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It is hard to believe that we are nearing the end of
the year, with this the final edition of Tasmanian
Seafood Industry News for 2017. As I reminisce over
the year, it is fair to say there have been many,
many positives for both TSIC and the Tasmanian
seafood industry.
The most significant positive would be securing $1.21 million funding from
the Government for the establishment of a biotoxin testing laboratory
right here in Tasmania. TSIC was instrumental in this achievement, and
it gives me great pleasure to say that this dream became reality on 4 December, when the AST
laboratories in New Town officially started testing shellfish for PST and other toxins. The AST
laboratory will provide a much improved, quicker service delivery to our seafood industry, which
will make a huge difference for an industry which is facing another significant challenge in POMS.
The AST laboratory will progress the process to allow them to test other species, such as rock
lobster and scallops.
The establishment of the Sector Group Subcommittee as a formal committee of the TSIC Board
has also proven to be invaluable. This subcommittee is tasked with providing formal strategic and
policy advice to the TSIC Board, which ultimately helps drive the TSIC workload. The Sector Group
Subcommittee has been pivotal in providing direction in how TSIC deals with challenges such as
AMSA. This gives TSIC confidence that we are fully addressing our members’ needs in the way our
members want.
The recent National Seafood Awards certainly showcased Tasmanian seafood. It was fantastic to
see Peter and Una Rockliff take out the National Industry Ambassador Award for their long-term
commitment to wild catch and aquaculture seafood. And although no real consolation for the
hardships that biotoxins are causing Spring Bay Seafoods, it was great to see them take out the
Research, Development and Extension Award on the national stage. Not forgetting that the end
product to the consumer is why we all do what we do, it was amazing to see Freycinet Marine Farm
win the Best Seafood Restaurant in Australia Award and Tasmanian Gourmet Seafoods take out the
Fish and Chips People’s Choice Award.
Finally, I am pleased to say that the concept of establishing a Seafood House is nearing reality, with
the State Government providing $50,000 support to develop a business case for the concept.
The Seafood House would be a one stop shop for all things seafood. The aim is to house all seafood
sector groups and broader stakeholders under the one roof. It is also anticipated that a Seafood
House could incorporate a promotional space, and potentially even a food service outlet. It is
hoped that by mid-2018 there is a firm foundation for making the Seafood House concept a reality.
Whether we like it or not, politics will dominate the beginning of 2018, as we move towards a
State election no later than March. Although TSIC is an apolitical organisation, it is fair to say that
the current Liberal Government has provided significant support for seafood over recent years.
This is fair enough, as we are a major contributor to Tasmania’s economics, employment, regional
communities and brand. Regardless of who is in power after March 2018, we expect continued
support for our very important industry.
There is no doubt that the transition to AMSA for delivery of maritime safety on 1 July 2018 will
continue to be a TSIC priority. With increasing changes to the Standard, TSIC staff (let alone our
grass roots fishermen) are struggling to understand what a fisher must do to fully comply with
the Law. The capacity for TSIC staff to fully understand and address AMSA issues and needs is
confounded by other key priorities and representational needs that TSIC must also address.
TSIC will be seeking financial support from various stakeholders to allow them to employ a
dedicated Project Officer to help our members through this AMSA journey.

Mussels at Spring Bay Seafoods
Credit: Spring Bay Seafoods
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It is always good to see the Tasmanian seafood industry creating new ventures, to promote our
excellent seafood product and provide much needed employment opportunities in regional
communities. In late November, the Deputy Premier, Minister Jeremy Rockliff, opened the newest
Tasmanian seafood shopfront, Tarkine Fresh Oysters in Smithton. This outlet is the initiative of
ex-TSIC Director Jon Poke and his family. We wish Jon and the rest of the Poke clan all the best with
their new venture.
Finally, on behalf of the TSIC Board and staff, I would like to take the opportunity to wish all TSIC
members and broader seafood industry stakeholders a safe and happy holiday season and a
prosperous 2018. The challenges will continue, but we have a Tasmanian seafood brand that we
should all be proud of. 

LINDSAY NEWMAN
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CHIEF EXECUTIVE REPORT
Seafood support for Mental
Health and Wellbeing
My report in the last issue of Tasmanian Seafood Industry News highlighted
an initiative from the Tasmanian Rock Lobster Fishermen’s Association
to include a speaker from Beyond Blue in their recent Trans-Tasman Rock
Lobster Congress. When combined with the preliminary results of a National
Mental Health and Wellbeing in the Fishing Industry survey, which showed
that levels of ‘high’ and ‘very high’ psychological distress among fishers was
almost double those reported by the general public, it should be apparent
that our seafood industry has a real problem on its hands.
I would like to take this opportunity to further applaud the TRLFA on their commitment to allocate
$10,000 a year towards a charity that addresses mental health and wellbeing, especially in primary
industries. And true to form, the TRLFA are looking at how a fundraiser may be able to turn this
$10,000 contribution into a much higher donation.
TSIC is very proud to say that we will match the TRLFA’s $10,000 dollars, meaning we currently have
a pool of $20,000 to support an initiative to raise even more funds for a suitable charity. TSIC has
also committed to providing support to coordinate and run a subcommittee, which will drive the
fundraising initiative. The initial concept is for a gala seafood dinner, to be held during mid-2018.
What better way to raise money than to offer the finest Tasmanian seafood, with all profits to go to
a nominated health and wellbeing charity?
My first challenge to other seafood sector groups and seafood businesses is to get involved with
this fundraising initiative through either a cash donation and/or product sponsorship. To make a
pledge, please contact me on 0407 242 933.
My second challenge to the seafood industry and broader seafood stakeholders is to jump on board
any fundraising activity that is planned, as your involvement will make a difference.

TRANSITIONING TO AMSA – IMPLICATIONS FOR RECREATIONAL BOATING
USING A COMMERCIAL TICKET

As we approach the end of the year,
it is timely to remind TSIC Members
to sign off against some of their AMSA
requirements:

Safety
Management
System Annual
Review
Make sure your SMS is current for your
operations:
 Document any vessel modifications
 Review your Risk Assessment –
document any changes to risks
 Complete your annual crew induction,
including Emergency Procedure drills,
and get crew to sign off

I recently met with Marine and Safety Tasmania to discuss some implications of moving away from
MAST to AMSA for delivery of the National System for Commercial Vessel Safety. One real issue
involves the operation of a recreational vessel by a person with a commercial boating licence. At
present, if you have a commercial Certificate of Competency you do not need to have a recreational
boating ticket to be in charge of a recreational vessel in Tasmania, as MAST recognises the
commercial ticket.

 Ensure policies are current and valid

When we transition to AMSA on 1 July 2018, MAST will no longer have access to the commercial
Certificate of Competency database, as this will be controlled by AMSA. This creates significant
compliance and policing issues. That is, if you get checked driving a recreational vessel, MAST
officers will not know you have a commercial ticket.

 Sign off on your annual review

The only workaround is for all recreational vessel operators to have a Tasmanian Recreational
Motor Boat Licence. For commercial Certificate of Competency holders, this is simply a case of
proving to MAST you have a commercial qualification, and on receipt of appropriate payments, you
will be issued a recreational ticket. The associated fee is $46.50 for three years, which is equivalent
to $15.50 per year.
If you have any queries or concerns with this proposal please contact MAST. 

JULIAN HARRINGTON
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REMINDER:
COMPLETE
YOUR AMSA
CHECKLISTS
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 Ensure all maintenance and
equipment checks are up to date
 Ensure all equipment is in survey/test
– i.e. EPIRB, flares, life raft

PLAN YOUR
VESSEL SURVEY
Make sure you know when your vessel
is due for survey. Failing to meet the
deadline may require increased survey
requirements. 

NATIONAL SEAFOOD
AWARD WINNERS 2017
To round off an exciting year for the Tasmanian
seafood industry, a number of our state award
winners have been recognised at a national level.
Please join us in congratulating the following
national winners:
RESEARCH, DEVELOPMENT
AND EXTENSION AWARD:

SPRING BAY SEAFOODS
(PICTURED) PHIL LAMB AND CORINNE OOMS

Recognised for their ongoing investment and leadership in shellfish
quality assurance testing.

PEOPLE’S CHOICE FISH
AND CHIPS AWARD:

TASMANIAN GOURMET SEAFOODS
(PICTURED) TABITHA DOBSON AND MICHAEL BLAKE

Recognised for their service of Tasmanian sourced seafood and
customer satisfaction.

SEAFOOD RESTAURANT AWARD:

FREYCINET MARINE FARM
(PICTURED) JULIA AND GILES FISHER

Recognised for delivering a high quality farm-to-plate seafood eating
experience, promoting seafood tourism on a local and international
scale.

INDUSTRY AMBASSADOR AWARD
AND INDUCTEES TO THE SEAFOOD
HALL OF FAME:

PETER AND UNA ROCKLIFF
(PICTURED) AWARD ACCEPTED BY GRANDDAUGHTER
SARA HESS

The lifetime of work that Peter and Una have overseen has greatly
contributed to Tasmania being recognised as a sustainable, innovative
and best-practice seafood producer. Through their leadership and
vision, Peter and Una have contributed to both wild capture and
aquaculture sectors on a national and global scale. They have always put
great importance on sustainability throughout their business operations
from 1949 right through until today.

VOLUME 9 DECEMBER/JANUARY 2018
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JETTY TALK
Support for small business
made easy
The Australian Government is committed to supporting small business owners to achieve their goals
and recognises the diverse challenges of running a small business.
To make it easier to find the right support, the Australian Government has created a helpful tool that
filters relevant and localised support for small business owners.

ALL MARINE
YOUR
SURVEYS
SAFETY
Commercial and
IS OUR vessel
recreational
surveys
BUSINESS
AMSA accredited
 Locally
owned
Fully insured
and operated

 PeopleVisit:
you know
and
trust
www.kedge.com.au
 Operating
or call Adam on
Tasmania wide

0417
544 339
 Commercial vessel
surveys your needs
to discuss
and our special
 Recreational and
introductory
offers
insurance surveys
 Naval architecture
and new builds

Support available to all small businesses across Australia includes: business advice, how to
maximise relevant tax cuts and how to reduce red tape – as detailed below.

ADVICE The Australian Small Business Advisory Service (ASBAS) provides low-cost advisory and
information services on funding avenues and financial analysis; how to build a business; human
resources; management capabilities and digital engagement.
TAX CUTS Until 30 June 2018, a business with a turnover less than $10 million can reduce their
tax burden by purchasing, and deducting immediately in full from their income, business items such
as computers or technical equipment that cost less than $20,000 each.
LESS RED TAPE Business activity statements (BAS) are never fun; simplified GST seeks to make
book-keeping and reporting requirements that bit easier. Paying employees their super can also be
a task bound in red tape. For businesses with less than 19 employees, or those with an aggregated
turnover of less than $10 million, a single electronic payment to the Small Business Superannuation
Clearing House will enable direct payment to each employee’s choice of super fund. Just another
way Government is supporting small business to reduce red tape.
Use the Australian Government filter tool to discover more relevant and local support for small
businesses: www.business.gov.au/smallbusiness

Working on Water
The Southern Working on Water program was held in Hobart on 23–25 October. Twenty-five students
from the southern Tasmania completed the three-day program, with extremely high levels of interest
expressed by all students. Many thanks to the industry participants and sponsors, without whom
this program would not be possible. Thanks to Seafood Training Tasmania, Huon Aquaculture and
Tassal as key sponsors and participants in the program. In addition, TSIC would like to thank rock
lobster fishermen Peter MacKenzie and Chris Parker, IMAS, AMC, Pennicott Wilderness Journeys,
Mures Tasmania, Tasmania Marine Police, Tassal Salmon Shop, Navigators, Australian Antarctic
Division, Marine Solutions, Ralphs Tasmanian Seafood and Oysters Tasmania. TSIC was able to
deliver a wide range of seafood careers information to students, and looks forward to welcoming
them into the workforce in the near future.

NSILP
AMSA and MNZ Accredited
Fully insured

The National Seafood Industry Leadership Program (NSILP) is now open, accepting applications for
two rounds of leadership training in 2018.
The Program is designed for people wishing to take up leadership roles in the seafood industry.
Julian Harrington is a graduate of the program. Please get in touch with TSIC for further information,
or to apply visit: http://www.ruraltraininginitiatives.com.au/home/programs/seafood

www.kedge.com.au

03 6292 5782
service@kedge.com.au
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ABALONE QUOTA UNIT
FOR SALE
NEW DEED Please email: table4choc@gmail.com

What’s stopping you
from keeping you and
your mates safe?
We all know that the fishing industry is a high-risk
workplace where it can be a challenge to create a
safe workplace. The highest rates of work-related
injury and illness in Australia’s primary industries
confirm this. So what are we all doing about it?
Dr Kate Brooks (rigth) and a small team of
researchers and industry people, thanks to
the FRDC, are working to identify exactly what
factors are stopping commercial fishers from
adopting safe work practices and looking out for
themselves and others while on the job.
The researchers will work with a number of
fisheries and fishers in New South Wales and
Western Australia (where WHS has been identified
as a high research priority) over eighteen months.
The results of the research are intended to
provide greater insight for fishers, their industry
associations and safety authorities like AMSA,
to help both fishers and industry associations to
raise safety standards in the sector.
Dr Brooks said, “In the past, attempts to improve
WHS have focused on training – more, better,
sooner and immediately after an incident.

Bureau of
Meteorology: What’s
new – marine
weather services

“But rather than focus on training, we want to
work with fishers to understand what ‘flicks the
switch’ to be concerned enough to look out for
themselves, their mates and other workers around
them.”

COMMUNICATION MATERIALS The
Bureau is active in promoting marine weather
safety through a number of channels, including
social media, a blog, brochures, and outreach
events.

She said that this would start with conversations
about what made them care about getting home
in one piece every day.

VIDEO A short video ‘Check marine weather
with MetEye’ shows viewers how to use MetEye
weather and wave forecasts to help plan boating
and fishing trips.

“Essentially, we will be looking for the stories that
explain how and why fishers value their safety and
use this understanding as the basis for developing
alternative approaches to fostering a positive
WHS culture in the sector.”

GET INVOLVED To take part in the survey,
share a story (confidentiality is guaranteed) or to
receive updates on the progress of the project,
email Kate Brooks at kate@kalanalysis.com.au

LOC
DOMESTIC

COMMERCIAL
VESSEL SERVICES

GRAPHICS Our marine graphics are now
available under Creative Commons. Available
from the Marine Weather Knowledge Centre.
GUIDE FOR MARINE-BASED
ADVENTURE ACTIVITIES We have
been engaging with Outdoors Victoria on the
development of the Australian Adventure Activity
Standards and have drafted a checklist-style guide
for marine-based activities. Available on request.

KIDS’ HANDOUT Developed for recent Boat
Shows, we now have a marine weather handout/
worksheet for children. Available on request.
The Marine Weather Knowledge Centre:
www.bom.gov.au/marine/knowledge-centre

BLOG ARTICLES
Cold water shock: be prepared before boating
Weather data from the seas: the Australian
Voluntary Observing Fleet

BROCHURE A DL-size brochure on using
MetEye for boating. Available on request.

DC Surveys
AMSA Accredited

FREECALL 1800 688 816

Contact Steve, your local surveyor

0417 918 855
dcv@locgroup.com

ALL
MARINE
www.kedge.com.au
03 6292 5782
SURVEYS
service@kedge.com.au
Commercial
and
ENQUIRE TODAY
recreational vessel
surveys
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JETTY TALK
Recent service
changes
HAZARDOUS WIND ONSET MAP
AVAILABLE A new hazardous wind onset map
shows if and when hazardous winds will arrive
over the next six hours. Updated hourly, the
map is available as a Web Map Service and layer in the Australian Digital
Forecast Database.

HAZARDOUS SURF WARNINGS AVAILABLE IN NSW AND
QLD This new warning alerts the community when the surf may appear
gentle but can still be hazardous for activities such as swimming, rock
fishing and boating. Available via the warnings page, BOM Weather app,
and marine radio.

UPDATES TO REDUCE OVERRUNS ON HF RADIO Kordia
have installed a software update on the HF service to remove the fixed
broadcast time for warnings. This allows the warnings to wait until the
forecast broadcast has completed, stopping the forecast being truncated.
MARINE WIND FORECAST MAPS UPDATED The map width,
location of the legend, and arrow style has been changed at:
www.bom.gov.au/marine/wind.shtml

UPGRADE TO THE TIDE PREDICTION PORTAL In December
2016, the Bureau’s tide prediction portal was upgraded to include more
accurate predictions for approximately 300 locations. These locations,
known as ‘supplementary locations’ before the upgrade, only provided
tide times and were of a lesser quality. Now all locations (approximately
700) displayed in the tide prediction portal forecast both tide times and
heights. See: www.bom.gov.au/australia/tides/

Activities in progress
A new version of the popular BOM Weather app will be released soon.

MAP-BASED DISPLAY OF WARNINGS A beta version, showing
the Bureau’s warning on a map, is available for feedback at: https://
warnings.beta.bom.gov.au
CHANGES TO THE INTERACTIVE WEATHER AND WAVE
FORECAST MAP VIEWER New domains and time-periods will be
available for the computer-generated forecast maps in the Interactive
Weather and Wave Forecast Map Viewer. The new domains will be for
capital city local waters (ACCESS surface winds) and the South Pacific
(AUSWAVE variables). All domains will have the option of viewing a 7-day
forecast based on ACCESS-G or AUSWAVE-G forecast models. www.bom.
gov.au/australia/charts/viewer

ADDING WIND GUSTS TO METEYE Wind gust forecast maps
are produced by forecasting offices each day. The Bureau is planning to
add these maps to the public forecast mapping tool MetEye. Together
with educational materials in the Marine Weather Knowledge Centre and
distributed via social media, the Bureau is aiming to improve boaters’
understanding of wind gusts. 
www.bom.gov.au/meteye

VOX POP
Richard Daft
HOW DID YOU GET INTO THE ABALONE INDUSTRY?
My family business owns and operates a Commercial Abalone Dive
Entitlement and hold abalone quota. My Dad dived in the Industry for over
18 years and has owned and operated commercial fishing vessels in that
time. I have been diving for over three years on that Entitlement and this
enables me to harvest the quota.

WHAT’S YOUR FIRST MEMORY OF EATING ABALONE?
Our family and friends regularly went camping up the East Coast of
Tasmania and we would dive for abalone and crayfish on a recreational
dive licence.
It was quite a ritual preparing the seafood and one of the methods that
I recall most is the ‘bashing of the shucked abalone with the back of the
cricket bat wrapped in a tea-towel’ to tenderise the meat.

WHAT DO YOU SEE AS A MAJOR ISSUE FACING YOUR
INDUSTRY TODAY?
Presently under much discussion between all sectors of the Abalone
Industry is whether there is a need for restructure across various areas
within the fisheries. For example, is there a need to reduce the number
of dive entitlements? Should there only be full-time divers in the industry
and what annual harvest tonnage represents a full-time diver job. These
issues would affect my current work status.

WHAT MIGHT (SOMEONE) BE SURPRISED TO KNOW
ABOUT YOU?
I really enjoy music and I always have music playing.

WHICH AFL TEAM DO YOU FOLLOW?
The Premiership Team: RICHMOND. 
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SFAT

SCALLOP FISHERMEN’S
ASSOCIATION OF TASMANIA
BOB LISTER

Scallop harvesting in the Bass Strait Central
Zone continues with over 2200 tonnes taken and
processed to mid-November.
Meat quality is very good and markets are strong
with some exports overseas, and overall to date it
has been another very successful season.

Bass Strait Central Zone
Ten vessels from Tasmania and Victoria have
participated this season, which is only one less
than in the two previous years.
There are trigger points in place to increase the
TAC under certain circumstances, and the step-up
trigger to possibly increase the TAC beyond 3000
tonnes is a catch of 2600 tonnes. The season will
close on 31 December 2017.
The voluntary industry-closed area east of King
Island remains in place, protecting a known bed
of younger and smaller scallops not suitable for
immediate harvest and this should provide an
opportunity for another good season next year.
We have laboratory tested Bass Strait scallops
thirteen times this season to date and all results
have been negative for biotoxins, meaning that
we can continue to assure consumers that all
commercial scallops from Bass Strait sold through
retail outlets are safe for human consumption.

BSCZ Season Extension
A formal request to extend the season to the end
of January 2018 was sent to AFMA on 5 October.
The Industry Co-Management Committee offered
to monitor scallop fishermen and processors
each week from mid-December and to provide
AFMA with a summary of discussions with those
people on the condition of the roe each week.
The Committee also offered to take appropriate
action to keep fishermen away from any spawning
biomass using the successful voluntary industry
process.
Available data tells us that scallop spat floats
around in the water column for up to a month
before settling. Spawning is driven by water
temperature and has nothing to do with a
calendar date or moon phase. It is obvious when
scallops are about to spawn or have spawned,
and this will be evident onboard vessels and at
processing works. AFMA could directly monitor
this along with any observed change in meat
recovery rates to check fishermen or processor
reports, particularly as all scallops are landed live
at Tasmanian or Victorian ports.

An extension of the current season would assist
to maximise the economic return from the
fishery during a period of high demand in the
marketplace. The season extension results could
be considered at the next ScMAC meeting in 2018
and, if successful, the default closure date may
eventually be changed to 31 January each year.
Unfortunately AFMA Management did not support
this very reasonable recommendation for a season
extension and a ScRAG meeting on 25 October
considered the opportunity without unanimous
support.

Tasmanian State
Scallop Fishery
The Tasmanian fishery did not open this year and
a ScFAC meeting on 9 November considered the
preseason surveys undertaken by three vessels in
April and May 2017 comprising 360 tows.
Overall, the IMAS assessment of the survey data
showed that there were some larger scallops but
in low quantities, with overall low recruitment and
very low densities in every region surveyed. Areas
surveyed included White Rock, Marion Bay, Circular
Head, east of Flinders Island and NE Tasmania.
The IMAS report concluded “…the lack of smaller
cohorts in size structure at all sites surveyed may
indicate these low densities of adult scallops
are insufficient to maintain standing stocks of
scallops”.
Given these known circumstances and the strong
likelihood that there will be no Tasmanian scallop
season for at least the next two years, the SFAT
Executive has been negotiating with Fisheries
Minister Jeremy Rockliff to significantly reduce the
fixed management costs.
With a highly variable resource and no likely
income from the fishery in the near future, we
believe that DPIPWE-imposed management costs
need to be restructured so that they truly reflect
the actual costs of seasonal management and are
based on the expected annual income from the
fishery.
Negotiations are continuing and, once a specific
plan is agreed between all parties, we will
communicate the options in detail to fishermen
and processors for their consideration. Stay tuned.

LOC AUSTRALIA Est. 1988

INDEPENDENT
MARINE
SURVEYS
 Domestic
commercial
vessels
 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

Season’s Greetings
On behalf of the SFAT President, John Hammond,
and the SFAT Executive, we wish all scallop
industry people a very happy and enjoyable
festive season and look forward to a new year with
new and exciting challenges in Bass Strait. 

www.loc-group.com/dcv

 1800 688 816
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OYSTERS TASMANIA

OYSTERS TASMANIA
SUE GRAU, EXECUTIVE OFFICER

A shrinking window: Algal blooms and
POMS
Although not officially confirmed at the time of this article, oyster deaths due to the Pacific
Oyster Mortality Syndrome (POMS) were observed in small stock in Pitt Water during the last
week of November. This follows some early potential signs of POMS reported from other
leases within Pitt Water and also one at Pipeclay, including a particular smell that growers
strongly associate with the presence of the virus. It’s probably not surprising that POMS
has struck so early in the season given that the current unseasonable weather is producing
warmer water temperatures.
For growers on the East Coast, the potential for the arrival of POMS comes on the back of an
extended closure of areas due to a harmful algal bloom, impacting on shellfish and a number
of other seafood sectors. All oyster growing areas are now open and the industry is working
extremely hard to harvest stock while they can, keeping a nervous eye out for POMS.
While all areas impacted by the algal bloom are now open for oyster harvesting, at the time
of writing this article mussel growers are still waiting for harvesting to resume.

Growing through: Shellfish Futures 2017
Despite ongoing difficulties faced by shellfish growers, the annual conference “Shellfish
Futures” held at Hadley’s Hotel in Hobart focussed the industry on looking forward. The
event was sponsored by a wide range of industry supporters including our Platinum sponsor
Shellfish Culture. The level of support, the positive attitude of the industry and thought
provoking speakers, especially those from outside the industry, contributed to a successful
conference.
The Shellfish Culture Gala Dinner and the Beer and Bivalves event, hosted by the Pipeclay
Growers were great social aspects of the conference. Tarkine Oysters from Smithton
dominated the Tassie Top Oyster competition, winning the best dozen, people’s choice and
the Gold commercial dozen.
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TARKINE OYSTERS WITH THEIR HAT TRICK
OF AWARDS IN THE TASSIE TOP OYSTER
COMPETITION.

NRM

NRM SOUTH, NORTH AND
CRADLE COAST
Upper Tamar Faecal
Source Tracking
The Tamar River estuary in northern Tasmania is
highly regarded by the community for a range of
social, environmental and economic values.
It is a popular location for swimming, kayaking,
sailing and also fishing. Recreational and
commercial fishers have a long history of
harvesting seafood from the estuary, including
many of the popular species like flathead, couta,
silver trevally and whiting.
To ensure the community can continue to enjoy
these values, it is crucial that programs are in
place to monitor water quality, identify sources of
pollution and implement actions for improvement.
Over the years, NRM North’s Tamar Estuary and
Esk Rivers (TEER) Program has developed many
initiatives aiming to improve water quality in the
estuary, including one project this year to identify
sources of faecal bacteria.
The Faecal Source Tracking Pilot Project aimed to
detect whether the Enterococci bacteria found in
water samples taken monthly from key sites in the
estuary had come from humans or livestock.
The study was funded through the TEER
Program, with additional funding from the City of
Launceston, West Tamar Council and TasWater.
The project is supported by a working group,
which includes representatives from TasWater,
Department of Health and Human Services,
Department of Primary Industries, Parks, Water
and Environment, City of Launceston, Meander
Valley Council and the West Tamar Council.
TEER Program Scientific and Technical
Coordinator, Dr Toni Furlonge, said early results
indicated that livestock and humans contributed
similar levels of faecal bacteria into the upper
Tamar estuary between January and June this
year.
“There were slightly more bacteria from livestock
(horses, sheep and cattle) than from humans
(sewerage treatment plants and septic systems)
collected from water samples near Kings Bridge
and the shiplift, and more similar contributions
from livestock and humans (sewerage treatment
plants) from Tamar Island to Blackwall,” Dr
Furlonge said.

TEER PROGRAM SCIENTIFIC AND TECHNICAL COORDINATOR, DR TONI FURLONGE,
CONSULTANT JOHN ADULCIKAS, AND RICK CHIPPINDALL, THE ENVIRONMENTAL HEALTH
OFFICER FOR THE WEST TAMAR COUNCIL.

“On average, these two sources accounted for
between 30% and 50% of the faecal bacteria,
which indicated there were other sources. The
first stage of the study did not identify other
sources, as we only focused on bacteria from
livestock and humans.
“We are pleased to announce that the working
group has decided to extend the study so we can
investigate possible other sources and gather 12
months of data across all seasons,” Dr Furlonge
said.
Regular water-sampling has also shown that
bacteria levels increased during rain and the
days following rain, which could be attributed to
surface run-off.

“This will enable us to better define the sources
of bacteria, as we are also attempting to identify
bacteria from combined system overflows and
stormwater,” Mr Adulcikas said.
This information will enable the TEER Program
to target on-ground activities and investment
in infrastructure improvements throughout the
larger catchments and around Launceston, to
further decrease the amount of bacteria moving
into the Tamar estuary.
This project complements the TEER Program’s
Water Quality Improvement Plan (WQIP) released
in 2015, which has targets for lowering the levels
of bacteria in the Tamar estuary. 

NRM North engaged consultant John Adulcikas
to analyse water samples from eight sites in the
upper Tamar, from Launceston to Hillwood.
Mr Adulcikas said extending the project would
provide valuable information about bacteria in the
upper Tamar.
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TRLFA

TASMANIAN ROCK LOBSTER
FISHERMEN’S ASSOCIATION
JOHN SANSOM, CEO

Harmful Algal
Blooms
At the time of writing this article, the industry is
enduring yet another algal bloom of Alexandrium
Tamaranse. This year’s event started in July
with detection of high levels of PST in sentinel
species in Great Oyster Bay and Storm Bay
that exceeded the allowable limit (0.8mg/kg).
Testing of lobsters in the areas in early August
allowed the fishery to reopen. The bloom has
since intensified and spread northwards as far as
Georges Rocks on the North-East Coast. These
areas were identified through sentinel monitoring
(Rock Lobster State Biotoxin Plan) operations
conducted by the TRLFA and TSQAP testing by
shellfish growers.
The bloom is a naturally occurring event not
associated with warm water. It is activated by a
cold water event (normally mid-winter) of 10–15
degrees C that is usually preceded by a rainfall
event and/or bad weather. Blooms eventually
subside as water temperatures increase over
spring and summer. There is currently no
information available to explain why some blooms
have higher toxicity levels than other events.
The concerning aspect of the current bloom is the
very high PST levels detected in sentinel species
and the high rates detected in rock lobsters
when tested in early November on the mid-East
and South-East coasts. These results are the
highest ever recorded for sentinel species and
rock lobster (almost 14 times over the allowable
limit in one area) in Tasmania. This has restricted
harvesting for some shellfish growers, and the
rock lobster results delayed the opening of the
recreational fishing season from Wardlaw’s
Point on the mid-East Coast to Whale Head in
the South. Further testing scheduled for midNovember and early December will hopefully
have identified depuration rates (that are already
known to be slow in rock lobsters) and provided
some indication of when commercial and
recreational fishing could begin in those areas.
In early October, PST levels in sentinel species
at Binalong Bay and Gorges Rocks exceeded the
allowable limit. However, lobster samples from
those areas revealed only very low levels of PST.
The sentinel species have been closely monitored
in these areas, and PST levels have since reduced
well below the allowable limit. If these trends
continue, then lobsters will not be required to
be tested and presumably the season will have
opened on schedule in those areas.
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The detection of PST in rock lobsters slightly over
the allowable limit at Nubeena will necessitate
further testing before that area can be open for
fishing. These results will hopefully have been
available before, or very soon after, the scheduled
commercial season opening date of 27 November.
No PSTs have been detected in sentinel species
at Flinders Island, Western Storm Bay or the
lower D’Entrecasteaux Channel. Regular testing
of Bass Strait scallops by the Scallop Fishermen’s
Association of Tasmania has not resulted in any
positive tests.
The new testing laboratory in Tasmania is now
accredited and operational for the testing of
some shellfish. This is expected to shorten
the timeframe needed for obtaining results on
sentinel species as samples for testing will not
have to be freighted interstate. Accreditation for
rock lobster testing is expected to be available
next year. The delay arises out of the very complex
and rigorous process of verified test results
that are species specific. Testing results must
achieve an extremely high level of comparable
results when matched with other testing facilities
nationally and internationally for accreditation to
be gained.
The development of a low-cost testing kit for
shellfish is well underway and trials are taking
place currently to determine accuracy of results.
When finalised, shellfish growers should be able

to use the kit for ‘on farm’ management and
provide a high level of confidence that product
will meet food safety standards and market
access. Any positive result would prevent harvest
while tests were carried out for laboratory
confirmation. The testing kit when accredited
will form the basis of further research into the
development of a similar kit for rock lobsters.
While the imposing of season closures and
harvest restrictions are impacting on industry
operations, it is important to recognise that PST is
a real issue for the seafood industry in the State.
Uninformed comment and conspiracy theories in
social media belie the seriousness of the problem.
Harmful algal blooms are so called because they
are harmful to humans and pose a serious health
threat if ingested. In order to maintain our trusted
brand in overseas and local markets, it is vital
that we continue to demonstrate and maintain a
rigorous operational plan that ensures minimal
risk of any product not of suitable quality entering
the market place. The consequences of any
recall of all product from the market would be
devastating for our brand.
The latest up-to-date information on this subject
can be found on the DPIPWE website: http://
dpipwe.tas.gov.au/sea-fishing-aquaculture/
sustainable-fisheries-management/biotoxinfishery-events 

AMSA

AUSTRALIAN MARITIME
SAFETY AUTHORITY
Your responsibility
under the National
Law
All domestic commercial vessels are required to
have a National Law Certificate of Survey unless
otherwise exempt. A Certificate of Survey is
normally issued for a period of five years, with
periodic surveys required during the life of the
certificate and a renewal survey before a new
certificate is issued.
It is a condition of your Certificate of Survey
that your vessel meets the applicable survey
standards at all times and that equipment on
board is within its certificate of currency (e.g.
your life raft). It is also a condition of your
Certificate of Survey that your vessel is surveyed
in accordance with its survey schedule.
Don’t rely on the regulator to chase you to get
your survey done. It is your responsibility – be
organised and book a privately accredited
surveyor in advance. If you need to move your
survey due date, talk to MAST or AMSA about
this early on, as this is a more difficult process
once your due date has already passed.
It is a National Law offence to operate a vessel in
breach of a condition of a Certificate of Survey.
This means that if you have not had your periodic
survey completed and you continue to operate
your vessel, you are in breach of the law and
could face a fine of over $2,000 for individuals
and over $10,000 for a company. Both the
owner and the master can potentially be liable.
Operating your vessel without meeting your
survey requirements may also have implications
for your insurance cover and fishing licence.

RADIO SURVEYS
Under the National Standards for Commercial
Vessels, radio communication equipment is
not required to undergo survey by a specialist
licensed radio surveyor for the purposes of a
periodic or renewal survey. MAST is also applying
this to grandfathered vessels. During your
periodic or renewal survey, an AMSA accredited
surveyor will verify that a vessel has a ship’s
HF radio apparatus licence and may ask you
to demonstrate the radio’s functionality by
completing a satisfactory test call on HF and VHF
radios. If the surveyor has any concerns about
the condition or configuration of an installation,
they may direct you to engage a competent
person (radio technician) to provide a report.

AREA OF OPERATION FOR TENDERS
AND VESSELS OPERATING FROM A
PARENT VESSEL (MOTHER BOAT)

the West Coast, affecting for instance abalone
dinghies operating from a parent vessel. MAST
and AMSA are working to resolve this issue.

Under the National Law, a tender is limited to
operating within line of sight of its parent vessel.
Many Tasmanian fishing vessels operating from a
parent vessel will need to operate beyond line of
sight, and at other times operate separately from
a parent vessel and outside sheltered waters.
Under the National Law, such vessels, when being
registered commercially for the first time, often
come under the National Law general exemption
40 as a ‘restricted C’ vessel, rather than having to
meet the full 3C survey requirements.

For all grandfathered vessels (i.e. those in
commercial operation before the introduction of
the National Law in July 2013) you can continue
to operate in the same waters that MAST allowed
you to before July 2013. These operational limits
will be on your Certificate of Operation.

This general exemption is reflective of what
MAST had in place for such vessels prior to the
National Law, and requires these new vessels to
meet certain design, construction and equipment
standards. The vessel will need an initial survey
by an AMSA accredited surveyor and then a fiveyearly survey.
Under this exemption, MAST determines the
Tasmanian waters that are suitable for these
vessels to operate in. It has recently come to
light that this doesn’t currently include waters off

PRE-USL CERTIFICATES OF
COMPETENCY
AMSA is aware that a number of fishermen hold
Pre-USL Certificates of Competency. Some time
ago, MAST put in place requirements for holders
to periodically renew these certificates consistent
with the renewal requirements for other
Certificates of Competency.
AMSA currently recognises these Pre-USL
Certificates of Competency under a National
Law general exemption, which will be extended
until 2020 while AMSA puts in place appropriate
longer-term arrangements to ensure these
fishermen can continue to operate in the same
manner in the future. 
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IMAS

INSTITUTE FOR MARINE &
ANTARCTIC STUDIES
(ABOVE) IMAS DIVERS JANE RUCKERT AND
LAUREL JOHNSTON PREPARING TO SURVEY
URCHIN BARRENS AT SCHOUTEN ISLAND

Pacific Oyster
Mortality Syndrome
(POMS) Tasmanian
Update
BY SARAH UGALDE

Centrostephanus
Update
BY JOHN KEANE AND SCOTT LING
CENTROSTEPHANUS POPULATION
RE-SURVEY NEARING COMPLETION.
IMAS researchers Dr Scott ling and Dr John Keane
have been re-surveying populations of the sea
urchin Centrostephanus rodgersii and associated
barrens along Tasmania’s East Coast for the last
12 months. The re-survey consists of 156 diver
transects (85% complete) and approximately 100
km of towed video (100% captured). These two
methods provide depth coverage from 6 to 40 m.
The survey transects have been grouped into 13
regions in eastern Tasmania from Eddystone Point
in the North, to Recherche Bay in the South.
This systematic survey will quantify trends in the
Centrostephanus populations across eastern
Tasmania relative to an identical FRDC baseline
survey that was conducted in 2001–02. It will
allow for future trends and region-by-region
predictions of overgrazing to be estimated.
Furthermore, trajectories for urchin populations
on specific reefs that may be approaching the
tipping-point of overgrazing can be identified.
Surveys are due for completion late 2017 with the
final report released early 2018.

SURVEY OF DIVERS
IMAS honours student Olivia Johnson along
with supervisors Dr John Keane and Dr Craig
Mundy aim to map and model urchin barrens
along Tasmania’s East Coast using the ecological
knowledge of commercial and recreational divers.
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Olivia will be surveying divers to harness their
knowledge on urchin distribution and barren
extent. The information will be incorporated
into an empirical model along with scientifically
collected urchin data, wave exposure and
environmental data. The production of fine-scale
maps and models of Centrostephanus distribution
and abundance barren extent will provide
government, industry and other key stakeholder’s
information to allow effective management and
control to be implemented, particularly in areas of
high commercial and conservation value.
This study will also include dive validation surveys
to 30 m of depth.
Any commercial or recreational divers who
would like more information or would be willing
to participate in this survey are encouraged to
contact Olivia or John at IMAS Taroona, or by
email olivia.johnson@utas.edu.au or john.
keane@utas.edu.au 

Christine Crawford, Sarah Ugalde, and Lewis
Christensen from the Institute for Marine and
Antarctic Studies (IMAS) have been collaborating
with oyster farmers to conduct research on POMS
during the upcoming summer season. A summary
of the main research projects is below.

WINDOW OF INFECTION PROJECT will
determine the period of infection, which describes
when the oysters are vulnerable to disease,
including when the virus is first activated and if
there is one virus outbreak or several waves of the
disease. Spat have been deployed at four sites in
each of Pipeclay Lagoon and Pitt Water, housed in
floating units and in tubes on racks. They will be
replaced every two to four weeks to be analysed
for mortality and viral load (qPCR).
HANDLING AND DENSITY PROJECT
will investigate the effects of handling and
stocking densities on oyster mortalities. Juvenile
oysters have been deployed in Pitt Water, Pipeclay
Lagoon and Blackman Bay. They are stocked at
two densities (100 and 200 oysters per tube),
and will be handled in three different ways:
no handling all summer, monthly mechanical
grading, and monthly hand grading. The project

will collect information on oyster mortality/
survival, total weight, size, predation, tube
biofouling, and oyster condition, as well as water
chemistry (temperature, salinity, chlorophyll,
and dissolved oxygen) and labour/operational
requirements by farmers.

AGE/SIZE PROJECT will investigate the
survival of oysters of the same genetics but
different age/size combinations during summer
exposure to POMS. Three juvenile size classes
across four ages will be deployed mid-late
November. Information will be collected on
mortality/survival, total weight, size, predation,
tube biofouling, water chemistry and labour/
operational requirements by farmers.

CHILLING PROJECT WILL investigate
whether chilling oysters can reduce oyster
mortalities during summer exposure to POMS.
Groups of juvenile oysters have been deployed
at Pitt Water and will undergo different chilling
treatments varying in timing and duration
of chilling. Information will be collected on
mortality, viral load (qPCR analysis) and water
chemistry.

(ABOVE) IMAS RESEARCHERS MEASURING COCKLES ON THE BANKS OF ANSONS BAY

IMAS would like to thank industry members who
have provided oysters, support and ideas to
make this research possible. More information
is available in the POMS Newsletter produced by
Christine Crawford from IMAS and John Preston
from Biosecurity Tasmania, and can be freely
accessed on the IMAS website

Venus Clam, Venerupis largillierti – Georges
Bay Northern Zone
The survey estimated the biomass of venus
clam in the northern zone to be 76.2 t, with an
estimated 65% (49.4 t) above the legal size
limit of 40 mm. The total biomass is 15% of
that than when last surveyed in 2014 (463 t),
due to decreases in clam density, the area of
fishable clam beds, and the size of clams. The
stock decline was previously reported by fishers
who took a voluntary TACC reduction to 3 t to
preserve spawning biomass. In the latest survey
large numbers of pre-recruits were observed in
length frequency distributions with cohorts of
clams around 24 and 40 mm. In terms of total
abundance, 69% of the estimated population
is under the minimum size limit of 40 mm. The
apparent strength of sub-legal size classes
suggests there will be increases in fishable
biomass in coming years. Given the estimated
biomass is below the recommended limit
reference point but strong sub-legal size classes
persist, a conservative TACC was set at 4.9 t, or
10% of the fishable biomass.

www.imas.utas.edu.au/research/fisheriesand-aquaculture/publications-andresources, under ‘Oysters’ or contact Sarah
Ugalde (sarah.ugalde@utas.edu.au). 
(LEFT) TAMIKA SALVESEN AND ALEX PRIEST
FROM SHELLFISH CULTURE IN PIPECLAY
LAGOON COLLECTING OYSTERS FOR THE
WINDOW OF INFECTION PROJECT

The Latest Small
Bivalve Fishery
Assessment
BY JOHN KEANE AND CALEB
GARDNER
IMAS scientists survey the Small Bivalve Fishery
stocks every two or three years, which allows
the biomass to be estimated. Information on
biomass, plus other information such as the
abundance of undersize, is then used for setting
the total allowable catch (or quota). In 2017

stocks of venus clams (Venerupis largillierti) and
cockles (Katelysia scalarina) were assessed. Both
these fisheries are classed as ‘Environmentally
Limited’ on the basis of large fluctuations in
biomass that are unrelated to fishing mortality.

compared with the 2012 estimate of 133.32 t. The
size structure of the fishery indicates aging stocks
with minimal recruitment; the modal size of 42mm
is the highest recorded for the stock. Given the
fishery was closed following this stock decline, no
evidence of stock recovery and the apparent aging
of the population, the stock remained closed.
Further information about small bivalve
assessments and the full report can be found
on the IMAS website. http://www.imas.utas.
edu.au/research/fisheries-and-aquaculture/
projects/projects/small-bivalve-surveys
(BELOW) IMAS TECHNICAL OFFICER
KYLIE CAHILL WITH VENUS CLAMS
COLLECTED DURING BIOMASS SURVEYS
IN GEORGES BAY

Vongole, Katelysia scalarina – Ansons Bay
A survey conducted in Ansons Bay in 2017 resulted
in a biomass estimate of 30.73 tonnes of Vongole
in the fished area. An estimated 98.5% (30.26
t) of the biomass was above the legal size limit
of 32 mm. The biomass estimate is similar to
the 2015 survey of 27.15 t, but greatly reduced
VOLUME 9 DECEMBER/JANUARY 2018
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OLD SEA DOG
MALCOLM HART

Malcolm Hart has spent over five decades fishing, many of those years
off the treacherous West Coast of Tasmania. In an interview recorded by
TSIC, Malcolm shared his experiences of fishing life in a time before depth
sounders, GPS and weather bureau forecasting.
In the beginning, Malcom and his colleagues used to go away on the weekend down to Bream Creek on
the East Coast where trumpeter and crayfish could be sold. “We could make more on a weekend than
we could in a fortnight working at City Motors, so we decided to buy a boat and go fishing. First trip out
we got 40 score and I thought ‘shit this was easy,’ came home, sold them, was real sea sick and thought
I’m never going back again! But when I saw the cheque I thought, this is easy, so away we went again.”
The lure of the pay cheque was enough for Malcolm, and he soon developed a passion for the sea,
quickly building his fishing skills on the ‘Rowena’ with the old sisal rope and no depth sounders.
Pot haulers were being used on most boats then, and the introduction of “nylon rope from Millers meant
that handling the pots was quite easy.” The nylon rope was of such high quality that Malcolm still has
some today.
Having spent over 40 years on the West Coast, living in Strahan, Malcolm has seen the ebb and flow of
fishing seasons, with some yielding good returns, and others leaving the fishermen questioning their
skills and knowledge. Years with big fish, years with no fish, years with rain and years gone dry. Malcolm
recalls that “1967 was an extremely bad year, around Low and High Rocky. [They] caught nothing but a
few little rats and only 30 bags by Christmas.”
Knowing where and when to catch fish is “like a trade”. Malcom admits that “The more I’ve fished,
the more I’ve learnt. The main thing I think you’ve got to understand when you’re going fishing is your
weather, your tides, and what it will do to your fish in the deep water. You can be out fishing all trip and
it comes up a Southerly tide or a South East tide and you put your pots in and you’ll be getting 15-20
dozen. If the swell is big, you go out in the deep water and when the swell goes flat you come back
inshore. Technology and knowledge allow you to understand your ground. Early ground, late ground,
where the females are and where all the day fish are.”
The introduction of GPS technology was revolutionary for the Tasmanian fishing fleet. “We used to work
in the deep water. You’d go out in the morning and you couldn’t see your landmarks, you couldn’t find
your gear, but with the GPS you’d knock your flag over every time, it was absolutely marvellous.” Malcom
believes the introduction of GPS “made it real hard on the fishing, like trawling or sharking. You could
pinpoint where you finished, go back straight to your flag and go on working, it was unreal. It’s knocked
the fish around, technology.”
Technology has improved the safety of the industry through weather reporting, something that Malcolm
has experienced first-hand. “I’ve lost a lot of good mates to the swells. People rushing to get the gear
instead of sitting back and staying right away. We used to work on. If the weather was bad in Western

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

Australia, you had four days to get off. If it hit
Adelaide, bad weather or bad swells, you had
12 hours to get off the coast. That’s the way we
worked before we got all this technology.”
A lifetime at sea has shaped a few good stories,
one in particular involving law evasion. “We were
down the Mainwaring one day and I had young
Scott with me, our grandson, and he wanted to
shoot a duck. So we went up the Mainwaring River
and we shot one. When we were coming back,
we saw the fisheries coming in their dinghy. We
threw the duck up the bank and, when we did, a
few feathers fell in the boat. The duck hit a twig
and fell back in the water, and Gary picked up the
feathers and put them in his pocket. When the
fisheries pulled up beside us, we told them we
were going up such and such to look at this eagle’s
nest. Gary pulled his hanky out of his pocket and
all these black duck feathers fell in the dinghy and
the fisheries said, “They’re black duck feathers…
where did you get them?” They picked the duck up
off the water and said, “If you admit you shot it,
I won’t book all of ya’s,” so like a fool I admitted,
“Yeah I did shoot it mate – we were going to have
it for tea.” He booked me for it – seven charges:
having the guns on reserve, shooting without a
licence, shooting out of season... It was $360 for
one duck! So after that we never touched them.”
In another story, Malcolm recalled a time when
they lost their dog ashore. “We lost the old dog
down at Cape Sorell when we were shooting. We
used to shoot down there often and for two years
after we used to see him a lot, but the swell was
always too big to get ashore. One day we were in
Margo’s Bay and there was the dog on the beach.
He took off like all hell – so we thought, he’s gone
wild. When we came back in the afternoon, he
was on the beach again. I went in the dinghy and
he jumped in the water and swam out. He didn’t
remember me that morning, but when we came
back in the afternoon, he was like ‘Jesus I know
that bloke!’ He never took his eye off me for the
rest of his bloody life.”
A true old sea dog, Malcolm Hart has been a
leader in the industry, and we thank him for his
lifelong contribution to the Tasmanian seafood
community. 

STT

SEAFOOD AND
MARITIME TRAINING
Seafood Pledge
Launch
Deputy Premier, Minister for Education & Training,
Primary Industries and Water, Jeremy Rockliff,
officially launched the 2018 Seafood Pledge at
Huon Aquaculture’s Parramatta Creek factory on
3 October.
This is government funding that aligns with
the Seafood Industry Workforce Profile
recently undertaken by TSIC. Minister Rockliff
acknowledged the benefits of the partnership
between TSIC and STT and the importance of the
seafood industry to the Tasmanian economy. This
is a special deal for the Seafood Industry that
recognises the importance of these qualifications
and that they need to be funded on a three-year
cycle to better manage enrolments and provide
continuity of provision by STT.

HUON AQUACULTURE STAFF GETTING THINGS STARTED AT THEIR STORM BAY LEASE
BEFORE A STORM ROLLS IN. A NUMBER OF STAFF MEMBERS FROM THIS SITE HAVE
RECENTLY SIGNED ON TO CERTIFICATE III TRAINEESHIPS WITH STT.

Trainee uptake

End of Year Drinks

Disease Sampling &
Identification

There has been a significant increase in
enrolments for Certificate III in Aquaculture
from salmon farms in particular. These trainees
will undertake all the basic training and,
where required, the additional Certificates of
Competency, all over a 24-month period.

Seafood Training Tasmania wishes to invite
clients (students and employers/supervisors) to
come and enjoy nibbles and drinks on Friday 15
December 2017 from 4.30-7.30 at Salamanca Inn
(just up from STT).

This program, developed by Tassal and STT, has
been running for a number of years now. The aim
is to raise Tassal’s level of expertise in disease
identification and sample submission. (See Pic)

Taking everything into account, a traineeship
is the best way for employers to get their staff
skilled up with the right training. Call Matt or
James if you are interested! (See pic )

This grant guarantees more than $2 million to
provide subsidies for a wide range of maritime
qualifications over three years.

(BELOW) TASSAL STAFF AT THEIR CHANNEL SITE UNDERTAKE DISEASE SAMPLING AND
IDENTIFICATION TRAINING

If you would like to attend, please call Maddy at
Seafood Training by 6 December on 6286 0400.

2018 Courses
UU

22–23 Jan

LROCP

UU

29 Jan–2 Feb

Coxswain Deck

UU

31 Jan–2 Feb

Forklift

UU

5–6 Feb

ESS

UU

7–8 Feb

First Aid

UU

19–21 Feb

Coxswain Engineering

UU

22–23 Feb

Coxswain Navigation

UU

26 Feb–2 Mar

Coxswain Deck

UU

26–27 Feb

First Aid

CONTACT OR ENROL AT STT
 03 6286 0400
 stt@seafoodtrainingtas.com.au
 seafoodtrainingtas
 WWW.SEAFOODTRAININGTAS.COM.AU
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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
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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
CEO: Adam Main
 03 6214 0555
 Contact@tsga.com.au
 www.tsga.com.au
Tasmanian Abalone Growers Association
PO Box 216 Beaconsfield TAS 7270
Chairman: Nicholas Savva
 03 6383 4115
 admin@abtas.com.au

DPIPWE Marine Resources
Scallops, Giant Crab, or Rock Lobster Inquiries
 James Parkinson 03 6165 3045
 Hilary Revill 03 6165 3036
Abalone or Marine Plant Inquiries
 Matt Bradshaw 03 6165 3033
Commercial Dive or Inshore Clams Inquiries
 Greg Ryan 03 6165 3028
Scalefish or Octopus Inquiries
 Frances Seaborn 03 6165 3044
Recreational Fishing Inquiries
 Rod Pearn 03 6165 3034
Licensing and Fisheries Monitoring Inquiries
 03 6165 3000
Marine Farming Policy & Planning
 John Adams 03 6165 3121
Marine Farming Manager
 Graham Woods 03 6165 3124
Special Permits
 Grant Pullen 03 6165 3032
Marine Farming Compliance & Data Management
 Eric Brain 03 6165 3120

Government
Australian Fisheries Management Authority (AFMA)
 www.afma.gov.au
Australian Maritime Safety Authority
 www.amsa.gov.au
The Bureau of Meteorology
 www.bom.gov.au/marine
CSIRO – Marine and Atmospheric Research
 www.cmar.csiro.au
Dept of Agriculture Fisheries (DAF)
 www.daf.qld.gov.au
Dept of Environment and Water Resources (DAWR)
 www.environment.gov.au
Fisheries Research and Development Corporation
(FRDC)
 www.frdc.com.au
Food Standards Australia New Zealand (FSANZ)
 www.foodstandards.gov.au
Seafood Training Tasmania (STT)
 www.seafoodtrainingtas.com.au

State
Department of Primary Industries, Parks,
Water and Environment
 www.dpipwe.tas.gov.au
 www.fishing.tas.gov.au
Institute of Marine and Antarctic Studies (IMAS)
 www.imas.utas.edu.au
Marine and Safety Tasmania
 www.mast.tas.gov.au
Natural Resource Management South
 www.nrmsouth.org.au

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

