQAP. In particular, the industry thanks the 
Government for providing the critical funding 
needed to establish a biotoxin laboratory in 
Tasmania. 

Grower Conduct
Oysters Tasmania recently received a letter from 
DPIPWE following a threatening conversation 
between a grower and a departmental officer.  
The level of frustration with some of the 
departmental activities, including the regulation 
of growing areas under TSQAP is understandable, 
but this is an unacceptable way to express it. 
Growers are urged to ring Oyster Tasmania’s 
Executive Officer in the first instance, especially  
if they need to vent. 

Shellfish Futures 2017
Don’t forget that the industry’s annual conference 
is being held on 20 and 21 October and details can 
be found at www.oysterstasmania.org 
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INSTITUTE FOR MARINE & 
ANTARCTIC STUDIES

IMAS

Atlantic salmon 
response to climate 
change
Innovative research using fish-borne sensors has 
revealed how farmed Atlantic salmon are likely to 
respond to climate change as their aquaculture 
cages experience warmer temperatures and 
falling oxygen levels.

The study by a team of IMAS researchers found 
that during the hottest summer on record, salmon 
in aquaculture cages in Tasmania’s Macquarie 
Harbour tended to concentrate in the middle 
depths to avoid low levels of oxygen at the bottom 
of their cages and warm surface waters at the top.

Lead author Dr Kilian Stehfest said the research, 
published in the international journal Scientific 
Reports, showed that the vertical contraction of 
fish habitat is likely to be a significant response to 
warming from climate change.

“While other studies have been done in 
laboratories or used equipment that shows how 
caged salmon behave as a group, our research is 
novel in that we used new acoustic telemetry tags 
to measure oxygen levels and temperature in real 
time in the immediate environment of the fish in 
on-farm conditions,” Dr Stehfest said.

“This is the first time sensors have been used 
like this, paving the way for similar uses in other 
species and situations to track how individual fish 
respond to different environmental conditions.

“Our study showed that salmon actively avoided 
low dissolved oxygen (DO) levels near the bottom 
of their cages and the warm waters at the 
surface.”

The research found that the air gun signals, 
commonly used in marine petroleum exploration, 
had significant negative impact on the target 
species, causing an increase in mortality from 18 
per cent to 40-60 per cent.

Impacts were observed out to the maximum 1.2 
kilometre range tested, 100 times greater than the 
previously assumed impact range of 10 metres, 
and all larval krill in the range were killed after the 
air gun’s passage.

Lead author, Associate Professor Robert 
McCauley, said the results raise questions about 
the impact of seismic testing on zooplankton and 
the ocean’s ecosystems more widely.

“Zooplankton underpin the health and 
productivity of global marine ecosystems, and 
what this research has shown is that commercial 
seismic surveys could cause significant disruption 
to their population levels,” Associate Professor 
McCauley said.

The study involved two replicated experiments 
carried out on consecutive days using a 1.6 km 
survey line in Storm Bay, southern Tasmania.

Associate Professor Jayson Semmens said a series 
of sonar lines run perpendicular to the air gun line 
were monitored before and immediately after the 
air gun run.

"These sonar runs 'imaged' the zooplankton, and 
showed a lowered zooplankton presence starting 
15 minutes after the air gun passed, with a large 
'hole' in the zooplankton evident 30 minutes after 
the air gun pass,” Associate Professor Semmens 
said.

This 'hole' or region of lowered zooplankton 
presence was symmetric about the air gun line 
and increased through time.

“We counted the number of live and dead 
zooplankton collected in nets using a special 
staining technique and found that two to three 
times as many zooplankton were dead following 
the air gun operations than those collected 
before,” Associate Professor Semmens said.

Associate Professor McCauley said he hoped the 
research would prove useful in assisting regulatory 
authorities to monitor and manage marine seismic 
survey operations, in understanding how these 
surveys impact marine systems and how we may 
reduce such impacts.

The study was recently cited by the leader of 
the effort to block oil and gas drilling off the 
South Carolina coast during a US Congressional 
hearing (www.coastalobserver.com/
articles/2017/071317/2.html) 

Dr Stehfest said that at the height of summer the 
salmon concentrated in the mid layer of their 
cages at depths of four to six metres, meaning 
only around two metres of their 17-metres deep 
cages were available to them.

“However, despite their avoidance behaviour, the 
fish still spent a large amount of time in waters 
with DO levels that would be deemed sub-optimal 
based on studies from other stocks, suggesting 
that the tolerance to such conditions of the 
Tasmanian Atlantic salmon population might be 
higher than that reported for other stocks.

“These results highlight that local environmental 
conditions and the tolerance of fish to them need 
to be considered when determining the stocking 
densities at a given aquaculture site.”

The IMAS research team thanked Huon 
Aquaculture for their assistance. The project was 
funded by Sense-T, a partnership between the 
University of Tasmania, CSIRO and the Tasmanian 
Government, and also funded by the Australian 
Government.

ZOOPLANKTON, EUPHAUSIID CALYPTOPSIS, 
(PHOTO CREDIT: ANITA SLOTWINSKI)

Impact of seismic 
surveys on zooplankton
Marine seismic surveys used in petroleum 
exploration could cause a two to threefold 
increase in mortality of adult and larval 
zooplankton, new research published in leading 
science journal Nature Ecology and Evolution has 
found.

Scientists from IMAS and the Centre for Marine 
Science and Technology (CMST) at Curtin 
University studied the impact of commercial 
seismic surveys on zooplankton populations by 
carrying out tests using seismic air guns in the 
ocean off southern Tasmania.

THE SENSOR TECHNOLOGY INSTALLED 
ON AN ATLANTIC SALMON LEASE IN 
MACQUARIE HARBOUR.
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TASMANIAN ROCK LOBSTER 
FISHERMEN’S ASSOCIATION

TRLFA

JOHN SANSOM, CEO

Clive Perryman: Trip to Portland, Maine (USA)
During May, I attended the 11th International Lobster Workshop in Portland, Maine. The workshop 
brings together scientists, fishery managers and some fishermen from all over the globe.

The workshop went for an entire week and covered topics such as climate change and ocean 
acidification and the effects on lobsters; development of aquaculture; electronic monitoring and 
traceability; biotoxins and much more. As you can see, there is a lot going on in the background that 
isn’t visible, so it was a good opportunity to talk to people from other parts of the world and learn 
from each other. During our stay in Portland, we got to visit ‘Ready Lobster’ which is a processing 
facility that during peak times will shift 200,000 pounds (90 tonnes) of lobster every 48 hours. There 
is no quota system in Maine, and there are about 4,500 licences ranging from 300 traps (pots) up to 
800 traps. The catch for last season was 130,000,000 pounds (59,000 tonnes).

After the workshop, my wife Coreena and I hitched a ride with some friends of ours to the island 
community of Vinalhaven. It is a one-hour ferry ride off the coast of Maine. Vinalhaven is about half 
the size of Bruny Island and is home to about 200 lobster boats. We spent the weekend there, and I 
got the opportunity to catch up with some of the lobstermen and ‘talk shop’ as they would say.  
I got to go out fishing for a day with Steve on his cedar lobster boat ‘Star Fisher’, and we pulled 260 
pots for around 120 kilos. Catches pick up as the season progresses.

All in all, it was a great opportunity to learn from others from all parts of the world.

Congratulations to 
TRLFA members at the 
Tasmanian Seafood 
Awards
Clive Perryman and the TRLFA took out the 
Seafood Promotion award at the Tasmanian 
Seafood Awards Gala Dinner. The judges 
recognised the hard work put in by Clive and his 
family throughout the Wooden Boat Festival. The 
judges also thanked John and Sandra Parker and 
Joe Sayers for their assistance with ‘The Galifrae’ 
alongside the tent for tours, in addition to Joe 
Oakley, Greg Shea and Marcus Hardwick for their 
pot-making display. Clive continues to dedicate 
his time to the promotion of the industry, and this 
recognition was well deserved. 

Michael Blake took home the Fish and Chips 
Award for Tasmanian Gourmet Seafoods. His team 
came out on top in the people’s choice poll, and 
judges were impressed with the taste test too. 
The winning factor for Tas Gourmet Seafoods was 
their commitment to serving fresh local produce, 
and the knowledge of the staff on all menu items. 
Congratulations to Michael and his team on taking 
out the title of ‘Best Fish and Chips in Tasmania’ 
and ‘Best Fish and Chips People’s Choice in 
Tasmania’ Awards. 

MOUTH-WATERING FISH AND CHIPS AT 
TAS GOURMET SEAFOODS 
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NRM

NRM SOUTH, NORTH AND 
CRADLE COAST  

Natural Resource 
Management in 
Tasmania
The three Natural Resource Management 
organisations in Tasmania – NRM South, NRM 
North and Cradle Coast NRM – were very pleased 
to support the recent Tasmanian Seafood 
Industry Awards by supporting the Environmental 
Stewardship Award to recognise the work that 
seafood producers and fishers do to look after 
Tasmania’s waterways and coasts. 

‘NRM’ includes the management of our water, 
land, plants, animals and ecosystems for cultural, 
social, economic and environmental benefit. NRM 
organisations work in a collaborative space, at 
a regional scale, and provide support through 
extension services, resources and incentives to 
manage threats and issues. We provide an avenue 
for farmers and fishers, community, industry, 
research bodies and government to all participate 
cooperatively in managing land and waterways for 
both the environment and sustainable production. 

The Regions are supported by funding from the 
Australian Government’s National Landcare 
Programme and the Tasmanian Government,  
as well as industry partners.

Collaborating with the 
seafood industry
Over the years, we have developed a good 
working relationship with the seafood industry 
and other waterway stakeholders. We work across 
a broad range of projects, including sustainability 
planning, awareness and education, and on-
ground projects. Over the last year, we have 
helped industry manage issues such as marine 
debris, and we have supported oyster farmers to 
improve biosecurity on farms following the Pacific 
Oyster Mortality Syndrome (POMS) outbreak. 
We have also provided resources for marine-
threatened species and reef surveys, begun the 
first eco-mooring trials in Tasmania, and we 
continue to work on water quality improvement 
projects across our major catchments and 
estuaries – the Derwent, Tamar, Esk, Duck 
Bay, Montague, Rubicon, Mersey, Moulting 
Lagoon, Pitt Water-Orielton Lagoon, Huon and 
D’Entrecasteaux Channel. 

In recent months, we have undertaken marine 
debris clean-ups in the D’Entrecasteaux Channel 
and Huon Estuary, as well as Macquarie Harbour 
and Ocean Beach on the west coast. Cradle Coast 
NRM and NRM South coordinated these clean ups, 
in conjunction with salmon producers and a broad 
range of other stakeholders.  

improve the condition of natural values in the 
coastal, marine and estuarine environment.

NRM South provides the basis for a strong 
governance structure and professional 
management of the partnership via a steering 
committee, and is one of the founding partners, 
along with Kingborough and Huon Valley Councils, 
the Derwent Estuary Program, TasWater, Huon 
Aquaculture and Tassal. The Steering Committee 
works in a cooperative and coordinated manner 
to contribute to the protection and management 
of these waterways, and to demonstrate good 
stewardship and responsible use. They provide 
clear advice on the management and planning 
of Collaboration activities; provide a conduit for 
linking the Collaboration with broader activity in 
the D'Entrecasteaux Channel and Huon Estuary; 
and assist in the examination, development of and 
investment in relevant projects.

The Collaboration would like to extend our 
capacity to work on projects that improve the 
condition of our waterway. However, to build the 
program, we require further investment.

Get involved
The NRM Regions value our work with the seafood 
industry, and this relationship continues to evolve 
and expand. To find out more about the priorities 
for the Regions, check out the regional NRM 
strategies:

www.nrmsouth.org.au/resources/strategies-
plans-reports 
www.nrmnorth.org.au/nrm-strategy  
www.cradlecoastnrm.com/ourlibrary_docs.html 

And to find out more about how about how the 
Regions may be able to work with you, contact 
NRM South Catchments and Coastal Coordinator 
Nepelle Crane: ncrane@nrmsouth.org.au 

The two clean-ups saw more than 89 cubic metres 
of marine debris collected from these shores.

We work in some of Tasmania’s most valued 
shared-use waterways, bringing benefits to 
fishers, aquaculture, boaters, tourism, marine 
life and local communities. As a result of 
collaborative action, our waterways, our seafood 
industry, and other waterway users are benefiting 
– now and into the future.

D’Entrecasteaux and 
Huon Collaboration
In the Southern NRM Region, the D'Entrecasteaux 
Channel and Huon Estuary are treasured 
waterways – they host more Tasmanian 
recreational fishers and boaters than any other in 
Tasmania, and with thriving commercial operators 
and growing residential development, it is critical 
that the area's natural values are managed 
effectively.

The D'Entrecasteaux Channel and Huon Estuary 
are not only loved by locals and tourists alike, but 
they are also a cornerstone for Tasmania's tourism 
industry and our most valuable food producers; 
our salmon and oyster farmers rely on a healthy 
waterway, and our apple, pear, cherry, wine and 
cider producers rely on a healthy catchment.

The D'Entrecasteaux and Huon Collaboration is an 
innovative partnership hosted by NRM South that 
facilitates investment in waterway projects and 
brings interested parties together to support and 
look after the health of these valuable waterways. 

The Collaboration has changed the way waterway 
information is shared and how on-ground projects 
are delivered. We produce a biennial Report Card 
on waterway condition, based on best-available 
scientific advice. We coordinate marine debris 
clean-ups with community and industry, and we 
work with our partners on projects that aim to 
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AUSTRALIAN MARITIME 
SAFETY AUTHORITY

AMSA

Fire Safety 
Fires are among the more dangerous, yet 
preventable, accidents that can occur on board 
a boat and can have devastating consequences. 
Most fires on board occur as a result of a build-up 
of explosive vapours near an ignition source or 
from poorly maintained electrical systems. 

AMSA’S NATIONAL FIRE SAFETY 
STANDARD 
AMSA has a national design, construction and 
installation standard for fire protection measures 
on domestic commercial vessels. Measures 
include vessel build requirements designed 
to contain and control the spread of fire, such 
as using materials that inhibit fire growth. The 
standard also specifies the equipment a vessel 
needs to carry for the crew to fight the fire to 
extinguish it, or provide sufficient time to safely 
abandon the vessel.

Active fire protection measures refer to vessel 
equipment used by the crew to identify and 
control a fire. Examples include fixed fire-
extinguishing systems, fire hoses and portable 
fire-extinguishers.

Passive fire protection refers to features that 
either reduce the likelihood of a fire starting or 
inherently reduce the consequence of a fire. 
Examples include separation and storage of 
flammable materials, control of materials used in 
fit-out and structural fire protection. 

Vessels are categorised into four fire-risk 
categories based on their use, operational area, 
number of occupants and nature of operations 
(day or overnight). 

Spaces on board vessels are categorised based on 
their fire-source potential, for example the size of 
machinery within a space. 

AMSA has recently been consulting on proposed 
changes to the fire safety standard. The proposed 
changes reorganise the information presented 
in the standard to improve readability and make 
small technical changes to improve the usability 
of the standard. 

FIRE SAFETY AND YOUR SAFETY 
MANAGEMENT SYSTEM
The National Law imposes safety duty obligations 
on owners and masters of domestic commercial 
vessels to ‘so far is reasonably practicable’ ensure 
the safety of their vessels and persons on board. 

Whether or not your vessel is classed as an 
‘existing vessel’ under the National Law, all 
vessels need to address the risk of a fire on board 

1851) requires six-monthly inspections of portable 
fire-extinguishers. These six-monthly inspections 
can be carried out by any crew member so long 
as they have a current Certificate of Competency 
(e.g. a Master, Marine Engine Driver or Coxswain’s 
ticket). 

The six-monthly inspection should be documented 
(this could be in the vessel log or maintenance 
record book) with the date of the inspection and 
the name and qualification of the crew member 
who undertook the inspection.

The AMSA Guidance Notice on this topic can be 
found on the AMSA website under Publications 
and contains a template inspection record 
outlining what should be examined to ensure the 
extinguisher remains in good working order. This 
includes items such as accessibility, signage, 
external condition, pressure indicator, nozzles and 
hoses, and an inversion of powder extinguishers 
to ensure powder remains free-flowing. 

In addition to the six monthly inspections, an 
accredited or licensed service provider is required 
to complete the AS 1851 yearly and five-yearly fire 
equipment/appliance service and inspection. 

Accredited Marine Surveyors or Marine Safety 
Inspectors may ask to sight this service certificate 
and any other documentation to show that the fire 
extinguishers have been maintained in accordance 
with AS 1851.

Ensuring that your emergency equipment is 
always in good working order and ready to use 
may one day save your vessel or your life!  

in their Safety Management System. In your risk 
assessment, you should identify where and how 
a fire may occur on your vessel and what controls 
you have in place to either prevent the fire from 
starting or fight the fire if it does occur (and it is 
safe to do so). 

As part of your risk assessment, look at what 
machinery and other appliances on your vessel 
could start a fire, and where there are sources of 
ignition (such as circuit breakers, switches, high 
temperature exhaust manifolds, open flames).
Consider controls to minimise the risk of a fire 
starting, such as:

  Regular checks of fuel and hydraulic hoses 
for corrosion or cracking 

  Separate storage of flammable materials 
and oily rags

  Appropriately installed and certified gas 
bottles and lines

  No smoking policy on board, or designated 
safe smoking area with appropriate disposal 
of cigarette butts

  Secure storage of batteries in boxes with 
appropriate ventilation

  Appropriate lagging of exhaust systems 

  Controls that you can put in place to 
minimise consequences if a fire does start 
include:

  Heat, smoke, flame and gas detectors 

  Structural fire protection (vessel 
construction materials have different fire 
resistances)

  Deck hoses, fire pumps

  Fixed firefighting systems

  Portable fire-extinguishers, fire blankets and 
fire buckets 

  Remote shut-offs for fuel and ventilation 
systems 

  Crew induction and training

  Emergency fire plan

As well as being a legal requirement, it is critical 
that you and your crew know where your fire 
safety equipment is and how to use it. Have a plan 
and practise it – fast action combined with a cool 
head are critical in fighting boat fires, which can 
spread rapidly.

INSPECTION OF PORTABLE  
FIRE-EXTINGUISHERS 
The Australian Standard 1851-2012 Routine service 
of fire protection systems and equipment (AS 
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SEAFOOD AND 
MARITIME TRAINING

STT

School-based 
TTC review 
Teachers from the three Trade Training Centres 
(TTCs) around Tasmania delivering the Certificate 
1 and 2 in Aquaculture (Huon Valley Trade Training 
Centre, St Patricks College, and Circular Head 
Christian School) recently converged in Hobart 
for a two-day forum that allowed them to see 
first hand how the salmon and oyster industries 
currently operate. 

Huon Aquaculture was the first stop, where 
the teachers were shown inside one of Huon 
Aquaculture’s state-of-the-art feeding barges and 
around one of their fortress cages. 

The group then continued on to Cameron of 
Tasmania Oysters in Dunalley where they saw how 
the oyster industry manages and grades oysters 
on a commercial oyster lease. 

The TTCs are playing a valuable role around 
the State in developing the next generation of 
aquaculture workers. and having teachers at 
the helm of these centres who have a thorough 
understanding of the practical aspects of the 
industry is essential. 

Shellfish husbandry 
review
Following the completion of a recent shellfish 
husbandry course, a thorough review of the 
course content and future delivery possibilities 
was carried out by STT staff, industry experts and 
participants. STT regularly carries out audits of its 
courses to ensure that the content being delivered 
reflects current best practice in the maritime and 
seafood industry.  

The industry is becoming increasingly dynamic, 
with changes in size and technical requirements 
requiring us to keep close ties with key members 
still working in the industry to ensure the training 
being delivered is always current and relevant. 

Trainer and Staff Profile 
– Matt Jones
Matt has been at STT for nearly 10 years and 
teaches aquaculture and biosecurity, as well as 
being responsible for overseeing the traineeships 
in the aquaculture industry. 

How did you first get into training?

I did a small amount of training and tutoring 
while I was in Launceston doing my PhD and 
absolutely loved it. I started working for Huon 
Aquaculture when I moved to Hobart, but when 
I saw my current job advertised, I jumped at the 
opportunity to get back into the education sphere 
for an industry that I love and I haven’t looked 
back ever since!

Why are you still training today? 

The aquaculture industry in Tasmania is so 
dynamic. When I left salmon farming, a 120m 
cage was big and 160m triple collar cages were 
only just being rolled out whereas now, to meet 
current demand, cages are nearing 250m! With all 
this sustainable growth, who wouldn’t want to be 
still involved? 

Why do you enjoy teaching aquaculture? 

I love working with the people that come through 
our courses. I went through uni with a lot of the 
guys who are now working in the management 
area, and I’ve made a lot of very good friends with 
the people I interact with frequently.

I feel incredibly lucky that I get to work in an 
industry I am passionate about at a level that 
allows me to stay up to date with what’s going on. 

What’s your favourite course to teach? 

At the moment, biosecurity. Tasmania has been 
lucky in the past, as we have avoided a number 

of the big diseases that have affected other 
aquaculture industries around the world. 

That all recently changed, however, when POMS 
showed up and cut a swathe through the Pacific 
oyster industry. I feel like we are really at a 
crossroads now when it comes to how we ensure 
the long-term viability of aquaculture in Tasmania. 
A big part of that will be ensuring that we limit the 
introduction of any more foreign diseases into the 
State. It’s nice to be able to at least play a part in 
that, however small. 

What do I like about training at STT?

We are a small, cohesive and dynamic group 
of industry professionals who are genuinely 
passionate about the seafood and maritime 
industries. We are active on so many fronts when 
it comes to promoting and participating in the 
industry in Tasmania, so it’s fantastic to play a 
small part.

AWARD-WINNING TRAINER AND  
ALL-ROUND TOP BLOKE SAM EVENHUIS 
INSPECTS OYSTERS BEING GRADED 
AT CAMERON’S OYSTERS BY TIMOTHY 
MONAGHAN

Seafood Awards winner
STT was proud to sponsor the People 
Development Award at the recent Seafood 
Industry Awards.

Congratulations go to Sam Evenhuis from Circular 
Head Christian School who won the Award in 
recognition of the great work he has achieved in 
the school delivering real industry outcomes to 
the aquaculture students via the school farm. 

The Circular Head Christian School is unique, in 
that their school farm is a commercial enterprise, 
not just a toy farm! 

Both Sam and his school are a great example of 
how school-based programs can bridge the gap 
between the world of education and the world of 
work.

 

PETER STANLEY AND CRAIG REYNOLDS 
INSPECT A GIANT FORTRESS CAGE



17VOLUME 7 AUGUST/SEPTEMBER 2017

CONTACT STT

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

Seafood Pledge
Excellent news for the seafood industry!

Skills Tasmania has just signed another two-
year (with the option of a third year) contract 
with Seafood Training Tasmania (STT). 

From 2018 to 2020, a huge range of essential 
training will be subsidised for existing workers.  
 
This includes:  
Master<24m (NC), MED 3 (NC) Coxswain Grade 
2, Use Waders and Deck Machinery & Lifting 
Appliances. In addition to this, for the first 
time, Coxswain Navigation, Marine Radio, First 
Aid, and Coxswain Engineering will also be 
included.

The Seafood Pledge recognises and aligns 
with the Seafood Workforce Development 
Plan conducted by TSIC and funded by Skills 
Tasmania. 

Our sincere thanks go to Minister Groom, 
Chrissie Berryman, and the staff at Skills 
Tasmania for this second round of seafood-
specific funding. The role of Julian Harrington, 
who led the Pledge discussions with Skills 
Tasmania, cannot be understated.

Facebook page 
As well as our website, make sure you ‘like’ 
our Facebook page for all the latest courses 
and to keep up to date with what’s happening 
at STT. Keep an eye out for competitions 
with great prizes! www.facebook.com/
seafoodtrainingtas 

Upcoming courses 
14-16 August  Coxswain Engineering

17-18 August  Coxswain Navigation

23-27 October  Coxswain Deck, St Helens

2 Oct-3 Nov Master<24m (NC) 

11-22 September MED 3 (NC)AMC/STT

4 Sept-27 Oct  Master<35m (NC)

Good news for scallop lovers (and there are plenty 
out there). 

Bass Strait scallops are now available and as usual 
they are of excellent quality. Scallops are a great 
meal for the whole family with no scales or bones. 
Simply buy them and enjoy them.

BASS STRAIT CENTRAL ZONE
A ScMAC meeting was held in Melbourne on 
15 June to consider the preseason survey 
assessments prepared by Fishwell Consulting 
and recommendations were agreed to enable the 
fishery to open this year.

Subsequent consideration by AFMA management 
and a decision by the AFMA Commission at their 
meeting on 28-29 June resulted in a season 
opening from 0001 hours on 11 July with an initial 
3000 tonne TAC for commercial scallops.

There are trigger points in place to increase the 
TAC under certain circumstances. The season will 
close on 31 December 2017.

The season opening was for the whole of the BSCZ 
except for two areas generally north of Flinders 
Island (Flinders Island Beds 1-4) and generally 
north of King Island (Apollo Bay Beds 1-4) which 
are closed for the whole season to assist with 
longer term sustainability of the fishery.

Additionally under the Harvest Strategy the 
Bass Strait Scallop Industry Co-Management 
Committee decided to voluntarily close a bed of 
scallops east of King Island in the general area 
known as the Blue Dot from the season opening 
and until the meats become commercially viable 
for the majority of operators.

SCALLOP FISHERMEN’S 
ASSOCIATION OF TASMANIA
BOB LISTER

SFAT

The harvesting season got underway with around 
nine Tasmanian and Victorian based vessels 
participating mainly east of King Island and it 
quickly became apparent that there were large 
numbers of scallops available but with relatively 
smaller meats, around 90 to the kilogram.

Subsequent searching located meats 70 to 75 
per kilogram and all indications are that another 
successful season is highly likely, remembering 
that weather and sea conditions play a most 
important role in harvesting in remote areas of 
Bass Strait.

A further review of the voluntary industry closed 
area in mid-July resulted in some changes to 
the initial voluntary closure boundaries from 21 
July which are designed to protect a known bed 
of younger and smaller scallops not suitable for 
immediate harvest due to the size and age of the 
scallops. This new closure area is 4.7nm west to 
east and 1.25nm north to south.

All food safety laboratory tests of Bass Strait 
scallops have confirmed that biotoxins are not an 
issue, with all results to date being negative.

TASMANIAN STATE SCALLOP FISHERY
Following on from the preseason surveys, a ScFAC 
meeting will be held on 14 August in Hobart to 
review the IMAS prepared consolidated survey 
data report and to recommend any further 
actions. Unfortunately the fishermen’s reports are 
not at all encouraging, with only low numbers of 
scallops found around the Tasmanian coastline. 

Call Margaret Atkins
Confidentiality assured

CONSULTANT/BROKER 
FOR STATE AND 
COMMONWEALTH 
COMMERCIAL FISHING 
LICENCES

BUYING, SELLING AND  
LEASING ALL LICENCE 
TYPES AND VESSELS

PO Box 109 
South Hobart TAS 7004
Phone (03) 6224 8299
Fax (03) 6224 0900
Mobile 0419 375 578
Email mat97870@bigpond.net.au
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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 Processors
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: Dan Roden
  0418 134 638
  dan@tascleanwateroysters.com.au
EO: Sue Grau 0458 601 057
  management@oysterstasmania.org

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

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

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

Abalone or Marine Plant Inquiries
  Matt Bradshaw 03 6165 3033 

Commercial Dive or Inshore Clams Inquiries
 Greg Ryan 03 6165 3028

Scalefish or Octopus Inquiries
  Frances Seaborn 03 6165 3044

Recreational Fishing Inquiries
  Rod Pearn 03 6165 3034

Licensing and Fisheries Monitoring Inquiries
  03 6165 3000

Marine Farm Planning/Operations Inquiries
  Tony Thomas 03 6165 3121

Marine Farm Environment Inquiries
  Graham Woods 03 6165 3124

Special Permits
 Grant Pullen 03 6165 3032

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

Australian Maritime Safety Authority
  www.amsa.gov.au

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

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

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

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

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

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

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

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

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

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

Natural Resource Management South
  www.nrmsouth.org.au

DIRECTORY & 
WEBSITE LINKS

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

TSIC DIRECTORS 
Lindsay Newman President 0418 368 708 
Bryan Denny Vice President 0417 502 195 
Phil Lamb Treasurer 0412 386 111 
James Ashmore  0414 184 774 
Rodney Herweynen  0418 130 193 
Tim Hess  0418 140 630 
Chris Parker  0428 430 863 
Greg Bowers  0401 700 600 
Paul Richardson  0427 377 803

TASMANIAN SEAFOOD INDUSTRY NEWS 
VOLUME 7 AUG/SEPT 2017

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

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

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

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

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

Tasmanian Seafarers' 
Memorial Service

21st Annual Tasmanian 
Seafarers' Memorial Service 
& Blessing of the Fleet

Sunday, 15th October 2017
10.50am for 11am

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

Marina

TRIABUNNA

Esplanade West

Bicentennial 
Park

Charles St. Jetty

Visitor Information 
Centre

Spring Bay 
Hotel

Rotary
Tas. Seafarers’ 

Memorial

BBQ

FISH WATCH 
0427 655 557

1 0 T H T R A N S T A S M A N 
R O C K  L O B S T E R

C O N G R E S S

"Are we on course?"

Hotel Grand Chancellor 

Hobart 

2 3 - 2 5  S E P T EM B E R  2 0 1 7

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



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


