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Firstly, I would like to send my congratulations to
the seven Tasmanian finalists in the Australian
Seafood Industry Awards. You are all evidence that
we are doing things very, very well down here in
Tasmania. And of course, a huge congratulations
to our Tasmanian winners.
I would like to single out one Award in particular, and the winners of this
most prestigious Award of the night, the Industry Ambassador Award.
Key words from this Award’s selection criteria include: substantial
positive difference over many years; highly effective, respected,
leadership and innovation. I don’t think anyone would disagree that Peter and Una Rockliff have
achieved against all these criteria, and then some more. And to top the evening off, Peter and
Una were also inducted into the Australian Seafood Hall of Fame. So deserved. From the TSIC
Board, staff and broader seafood industry, a huge congratulations to Peter and Una Rockliff on
this exciting achievement.
I extend TSIC’s congratulations to the other Tasmanian winners of National Awards:
UU

Spring Bay Seafoods – Research, Development and Extension Award

UU

Freycinet Marine Farm – Seafood Restaurant Award

UU

Tasmanian Gourmet Seafoods – People’s Choice Fish and Chips Award

A full write up on the achievement of our National Award winners will be in the next edition of
Tasmanian Seafood Industry News.
TSIC held a Sector Group Subcommittee meeting on 8 September. We invited broader
Tasmanian maritime stakeholders to this forum, to enable TSIC and the seafood industry to
expand our discussions and better understand the impacts of the transition for delivery of
maritime safety from MAST to AMSA. I will not go into the detail of discussions at this forum, but
it is fair to say that other maritime sectors hold the same concerns as the seafood industry, with
a very high level of concern around the transition on 1 July 2018.
Of particular concern was the fact that the biggest elephant in the debate has still not entered
the room. It is now almost 12 months since the delivery of the first round of Cost Recovery
Models, which were spectacularly rejected Australia wide. Like last year, we are again at the 11th
hour, and still no new model has been delivered for industry consultation. By all accounts AMSA
has not/cannot shift from their $23 million price tag, so it is hard to see how industry will not be
paying more under full cost recovery.
I would like to thank the Minister for Infrastructure, Hon. Rene Hidding for sending one of his
Senior Advisors along to the discussions.
TSIC has developed a Tasmanian Maritime Position Document based on workshop discussions
and agreements. This will be confidentially distributed to workshop participants for review,
comment and buy-in. Once this process is completed, it will be sent to the relevant Ministers.
As part of the TSIC Sector Group Subcommittee, we invited the Director of the EPA along to
talk about the role of the EPA and the Director of the EPA in managing the environmental
performance of the salmon industry. This provided a great opportunity to discuss first hand
many of the issues and concerns our sector groups have on this topic.
I would like to thank Wes for finding the time to come and talk to our seafood community.
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I won’t hide my disappointment at the recent announcement of the recreational rock lobster
season opening date. With the recreational sector over-catching their allocation by some
8 tonnes, and no further input or output controls implemented to further constrain the
recreational catch during the 2017-18 season, it would appear that some of the gains made
by the commercial catch cap will be lost to the rebuilding program. TSIC will support the
Tasmanian Rock Lobster Fishermen’s Association in lobbying the Government to find a longterm solution to this ongoing issue.
TSIC is also concerned by recent discussions with several members who have communicated
their concern of widespread and ongoing organised ‘poaching’ of our marine resources. Policing
and enforcement are integral components of our regulatory system, and it is important that
adequate resources are dedicated to marine surveillance and monitoring. This topic was
certainly on our agenda at a recent meeting with the Minister. 

LINDSAY NEWMAN
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CHIEF EXECUTIVE REPORT
Rock
Lobster
Congress
Congratulations to the
TRLFA and in particular
their CEO John Sansom
for a very successful
Trans-Tasman Rock
Lobster Congress, which
was held in Hobart over 23-25 September.
For more information about the congress see
pages 10-11.

Mental Health and
Wellbeing in the
Fishing Industry
There was one talk during the Rock Lobster
Congress that really stood out for me. The talk
wasn’t even rock lobster focused; instead it was
presented by Joe Brooks from Beyond Blue, who
gave a presentation about Facing up to the Black
Dog. It was a fantastic initiative by the TRLFA to
include this often taboo topic on the agenda as it
is a very real issue in our seafood industry. A little
more about that later.
Joe gave a heartfelt and inspiring story of his life
journey of anxiety, panic attacks and moderate
to severe depression. During his presentation,
Joe outlined that one of the hardest parts of his
journey was the first time he reached out for
help. After reaching out, Joe faced the reality
of living with mental health issues. I cannot say
that his journey was easy, but Joe has built up a
solid support network around him, and he now
has many techniques to help him cope when
things start going a little pear shaped. Joe’s story,
and his ability to tell that story to a room full of
strangers, was truly inspiring.
The day after this presentation the reality of
mental health issues in the seafood industry
really hit home when Dr Tanya King, the lead
researcher in a National Fishing Industry Mental
Health Survey, firstly left a message on my phone,
then later forwarded a media release about the
preliminary results of this survey. This topic is
so important I have included the media release
below:
A nationwide Deakin University survey of health
and wellbeing in Australia's fishing industry has
found fishers are enduring levels of psychological
distress almost double that of the general
population.
Lead researcher Dr Tanya King, an anthropologist
within Deakin's School of Humanities and Social
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Sciences, said the results of the study were
confronting.
"The results show levels of 'high' and 'very high'
psychological distress among fishers that are
higher than would be reasonably expected in a
random sample – the levels are almost double
those reported by the general public," Dr King
said.

"We have adapted the program for fishers and
it has certainly proven popular – we delivered
our first workshop in the Bellarine earlier this
year, with another workshop and pilot program
launching over the coming weeks."
Dr King said the health of Australia's fisheries
themselves often came first, rather than the value
of the people within the industry.

Close to 1000 registered commercial fishers
from around the country responded to the 13page survey, demonstrating a 19 per cent rate of
depression among industry workers compared
to the estimated national diagnosis of 10 per cent.

"It is vital that we not only understand the
concerns of commercial fishers but also develop
some resources that can help support fishing
families and communities when times are tough,"
she said.

"As worrying as this data is, it isn't surprising," Dr
King said.

"Without healthy, happy and resilient professional
fishers, we can't have a healthy and economically
viable industry, and we can't access Australia's
incredible seafood resources."

"For many years those working in the fishing
industry have shared their stories of depression,
anxiety, substance abuse and suicide but we've
never had the statistical data with which to
support the overwhelming anecdotal evidence –
until now."
Only 9 per cent of respondents said they had
experienced no bodily pain in the month prior
to the survey, with 58 per cent saying they had
experienced moderate to very severe pain.
Dr King said 39 per cent reported they had been
dissuaded from addressing their physical and
mental health problems because they felt their
GP didn't understand the pressures of the fishing
industry.
She said many respondents also felt their work
was "culturally undervalued" or misunderstood.
"Despite the industry contributing more than $3
billion to the national economy each year and
supplying more than one billion serves of seafood,
Australians don't culturally value fishers like we
venerate farmers," Dr King said.
"While there have been some fantastic awareness
campaigns and health outcome successes in
relation to mental health among rural and
regional Australians, and particularly Aussie
farmers, the men and women who catch our local
seafood have tended to go under the radar."
Deakin University Centre for Farmer Health
Director, Professor Susan Brumby, said her Centre
had been working with Dr King to adapt their
Sustainable Farm Families health and wellbeing
workshop program for fishers.
"Sustainable Farm Families has been enormously
successful, assisting more than 2300 farm
families across the country, but one of the areas
we haven't engaged with is fishing families,"
Professor Brumby said.

The study was supported by funding from the
Fisheries Research and Development Corporation
on behalf of the Australian Government.
If you, your family or friends are suffering from
anxiety, panic or depression, help is at hand. A
good starting point is your GP, while Beyond Blue
and Rural Alive and Well also provide excellent
services.

Welcome to the
inaugural CEO of
Seafood Industry
Australia
On behalf of the TSIC Board, I would like to
congratulate and welcome Jane Lovell to the role
of CEO of Seafood Industry Australia.
Jane brings a wealth of experience to the role of
CEO. A scientist by training, she has also worked
in horticultural export, in the fisheries portfolio
in the Federal Parliament, for small businesses
and for large multi-national corporations. She
was inaugural Managing Director of TQA Australia,
a not-for-profit at the leading edge of food
safety, quality and environmental assurance in
primary industry. In this role, she worked with a
range of seafood businesses, from aquaculture
to processing. She also assisted the Tasmanian
oyster industry develop and implement their own
food safety and quality assurance system.
Jane holds qualifications in corporate governance
and leadership and has recently completed
her Masters examining issues associated with
the global governance of food security. An avid
horsewoman, Jane maintains a strong connection
to rural and regional Australia. 

JULIAN HARRINGTON

MURES FISH SCHOOL
Sustainability is the new buzzword of the century,
and is a growing topic among schools, professionals
and the community. How many of us actually
understand what sustainability is and how it is
reflected in each industry?
This was the basis to starting Mures Fish School. We wanted to educate
the broader community on the positive actions the fishing industry is
taking to ensure the ongoing healthy supply of seafood from Tasmanian
and Commonwealth waters. The fishing industry supports many
Tasmanian families and livelihoods, and Mures has been part of the
evolution of the fishing industry. This has allowed Mures to be in a
unique position to develop such a program to educate students on the
importance of sustainable fishing and the Tasmanian and Commonwealth
fishing industries.
Targeting our sustainability message to primary school classes has
allowed us to develop a program that is meaningful and relevant. Mures
Fish School aligns with the Australian Curriculum and the Sustainability
cross-curriculum priority. This allows the program to be targeted to
specific year groups to ensure the message is delivered in an ageappropriate way. Students do a mixture of theoretical and practical
activities. For example, they become fishers for the session and fish
using popcorn as fish, straws as fishing rods, cups as boats and plates
as oceans. After several rounds of fishing, students must then put in
place their own rules and regulations to ensure the stability of their fish
in their ocean. This allows students to see how the rules and practices,
such as quota, marine reserves, by-catch, discard and mitigation devices,
are essential elements to understanding how the industry is focused on
ensuring sustainability.
Mures is a family-run business that relies on the fishing industry and
has done so for generations. It is a unique experience for students to
learn the impact of sustainability first hand from a member of the Mure
family. Mures Fish School is a fantastic way to share Mures’ passion for
the sea with the broader community. It focuses on how fish is sourced,
regulations are implemented and their vital link to the sustainability
of the earth. Mures believes it is important to educate the community
about the practices that are in place to ensure marine animal welfare and
minimise environmental damage. It is emphasised throughout Fish School
that not one type of fishing is better than another, but each has its own
place in the industry and, with the right regulations, can be managed
accordingly.

ALBUERA STREET PRIMARY, GRADE 1

NEW TOWN PRIMARY, KINDER CLASS

Since Fish School’s introduction in August 2017, Mures has had over
300 students come through and participate, each one leaving with
a ‘Sustainable Fish Champion’ Certificate. That is 300 more children,
parents and families that are closer to understanding the importance of
environmental sustainability. It is discussed that even in a recreational
capacity, families can still do their bit to help ensure the sustainability of
the Tasmanian and broader Australian fishing industries. Through Mures
Fish School, Mures’ has been able to connect with the community and
pass on sound knowledge of sustainable fishing practices. The fishing
industry supports many Tasmanian businesses and, through raising
awareness of current issues in programs such as Mures Fish School, we
hope that the community will continue to support the development of the
industry. And of course share Mures’ love for seafood. 

ROSETTA PRIMARY SCHOOL, GRADE 3/4
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OYSTERS TASMANIA

OYSTERS TASMANIA
SUE GRAU, EXECUTIVE OFFICER

National Seafood Industry Award winners

LOC

DOMESTIC COMMERCIAL
VESSEL SERVICES
DC Surveys
AMSA Accredited
FREECALL 1800 688 816

Contact Steve, your local surveyor

0417 918 855
dcv@locgroup.com

How exciting to see the Tasmanian seafood industry dominate the recent
national awards, but of course we are especially proud of the winners
from the oyster industry!
Congratulations to Phil Lamb and Spring Bay Seafoods and Giles and Julia Fisher from Freycinet
Marine Farm.
That time of the year again…
On Friday 20 and Saturday 21 October it’s the annual industry conference, Shellfish Futures, being
hosted by Pipeclay Growers and held at Hadleys Hotel in Hobart. It will feature the beer and bivalves
event out at Cremorne on Friday night, the Shellfish Culture Gala Dinner and Grand Auction on
Saturday night and the top Tassie Oyster competition.
This year’s theme is “growing through” a reflection of the industry’s ability to adapt to not just the
Pacific Oyster Mortality Syndrome (POMS) but also the Harmful Algal Bloom conditions that have
been dominating the east coast of the State. Growing through what we are going through has become
a mantra for oyster growers. This year’s conference is focusing on the future, with presentations
relating to where we want to be as a viable and successful industry.
In the longer term, the Oysters Tasmania Board is considering a joint industry/public event – a
celebration of our produce and the people, science and creativity surrounding it. 

MARINE
SURVEYORS
Kedge Marine Surveyors, to
book a survey phone
03 6292 5782 or email
service@kedge.com.au
www.kedge.com.au
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PARKS

PARKS
MARINE RESERVES
South-east Commonwealth Marine Reserves
Do you know where you can and cannot fish
with different gear types?
We do all MARINE
required surveys
ALL
where and when you need
SURVEYS
them.
With people you already

know and trust in the North
andCommercial
South, we are will and
support
you now and long vessel
into the
recreational
future, insurveys
a way others can’t.
Locally owned and operated,
AMSA accredited
the only thing that has changed
withFully
respect insured
to survey is the
name – you will still be dealing
with the people you already
Visit:
know, who will survey your
vessel the way it’s always been
surveyed.

www.kedge.com.au
or call Adam on

Kedge – no surprises,
guaranteed.

0417 544 339
to discuss your needs
and our
special
ALL
MARINE
introductory offers

SURVEYS

X

Activity is not allowed at all (i.e. totally prohibited)

CA

Activity is allowable in accordance with a class approval from the
Director of National Parks

Note: A class approval for commercial fishing in the South-east Commonwealth Marine Reserves
Network first came into effect on 01 July 2013. The current class approval was issued on 07 January
2015 and will remain in effect for the remainder of the 10-year term of the South-east Commonwealth
Marine Reserves Network Management Plan 2013-2023, unless it is suspended, cancelled, varied or
revoked sooner by the Director of National Parks.
More detailed South-east Commonwealth Marine Reserves Network management information is
available from the Parks Australia website: www.environment.gov.au/topics/marine-reserves/
south-east
For enquiries call the Director Marine Parks Management South, Marine Protected Areas Branch,
Parks Australia on (03) 6208 2911. 

Commercial and
recreational vessel
surveys
AMSA and MNZ Accredited
Fully Insured

www.kedge.com.au
Please call the office on

03 6292 5782
or email us at
service@kedge.com.au
to book your survey
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OLD SEA DOG
Max Hardy
(interviewed by Rodney Treloggen 2013 – excerpt)

Max Hardy has lived in Stanley since his birth and is now the town’s
oldest resident. His illustrious career as a successful fisherman spans
more than six decades in which has seen many changes in the industry.
RT: Max Hardy, when did you start fishing?

Max’s passion for the sea and
fishing has filtered through the
generations, with his son Michael
and grandson Martin specialising
in processing Tasmanian octopus
caught in the roaring forties
waters of Bass Strait. Grandsons
Bradley and Craig do the fishing
along with their veteran cray
fishing Uncle Garry and his son
Richard.
Max’s memories have been
compiled by Mary Kay and
published in book form – Lost the
Spring in My Step.

MH: When I was about 14 years old I started
fishing with my brother Vic. Vic taught us most of
everything that I know connected with the boats
and navigation. Vic had been trading throughout
Bass Strait all his life, trading through Flinders
Island, King Island, and Melbourne. He was a
source of knowledge and had the ‘patience of Job’
with us.
It was a free life, you could earn good money. I
think we got 5 pounds a week which was a lot of
money, in those days. I then acquired the boat Vic
had started with. In those early days the couta
were prolific. That was the beginning of the fishing
career for most fishermen in those days. We used
to get about a ton in the morning and a ton in the
evening, day after day. But now the couta have
almost disappeared.
Then we graduated to the shark fishery. We got 6
pence a pound for couta and a shilling for a pound
of shark, which was big money. And then come
along the cray fishery.
RT: What year do you think that was?

McGuinness
Fisheries
Specialising in the Sale/Lease/Purchase
of Commercial Fishing Packages,
Quota & Commercial Vessels

www.macfish.com.au
FOR SALE:

Commercial Vessels,
Licence/Quota Packages

WANTED:

Tassie Permits/Pots/Abalone/all types.
Buyers and lessees waiting.

admin@macfish.com.au
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MH: It must have been 1948, could have been
1947. But we could get 26 dozen a shot with our
40 pots. But couldn’t ever sell them. If you were
lucky, you could get 6 pence a pound for crayfish.
Then in later years we ran a load to Melbourne
and we got 4 and 6 pence for each crayfish. We
thought we were made. For 25 years I caught 34
to 36 ton of crays every year and then the quota
system came along and they gave me 5 ton.
RT: And no regrets, you wouldn’t have done
anything else?
MH: No way. But the only thing is, you need to
have the right wife to run your home and your
kids. Both boys, Michael and Garry were just
wonderful. I would come home, tie the boat
up and say we have to do the fuel and water
and everything and they get the boat ready for
sea. After Michael put his time in with me, he
said, “Dad I want my own boat”. I said, “Fair
enough,” and then Garry did the same. These
days, Michael’s sons, Bradley and Craig, are in the
octopus fishery.

RT: People don’t realise what it was like back
in your day. No radios, no contact with home.
MH: We left here with a compass, and go to Three
Hummock Island, up in the Hope Channel where
the couta used to be. We’d be down there for
days, no one would know where you were, as I
said all we did is have a compass.
RT: When did you first fish the continental
shelf?
MH: In 1965, when we first found crays out there.
People wondered where we were getting these
crayfish from. The biggest haul of sharks we had
ever, was just on 1,500 snapper sharks, in just one
day. That was east of Flinders Island and they all
definitely came out of deep water. The Continental
Shelf is the home of school shark. That made me
think of the Cook Straight of NZ as it is the same
latitude to Bass Strait. That’s what made me want
to go, I had the boat. I had the crew, and I went to
NZ and I caught sharks there like I did here in Bass
Strait. We went over there for 17 days and caught
11 tons of shark on that trip and brought them
back here. We couldn’t sell them in NZ because of
their rules.
RT: Because of quarantine?
MH: Yes. We brought 11 tons back and on that
trip we did a crayfish survey. We were seven days
from Swan Island to Cook Strait and we towed
that plankton net twice for five minutes each
day. There was only one sample that didn’t have
crayfish larvae in it from Swan Island to Cook
Strait. We proved on that trip that Tasmanian
crayfish are definitely populating NZ, due to the
drift.
RT: Is there anything else that sticks in your
mind. Good things or bad things or big seas?
MH: On one occasion, there was about 30 to
40 killer whales trailing about 100 seals. We
estimated about 20 seals were devoured. You
know Bull Rock? There used to be three or four
seals that lived on there, but now there’s a lot of
seals on that rock. I reckon there is about 400 to
500 during the day. It’s just covered with seals. 

TCDA

TASMANIAN COMMERCIAL
DIVERS ASSOCIATION
ROBERT LANGDALE, PRESIDENT

The 2016-17 commercial dive
season has seen another positive
increase in our membership base.
However, we are still below the required
membership numbers previously advised by the
Minister before he would consider recognising the
TCDA as a Fishing Body.
Please, if you are a licence owner or supervisor,
our current association members along with
Cameron (Vice President) Bruce (Treasurer) and
I strongly encourage you to become a member.
Together as a united front we can progress
forward strongly into the future.
Our periwinkle fishery remains consistent,
with fishing efforts strong on the East Coast as
evident in the catch figures. Although there is
a positive trend in the spread of fishing effort,
I still encourage divers to spread their fishing
around the State as best as possible to maintain
the resource’s viability and future. Divers have
reported consistent and relatively strong markets.
It is great to see divers working hard to establish
and maintain their consistent markets, whether it
be fish market outlets or restaurants.
This season has seen an increase in the Centro
(long spine) urchin fishery, with around 48 ton
of Centro being landed through the current
Tasmanian Abalone Council sponsored harvest
trial. Along with Tashimi Fish in the State’s north,
there has been increased activity from southern
and mainland-based processing companies
trialling the Centro product and preparing for the
upcoming season.

Helio (short spined) markets remain consistent,
with fishing well below the set TACs. Also, as
with the Centros, southern and mainland-based
processors have been actively purchasing and
trialling product.
To conclude, I would like to thank our members
for the support over the past twelve months,
especially Cameron Mead (Vice President) and
Bruce Galbraith (Treasurer). We look forward
to an exciting future as our small but significant
industry grows.
Safe diving. 
10% discount for all TCDA members
at the following dive stores:
The Dive Shop Hobart

Go Dive

Peter Johnston
Ship Chandlers

iWest Insurance Brokers
are specialists in sourcing
Commercial Fishing
Insurance in Tasmania.
With over 35 years
experience in the industry,
we have access to a range
of specialist underwriters
including Nautilus Marine &
Sunderland Marine.

For a second
opinion on your
insurance, contact
Mark West

0457 100 200
mark@iwestbroking.com.au

AUTHORISED CUMMINS SERVICE, REPAIR AND SPARE PARTS AGENT
ALL CUMMINS ENGINE, ONAN GEN SET FILTRATION NEEDS
5 STATION STREET BRIGHTON TAS 7030 P 03 6262 5700
F 03 6262 5788 E admin@dennymechanical.com.au

iWest Pty Ltd
ABN: 82 142 469 403 AR: 346214
An Authorised Representative of
PSC Connect Pty Ltd AFSL: 344648

CHECKOUT OUR NEW LOOK WEB PAGE

www.dennymechanical.com
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TRLFA

TASMANIAN ROCK LOBSTER
FISHERMEN’S ASSOCIATION
JOHN SANSOM, CEO

The Trans-Tasman Rock Lobster Congress was
held from 23 to 25 September at the Hotel
Grand Chancellor in Hobart. Tasmanian Premier
Will Hodgman opened the Congress that saw
nearly 300 delegates attend over the two days.
The topics up for presentation and discussion
ranged from state rock lobster updates, trade
and marketing, research and technology and the
latest from New Zealand.
Of particular interest were the international
speakers from Norway and Alaska, speaking
about the Norway King Crab story and the Bering
Sea Crab Fishery of ‘Deadliest Catch’ fame.
The Norway King Crab presentation from Svein
Ruud (founder and CEO of Norway King Crab)
was a very interesting presentation on how he
took a low value commodity and turned it into
the most expensive king crab in the world. This
involved establishing new markets, introducing
full traceability and changing the fishery to live
export. He now exports to over twenty countries
to the elite high-end market.
The story from Edward Poulsen (Bering Sea Crab
Fishing) was a history of his family’s involvement
in the various crab fisheries in Alaska. It was a
story of huge booms and devastating busts. Lack
of effective management, overcapitalisation
and overfishing led the fishery to be known as
the most dangerous job in the US. According
to Edward, today’s fishery is secure and stable
due to the rationalisation policies adopted that
included a quota system.
A very poignant session was the health
presentation from Beyond Blue speaker Joe
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TRLFA PRESIDENT CLIVE PERRYMAN ADDRESSES THE CONGRESS

Brooks ‘Recognising the Black Dog’. Joe’s personal
story was a lesson on recognising anxiety and
depression, seeking help, and how support from
family and friends can make all the difference.
(This has just been made even more prominent
with the release of a report from Deakin University
revealing that fishers are enduring levels of
psychological distress almost double that of the
general population.)

his presentation, ‘State of the Nation’. In it he
presented a scorecard of Australian lobster
fishery functions and services. While the news
wasn’t all bad, there is room for improvement
in most areas. Of particular note were People
Development and Investment in Safety that were
short of the 50% mark. His final challenge to
industry was to develop a National Industry Rock
Lobster Strategy.

The Executive Director of the Fisheries Research
and Development Corporation (FRDC), Patrick
Hone posed some challenges to industry in

A gala Tasmanian seafood dinner was held on
the Sunday night, with lobster, oysters, scallops,
salmon and blue-eye on the menu. During the

LOC AUSTRALIA Est. 1988

LAST SESSION PANEL DISCUSSION ON CONGRESS THEME – L-R MALCOLM LAWSON
(CRA8 NEW ZEALAND), JOHN RITCHIE (GERALDTON FISHERMEN’S CO OP), MATT TAYLOR
(WESTERN ROCK LOBSTER COUNCIL), MICHAEL BLAKE (TRLFA/TRLPA), CALEB GARDNER
(UTAS/IMAS), MARCUS NOLLE (VICTORIAN ROCK LOBSTER ASSOCIATION)

INDEPENDENT
MARINE
SURVEYS

evening, a presentation was made to Daryl Sykes
from the New Zealand Rock Lobster Industry
Council for his services to the rock lobster
industries on both sides of the Tasman. A species
taste-off at the dinner was judged by Deputy
Premier Jeremy Rockliff, Ali Turnbull from South
Australia and Rodney Treloggen from Tasmania.
Southern rock lobster won the award for best
lobster amid howls of derision and calls for the
judging panel to be investigated – all in good fun.

 Domestic
commercial
vessels

The final session of the Congress was an ‘expert
panel’ assembled by Colin Buxton (SRL Chairman)
who posed the Congress theme – “Are we on
course?’
The panel and audience discussed a variety
of subjects with the conclusion that generally

most fisheries were ‘on course’. There are some
fisheries ahead of the game in some areas, and
some leading the field in others. The challenge
is for the spirit of cooperation that was a large
part of this Congress to manifest into tangible
outcomes for the whole rock lobster fishery.
There has been a beginning of this process, with
exporter groups from both sides of the Tasman
meeting to discuss generic marketing strategies
and fishing representative bodies being part
of those discussions. An air of optimism and
opportunity has emanated from this Congress,
and the outcomes will be measured at the next
Congress in Queenstown, New Zealand in 2019.
A big thankyou to all our sponsors for their
generous support of the Congress.

 Pleasure
craft
 Regulatory
and insurance
needs
 Naval
architecture

Call your Tasmanian AMSA
Accredited Surveyors
with experience in the
fishing industry, coastal
towage and pleasure craft:

Steve Jones
0417 918 855

Quentin Smith
0428 751 411

www.loc-group.com/dcv

 1800 688 816

VOLUME 8 OCTOBER/NOVEMBER 2017

11

IMAS

INSTITUTE FOR MARINE &
ANTARCTIC STUDIES
Species
Commercial Scallop
Pecten fumatus

Doughboy Scallop
Mimachlamys asperrima

Queen Scallop
Equichlamys bifrons

Status

Comments

OVERFISHED

Species has a long history of boom and
bust in the Channel. Heavy fishing and
poor recruitment lead to the closure of the
fishery in 2011. No evidence of recovery or
recruitment since the fishery was closed.

OVERFISHED

Species has a long history of exploitation in
the Channel, although not usually a major
target species. No evidence of recovery or
recruitment since the fishery was closed in
2011.

TRANSITIONAL
REOPVERING

Some evidence of rebuilding since the fishery
was closed with several discrete cohorts
(including pre-recruits) present in a relatively
small, high density bed. Representation
of older adult individuals (> 100 mm) low
relative to the smaller size classes.

D’Entrecasteaux Channel Scallop
Survey and Stock Status
The latest report released by Graeme Ewing and Jeremy Lyle addresses
the current state of the scallop fishery in D’Entrecasteaux Channel. Annual
surveys had been conducted between 2006 and 2012 before the fishery was
closed for four years. Sites with historically high densities determined the
23 sites selected for the 2017 survey. The 2017 survey also compared survey
methods to assess whether using a towed video camera would be a cost
effective alternative to the traditional dive surveys.
“The towed video method provided footage of sufficient resolution to allow
species identification and size measurements of scallops for all sites” the
Status Report states. Size structure of Commercial, Doughboy, and Queen
Scallops was assessed and suggests that “recruitment has been very low in
recent years.” However, “Comparisons of density and size structure between
towed video and dive transect methods were limited to Queen Scallops due
to the very low densities of the other species.”
The low standing stock of legal-sized Queen Scallops, overall limited area of
the main beds and very low abundances of both Commercial and Doughboy
Scallops provide no scientific basis upon which to expect any recovery of
stocks that would justify a scallop fishery in the D’Entrecasteaux Channel for
at least the next 3-5 years.
Read the full report at www.imas.utas.edu.au/research/fisheries-andaquaculture/publications-and-resources

Vulnerability of the Endangered
Maugean Skate in Macquarie
Harbour
IMAS researchers have begun two new research projects in Macquarie
Harbour to assess the impact of degraded environmental conditions on
the endangered Maugean Skate and to monitor oxygen levels and their
impact on remediation efforts. The Maugean skate (Zearaja maugeana) is
only known from Macquarie and Bathurst Harbours (western Tasmania),
suggesting that the species has one of most restricted distributions of any
elasmobranch. As a result, the species has been listed as endangered.
The main population is in Macquarie Harbour where the physio-chemical
conditions have changed markedly since European settlement. There
has been a general decline in dissolved oxygen (DO) levels since 2009
that occurred at the same time as a rapid expansion of marine farming
operations in the area. These environmental changes are likely to have
had a significant impact on many resident species, including the Maugean
Skate. Given the species poor ability to cope with low DO, any reductions
in bottom DO concentrations are expected to directly influence the
distribution of the skate, highlighting the need to better understand the
oxygen demands of the species.
Current generation acoustic tags are being used for measuring DO and
activity in the field, which when combined with laboratory studies, represent
methods to examine tolerance and responses to varying levels of DO.
Declining bottom DO also has implications for the development and
survival of skate eggs. Limited information suggests that eggs are deposited
at depths of > 20 m where they are likely to be increasingly exposed to
low DO concentrations. An understanding of the relationships between
environmental conditions and the development and survival of embryos,
coupled with the depths in which eggs are deposited, has particular
relevance to assessing the implications of changing environmental
conditions on future recruitment and productivity of the Maugean Skate
population.
Current research is being funded by SMRCA, FRDC, EPA, DPIPWE, Tassal,
Petuna, Huon Aquaculture and WWF. 
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AMSA

AUSTRALIAN MARITIME
SAFETY AUTHORITY
How is your Safety
Management System
going?
AMSA’s Tasmanian Liaison Officer, Claire
Cunningham, has been out and about meeting
with operators to discuss and review their Safety
Management System (SMS) and safety practices.
AMSA has developed an SMS verification tool
(a series of questions) to assist in this process.
Claire has been taking operators through this
series of questions and discussing the results.
The review is voluntary and the only information
AMSA retains after applying the verification tool
is the class and length of the vessel and its score
using the tool (e.g. a 3C 14.6m and its score).
This allows AMSA to develop a picture of the
health of SMSs across different industry sectors
and in different States.
Remember it is one thing to have good SMS
documentation – but it is of limited value if it
is not put into practice. Do you continually aim
to achieve best safety management practice?
Do you encourage your crew to report not
only incidents, but also near misses and other
safety concerns, and do you take these reports
seriously and investigate to see if you can make
safety improvements?
Keeping a record of certain things such as
inductions, training, reporting and investigation
of safety concerns, and updates to risks and
how you manage them shows your commitment
to actively identifying opportunities to improve
safety. Remember the standard you set is the
standard you get.
Contact Claire on 0439 406 436 or at
claire.cunningham@amsa.gov.au to organise
a visit.

RECENT CONSULTATION ON AMSA
REGULATORY CHANGES
Marine Order 503 (Certificates of survey –
National Law) 2013
AMSA has recently consulted on two proposed
changes that you may have seen in the AMSA
newsletter.
The first one relates to the proposed changes to
Marine Order 503. At the moment this Marine
Order states that if a vessel:
UU

has been altered to an extent that it must
be reassessed against the construction,
subdivision or stability standard that
applies to it; or

AMSA TASMANIAN LIAISON OFFICER CLAIRE CUNNINGHAM HAS BEEN OUT AND ABOUT
WITH OPERATORS REVIEWING THEIR SAFETY MANAGEMENT SYSTEMS.
UU

its operations have changed so that (the
National Regulator considers) there is an
increased level of risk; or

UU

it changes its operational area

Then the vessel loses its grandfathering status,
meaning it is considered to be a new vessel under
the National Law and is required to meet the
latest National Standards for Commercial Vessels
in their entirety.
The proposed changes make it less subjective
when a vessel will ‘trigger’ and lose
grandfathering status. The proposed changes
also make it easier for older vessels to make
changes and comply with AMSA requirements by
introducing a ‘transitional’ vessel category.
Existing vessels that make changes and ‘trigger’
will become ‘transitional’ vessels instead of ‘new’
vessels.
Transitional vessels will be required to meet
the latest standards for equipment (safety,
communications and navigation), fit a fixed
fire extinguishing system, fit residual current
devices to electrical general purpose outlets
(power points), and have an up-to-date stability
approval.
For the remainder of items, the standard that
applies will depend on what change(s) to the
vessel have been made. The general idea is
that vessels will only need to update to the new
standard where a part of the vessel is affected by
the change. This means for example, if you modify
or construct a new wheelhouse, only this part of
the vessel would have to be designed to meet the
new structural standard.
AMSA considers that this approach is consistent
with its commitment to preserving grandfathered

arrangements for existing vessels, while at
the same time providing industry with a path
to complying with more contemporary safety
standards. It is hoped that the new Marine Order
will make it easier for industry to comply with the
relevant survey standards when changes are made
to a vessel or its area of operation changes.
AMSA will review feedback received during the
recent public consultation before finalising the
changes to be made.
National Standard for Commercial Vessels,
Part C7A – Safety Equipment
AMSA has also recently been consulting on
proposed changes to NSCV C7A. The proposed
amendments will implement transitional
arrangements requiring safety equipment on
all existing domestic commercial vessels be
progressively brought into line with current
standards.
The MAST regulations that were in place at the
commencement of the National Law already
required all Tasmanian vessels (include those
that are grandfathered) to comply with the latest
safety equipment standards. This means that
these proposed changes don’t affect Tasmanian
vessels, as they should already comply with the
requirements of this standard.
If you would like to check what safety equipment
standards apply to your vessel, you can use the
AMSA MyBoat online application (on the AMSA
website here: https://apps.amsa.gov.au/
myboat) which will generate a safety equipment
list based on your vessel details. AMSA also
has produced a number of Guidance Notices,
available on the AMSA website, which detail the
safety equipment required for different class
vessels. 
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VOX POP:
MICHAEL
BLAKE
What's your first memory of eating
seafood?
My Grandmother worked at SAFCOL in Margate. She
would bring home lobster legs and pick the meat
to make a lobster mornay. It was a family affair
picking the meat, and I would help my Nan cook
the mornay. My Uncles and Aunties, nephews and
family friends would all come around for tea and
socialise. They were times filled with love, laughter and happiness I will never forget.

What inspired you to become involved in the seafood industry
Growing up in Margate and right next to the Margate wharf, I was always around the boats. I would
help them unload and sometimes fishermen would give me a fish that I would take home to my family
and we would eat it for tea. I saw from a young age what having seafood around a table of family could
do, and living by the sea caused me to love being on the sea.

If you could change one thing about the industry,
what would it be?
Coming from a non-fisher family, getting access to quota fisheries is very hard unless you have a lot
of wealth. There are ways to be in the industry, but owning quota is difficult. I would like to see some
sort of system where when current quota holders sell quota, it can be purchased by Government
and then sold to a younger fisherman in some sort of scholarship program to encourage young
fishers to enter our fisheries.

What do you think will change in the industry over the next five years?
I see our quota fisheries getting stronger as we start to gain the benefits of hard decisions made
years ago with quota cuts. I also see we have an ageing fishing fleet, which if not rectified could see
a shortage of skilled fishermen and deckhands.

What might (someone) be surprised to know about you?
I am very fussy when it comes to eating seafood. Unless I know where it has come from, I won’t eat
it. I think this is why I had to start Tasmanian Gourmet Seafoods. I felt there was a real lack of fresh
fish cooked for consumers. Especially at the fish and chip level. Tasmanian scallops are my favourite
seafood in the world.

Which AFL team do you follow?
The only one to follow, Hawthorn.

CONSULTANT/BROKER
FOR STATE AND
COMMONWEALTH
COMMERCIAL FISHING
LICENCES
BUYING, SELLING AND
LEASING ALL LICENCE
TYPES AND VESSELS

Call Margaret Atkins
Confidentiality assured
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PO Box 109
South Hobart TAS 7004
Phone (03) 6224 8299
Fax (03) 6224 0900
Mobile 0419 375 578
Email mat97870@bigpond.net.au

AYLA RANCE
Work Experience

I did work experience with Marine
Solutions for a week and it was an
absolute blast. I was so keen to
start, to really get my foot into the
door of a field I am so passionate
about.
The week started at Orford where we were going
to be doing some field work. It was a pretty
average day and it was very windy but it was
just so amazing to be out on the water. I was out
on the boat with Annie and Sam from Marine
Solutions, and Ben from CSIRO - we were doing
water quality sampling at a few different sites all
over Okehampton Bay and the Mercury Passage. It
was a super rad day but incredibly hectic with the
weather but that only made it more interesting,
though I was super tired at the end of it all. The
next day’s weather was much nicer with open blue
skies and hardly a breeze.
It was Sam, Laura and I this time and we were
doing drop camera work, more water quality,
and getting samples from different depths over
a range of seven sites. It was an incredible day
with Sam showing me some wicked dive sites and
Laura showing me gorgeous Maria Island.
The next two days were spent in the office and
weren’t as exciting as the previous days but
it was a nice reprieve, and I was able to learn
critical office skills such as calling up people on
the phone confidently and how to reference in
reports.
On the last day I was able to get out on the boat
again in fairly good weather with Ian and Annie,
I got to see the drop camera in more depth and
have a look at the ocean bottom (though it was
mostly sand). We finished in good time and I got
to go back to the office to finish my day there.
All in all it was the experience of a lifetime and
I learnt so much, the people were absolutely
phenomenal and the environment was superb.
It has truly cemented what I want to do when
I’m older and given me skills and memories I will
always treasure. Special thanks to Annie Ford
whom gave me this special opportunity and set
up all these amazing experience’s and to Sam
Ibbott who let me come to his workplace and tag
along. 

NRM

NRM SOUTH, NORTH AND
CRADLE COAST
The Macquarie Harbour Shoreline Clean-up was
a huge logistical exercise, coordinated by the
Steering Committee over five days in April 2017.
A shoreline clean-up of unparalleled proportions
has been completed at Macquarie Harbour,
Strahan and Ocean Beach.
It could not have been achieved without the
dedicated support of the aquaculture farms:
Tassal, Petuna and Huon Aquaculture, the Parks
and Wildlife Service and Wildcare volunteers,
Cradle Coast NRM, the Australian Government’s
National Landcare Programme, Conservation
Volunteers Australia, West Coast Yacht Charters,
West Coast Council, Active Strahan, RACT Strahan
Village, Gordon River Cruises, Tasmanian Seafood
Industry Council, Strahan Primary School Parents
and Friends and the community.
The Steering Committee took six months to plan
the clean-up. Using four boats and land crews,
more than 80 volunteers and staff covered 80 km
of shoreline, and removed more than 55.5 cubic
metres (6 tonnes) of marine debris from more
than 270 hectares of shore.
Marine debris collected from 15 shoreline
locations included Gould Point, Pine Point, Kelly
Basin, Brisbanes Bay, Big Pebbly Beach, Wrights
Bay, Birches Inlet and Rum Point in the World
Heritage Area. Other clean-up sites were Ocean
Beach, King River delta, the Strahan township and
Smith Cove.
The clean-up event was a collaborative effort
and supported financially by Tassal, Petuna
Aquaculture, Huon Aquaculture, Cradle Coast
NRM, Strahan Village and the West Coast Council.
The project has protected marine life from
entanglement and ingestion of plastics in
Macquarie Harbour, Strahan’s waterways and
Tasmania’s World Heritage Area. It has also
contributed to protecting the natural values of the
World Heritage Area and Commonwealth-listed
bird species that feed and breed in and around
the Harbour and Ocean Beach.
The debris has been divided into recreational,
commercial and unknown categories.
Recreational and dumped rubbish tally:

UU

5 car parts

UU

4 boat engine parts

UU

1 recreational gillnet

UU

4186 pieces of soft and hard plastic

UU

19,900 small plastic pieces (3 cm or
smaller)

□□

Implement management practice
change to avoid working pipes on
water, review infrastructure used,
check gear after storms, undertake
more frequent shoreline clean-ups of
adopted shorelines, quick response
to reports of debris, and develop
improved Code of Practice.

□□

Work on hotline number and plan for
reporting debris; and

□□

Develop gridline map to display at boat
ramp to assist with reporting location
of marine debris.

The marine debris mainly from commercial
operations included:
UU

5290 pieces of rope (10% identified from
aquaculture, other sources: commercial and
recreational fisheries operations)

UU

566 metres of polypipe – aquaculture
industry

UU

1466 pieces of polystyrene foam including
buoys (estimate 80% from aquaculture
operations and fisheries)

UU

7 large pieces of fish pen infrastructure –
aquaculture

UU

104 fish bait packing straps – commercial
fishers

The Macquarie Harbour Shoreline Clean-up
Steering Committee held a workshop in July on
future actions that organisations can take to
reduce marine debris entering Macquarie Harbour
and Strahan Waterways. The actions were:

1724 plastic bottles

UU

Provide bins at Meredith Street boat ramp;

UU

678 cans

UU

UU

690 glass bottles

Relocate recycle skip to a more accessible
place for the general public;

UU

30 tyres

UU

Implement education programs;

UU

32 pieces of dumped rubbish – e.g.
furniture, TV, camping chairs, picnic tables,
balls, bikes, eye wash kit

UU

Aquaculture farms to:

33 drums and crates (plastic and metal)

Extend Adopt-A-Shoreline areas to
include World Heritage Areas; and

Unknown source:

UU

UU

□□

□□

Clean up remaining stretch of Ocean
Beach, with sorting done by Cradle
Coast NRM;

“Cradle Coast NRM is proud to have been a major
supporter and coordinator of this project that has
not only protected unique flora and fauna species
in their native habitat, but also removed unsightly
marine debris to improve the tourist experience
and maintain Tasmanian’s clean and green image,”
said Cradle Coast NRM Coastal Coordinator, Anna
Wind.
This project is supported by Cradle Coast NRM,
through funding from the Australian Government’s
National Landcare Programme.
2018 Macquarie Harbour Shoreline Clean-up will
be held on Saturday 7 April – Wednesday 11 April.
Please join in!

Get Involved
To find out more about how the Regions may be
able to work with you, contact NRM Cradle Coast
Coastal Coordinator Anna Wind:
awind@cradlecoast.com 
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STT

SEAFOOD AND
MARITIME TRAINING
Successful Marine
Engine Driver Grade 2
Course
Under an agreement with the Australian
Maritime College, STT recently conducted a
MED 2 course in Hobart.

High Risk Licensing
STT has been extremely busy delivering a range of High Risk Licensing courses, including Vehicle
Loading, Non-Slew, and Slew Crane courses. In the last two months alone we have delivered seven
courses to over 70 students from all around the State!

We were able to run 100% of this course in the
Hobart region, which saved considerable time
and expense for our southern-based clients.
STT is happy to report that all 12 participating
students completed the vocational qualification
and are now eligible for the Certificate
of Competency provided that their AMSA
requirements are met!

Trainer Scott Strong
Scott Strong is one of the great trainers
who work for STT. All of our trainers still
work in the industry and have a huge
wealth of knowledge to pass on to our
students. See Profile on page 17.
PETUNA STAFF IN MACQUARIE HARBOUR UNLOADING FEED INTO ONE OF THE
HOPPERS OF THEIR FEED BARGE.

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

Upcoming courses
until 3 November Master <24m Near Coastal
16–17 October

Coxswain Navigation

23–25 October

Coxswain Diesel

6–7 November

First Aid

CONTACT STT
 03 6286 0400
 stt@seafoodtrainingtas.com.au
 WWW.SEAFOODTRAININGTAS.COM.AU
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TASSAL STAFF AROUND THE STATE ARE CURRENTLY UNDERTAKING A SERIES OF
WORKSHOPS DESIGNED TO HELP THEM IDENTIFY BIOSECURITY RISKS TO THE INDUSTRY
AND TO BE ENGAGED IN ACTIVE DISEASE SURVEILLANCE. THE COURSES HAVE BEEN
TAILORED TO SPECIFIC STAFF MEMBERS THAT HAVE THE MOST HANDS-ON CONTACT
WITH THE FISH ON A DAILY BASIS.

SFAT

SCALLOP FISHERMEN’S
ASSOCIATION OF TASMANIA
BOB LISTER

The Bass Strait Central Zone scallop season
is progressing as planned with just over 1000
tonnes of shell weight landed and processed as at
mid-September.
Scallop meat quality is excellent and the domestic
market has been very strong once again giving
scallop lovers the chance to enjoy this iconic
Tasmanian seafood.

Trainer Profile:
Scott Strong
Scott Strong is a First Mate on a scientific
research vessel operating in the tropical North
West of Australia on a month on/month off
basis. He also continues to work in the fishing
and abalone industries in Tasmania.
Scott has been training at STT for about three
years, holds his 3000 Gross Ton Masters ticket
and teaches all maritime and deck orientation
tickets from Coxswains to Master <35.
How did you first get into training?
I completed my Diploma of Nautical Science
in 2013 and thought that training would be a
good avenue to go down afterwards. I then
completed my Certificate in Training and
Assessing and was offered a job at STT.
Why are you still training today?
I really enjoy training! I like seeing the
students gain their desired certification, and
teaching the subjects really keeps my head in
the game!
It’s great being a trainer for the maritime
industry in Tassie as there are so many
opportunities here and young people are
still willing and easily able to find jobs in the
industry.
What’s your favourite course to teach?
Legislation, stability, and rules of the road
– I’m a bit of a sadist! They tend to be the
courses that the students like learning the
least, but I find them really interesting and
they are very relevant for my work.
What do you like about training for STT?
STT is a fantastic organisation. I did most of
my tickets through them back when I was in
training myself, and some of the staff are still
at STT from back in the early nineties!
Everyone is very friendly and the organisation
offers so much to the local maritime industry,
so it’s great to be a part of that.
Thanks Scott!

We have also been pleasantly surprised at the
level of interest and retail purchases by tourists to
Tasmania who are taking scallops back home for
their family and friends to enjoy.

Bass Strait Central Zone
It has become apparent that the many scallop
beds east of King Island comprise both younger
and older scallops mostly over the 85mm shell
minimum size so a level of searching by vessel
operators has been necessary to maximise the
meat and roe content.
As the scallop meats were relatively small at the
start of the season in retrospect it may have been
better to delay the season opening until say the
end of July and to extend the season to the end of
January next year.
As the season has progressed the meat and roe
weights have increased significantly.
Industry members were disappointed with an
AFMA decision in late August to employ an
observer on a Bass Strait scallop vessel to check
out the discard rate of scallops in the general Blue
Dot area east of King Island.
When the original preseason biomass survey was
undertaken from mid-May to early June AFMA
were happy to open this area with an acceptable
discard rate of 9% of scallop shells under 85mm.
Since then the Blue Dot area has been extensively
harvested and unwanted smaller shells have
been returned to the water through tumblers
or by hand sorting during the normal course of
harvesting.
This means that naturally enough any subsequent
discard rate will be higher in this area than the
preseason discard rate and potentially much
higher.
The move to reassess the discard rate in an
already heavily harvested area is to the best of my
knowledge unprecedented and was not supported
by at least most active fishermen and processors
who were happy with the current legal size shells
being landed.

In the end the observer results were that the
discard rate in the harvested general Blue Dot
area was around 14% which is well within the
allowed discard rate of 20% as is permitted under
the Harvest Strategy.
AFMA has also put forward a suggested research
plan option to consider justifying any decision to
extend the Bass Strait season by one month to the
end of January. The initial estimate for this research
into scallop spawning issues would be $180 to
$240K over three years but thankfully there has
been strong industry objections to this waste of
industry money for a whole raft of reasons.
We were very interested in the results of a four
year scientific study into the effects of seismic
activity on commercial scallops. This study was
undertaken as a result of massive scallop deaths
in Bass Strait following the 2010 intense 2D
seismic surveys.
The study has confirmed that exposure to seismic
impacts the immune systems of scallops and
significantly increases delayed mortality exactly as
industry believed was the case all those years ago.
This scientific paper was recently published in the
prestigious journal Proceedings of the National
Academy of Science of the United States of
America and is now out there for all to see.
Scallop harvesting continues east of King Island
with the season scheduled to close at the end
of this calendar year. Surveys generally north of
Flinders Island have not yet located commercially
viable beds of scallops.
All our regular food safety laboratory tests of Bass
Strait scallops have been negative for biotoxins
meaning that we can yet again assure consumers
that all commercial scallops sold through retail
outlets are safe for human consumption.

Tasmanian State
Scallop Fishery
The Tasmanian fishery did not open this year and a
ScFAC meeting is now planned for 9 November to
review the IMAS prepared consolidated survey data
report and to recommend any further actions.
SFAT has made a submission on the proposed
growth plan for the Tasmanian salmon industry
highlighting the areas that have been traditional
scallop larvae settlement and harvesting areas.
We have recommended that the Salmon Plan
needs to be reconsidered taking into account
protection of the valuable Tasmanian scallop
industry. 
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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
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Advertising deadline for next issue:
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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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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

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

Other products and services include:
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

•

Johnson and Jabsco pumps and parts

•

Nanni Marine propulsion engines

•

General marine engineering and fabrication

•

Kubota engines and generators

www.glasgowengineering.com.au

OCEANPOWER MARINE BROKERS
REPORT

oceanpower
marine brokers
Since 1988

We offer a dedicated, plain-speaking, round-the-clock service for
Tasmanian Commercial Fishermen interested in fishing licences,
quota and good, clean fishing vessels.

ILLEGAL
FISHING

FISH WATCH
0427 655 557

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

Mobile: 0418 132 231

Email: peter@oceanpower.com.au
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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

