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After much consideration, Director Phil Lamb made the decision to resign from
the TSIC Board. Although this will be a significant loss for TSIC, Phil’s decision
is understandable as his company, Spring Bay Seafoods, continues to deal
with the consequences of harmful algal blooms on the East Coast. Phil has
been a TSIC Director since March 2013, with his input into TSIC operations and
strategic direction being invaluable. This was evident in his involvement on the TSIC Human Resources
and Strategic Subcommittee. On behalf of TSIC, I wish you and your family all the best, Phil.
Late September saw the arrival of the new DPIPWE Director of Marine Resources, Ian Dutton. Although
originally from Tasmania, Ian has developed a wealth of knowledge and experience living and working
in Alaska. A quick look at Ian’s work background shows a diverse range of experience in fisheries,
aquaculture and agriculture, all gained outside of the bureaucratic system. We will provide a profile of
Ian in the next issue of Seafood Industry News.
TSIC continues to strive for a Seafood House – a relocation of the TSIC offices into a new and larger
property. We have followed several lines of opportunity as we strive for a relocation but have hit several
hurdles and snags. Regardless, it is hoped that we will be relocated into a new Seafood House during
early to mid-2019.
As you would all be aware, the Fishermen’s Memorial at Victoria Dock was removed to facilitate Tasports
work on the lower landing area. This work is now finalised, but some may notice the memorial has not
been replaced in its former position. This is because we are working with Tasports and Hobart City Council
to replace it in a new, more prominent position. We have worked through a few options, met various
roadblocks, and at this stage, a new memorial will be located on the north-eastern end of the Victoria
Dock Bridge. The Fishermen’s Memorial will still overlook Victoria Docks and the City of Hobart, but will be
elevated off the ground, making it more prominent and hence a more fitting memorial to those lost at sea.
I must give TSIC Board member Chris Parker a huge thanks for driving this project, and to the TSIC
Project Officer Cameron Stewart for providing support.
As we move into October, and in the not-too-distant 2019, the TSIC workload continues. During
mid-October we will hold the inaugural Stay Afloat fundraiser to support seafood industry health and
wellbeing. Our CE provides further insight into this topic in his report. During late October, we will run the
Southern and Northern Working on Water programs. This program provides the perfect platform to promote
our industry, and its career opportunities, to year 9 and 10 students statewide. This program certainly
complements our www.seafoodjobs.org platform. If you are not familiar with this TSIC initiative, it is a onestop shop for all employment in Tasmanian seafood, and links prospective workers with employers. If you are
looking for a job in seafood, jump on and register your interest. It is pretty straightforward.
In February 2019, Tasmanian seafood will once more join forces at the Australian Wooden Boat Festival.
TSIC has again secured the prime location in the Mures car park, and we plan to expand on the winning
formula of last festival. With in-excess of 220,000 people visiting the Hobart waterfront over the four-day
festival, this is a perfect opportunity to promote our credentials to the broader Tasmanian, Australian and
international audience. It is a great atmosphere on the waterfront, and an even better atmosphere within
our display, made possible through the great support of our volunteers over the weekend. If you want to
get involved, give the TSIC office a call.

Cover: Early scallop fishing in the
D’Entrecasteaux Channel
Credit: TSIC History Archive

During late September and early October, TSIC staff attended the TRLFA Port Visits. Key to the TSIC
agenda was seismic surveys, in particular reference to another proposed survey to the east of King
Island. TSIC is working with the company 3D Oil to ensure appropriate consultation with the Tasmanian
seafood industry. In the near future we will be writing to all members asking if they will be impacted,
either directly or indirectly, by the proposed activity. If you have concerns, please provide a formal
response back to TSIC. All concerns and queries will be included in a formal report to 3D Oil.
While on the topic of seismic, TSIC will continue to engage with APPEA, NOPSEMA and gas and oil
companies in the best interest of our members.
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Finally, for those who know me, I am an avid collector of weather data and information. Over recent
years I have recorded significant anomalies in our weather and weather patterns, including record dry
spells, directly followed by record periods of rainfall on the West Coast. It is with interest that I note a
more traditional westerly weather pattern over the 2018 winter period. What this means for our seafood
industry, time will tell, but let’s hope it brings a period of exceptional recruitment, which feeds into our
stocks over the next three to five years. 

LINDSAY NEWMAN
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CHIEF EXECUTIVE REPORT
Stay Afloat

TSIC

In this issue of
Seafood Industry
News, you will
find a
UV-resistant
‘Stay Afloat’
sticker for
your car or
wheelhouse.

TSIC has offered to let other states use the Stay
Afloat branding as a national recognition for
mental health and wellbeing in the seafood
industry. This has been met with a very positive
reception from some states. I am hopeful that the
other states will take up this offer, and we can
make a real difference at the national level.

AMSA

Stay Afloat is now the Tasmanian seafood industry
logo for supporting seafood industry health and
wellbeing. We will be officially launching the Stay
Afloat branding at the upcoming Stay Afloat gala
cocktail party at Hadley’s Hotel in Hobart on
Saturday 13 October.
I think the slogan Stay Afloat, set upon a life
ring, clearly and simply sums up our campaign
to drown the stigma of mental health. And most
importantly, the Stay Afloat branding provides
reference to the 1300 HELPMATE phone line run
by our seafood health and wellbeing partners,
Rural Alive and Well Tasmania.
So, what is Rural Alive and Well (or RAW)
Tasmania? RAW is a mate when the times are
tough. They are there to help anyone through the
bad times. They provide outreach support to rural
Tasmania, both individuals and communities.
Their Outreach Officers are actual, real people.
They are well trained, and most importantly, they
are out in regional communities, knocking on
anyone’s door to offer help and support. 24/7.

The AMSA website acknowledges that they are
“currently handling a high volume of national
system certificate applications”.
AMSA has dealt with this issue through Exemption
7 Marine Safety (Temporary Operations) and
Special Arrangements in Exemption 8 for renewing
certificates of competency.
Exemption 7 says that “You may be able to
operate temporarily without a certificate of
survey, certificate of operation or load line
certificate”.
If you are waiting on AMSA to decide on an
application for renewal of a certificate of survey,
you can continue to operate if an accredited
marine surveyor or recognised organisation has
approved temporary operations.

Asking someone if they are OK, calling them and
saying good day, how you are doing? is such a
simple thing, but it could make such a difference
to someone who is struggling. And it only takes a
couple of minutes of your time.

If you are waiting on AMSA to decide on an
application for renewal of a certificate of
operation, you can continue to operate. No
approval is needed to continue to operate in this
situation.

So, let’s drown the stigma of mental health in the
Tasmanian seafood industry. Let’s look after each
other and help our friends and our colleagues
Stay Afloat.

With respect to certificates of competency, the
AMSA website states, “If you are renewing a
certificate of competency, we have put in place
special arrangements through exemptions
allowing you to continue to work a vessel for a
limited time – where we take longer than the
permitted time to process your application. You
do not need to apply for the exemption”.

If you or someone you know is struggling, call
1300 HELP MATE (1300 4357 6283).

STAY
Se

od Indust

ry
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1300helpmate
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I am aware of many situations where people have
submitted certificate of survey, certificate of
operation and certificate of competency renewals,
and paid the appropriate fees, but the current
certificate has expired and a new one has not yet
been issued by AMSA.

LO AT
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For more information and links visit www.amsa.
gov.au/vessels-operators/regulations-andstandards-vessels#collapseArea386

Fisheries Status
Report
For the fifth year in a row, Commonwealth
Fisheries, managed by the Australian Fisheries
Management Authority (AFMA) have been
independently assessed as not subject to
overfishing. The ABARES Fishery Status Reports
2018 assessed 95 species that are either solely
or jointly managed by AFMA. This report shows
continued improvement in the management of our
Australian fisheries.
It is through robust science and sound fisheries
management that this result has been achieved
within both Commonwealth and State fisheries.
We must announce this success in managing our
marine resources from the rooftops.

Seafood Industry
Australia
I recently attended the Seafood Industry Australia
AGM and member workshop. The AGM included
the election of two Board members, and following
the election ballot, the inaugural SIA Board was
returned. This outcome allows stability within
SIA and should help the organisation continue to
move towards a sustainable voice for Australian
seafood.

Seafood Marketing
Symposium
I recently attended a National Symposium on
Seafood Marketing. Discussions were diverse, but
the key overall theme was that People, Product
and Provenance tell the story that the public and
consumer wants to hear.
People, Product and Provenance are key to many
recent TSIC initiatives. Our four-part promotional
video series developed by Millstream Productions
focused on our seafood people, our fantastic
product and of course different regions within
Tasmania to tell four stories: We are Community,
We Respect the Environment, We are Innovators,
and Our Proud Past – Our Exciting future. People
are also central to our seafoodjobs portal, as
without people working in our industry we will not
have an industry. And finally, people, product and
provenance will be central to our seafood display
at the Australian Wooden Boat Festival.
TSIC will continue to find new and innovative ways
to tell our seafood story, with some very exciting
concepts to be launched at the 2019 Wooden Boat
Festival. 

JULIAN HARRINGTON

INDUSTRY STEPPING UP TO RECYCLE
PLASTICS WITH ENVORINEX
With the ever mounting ‘War on
Plastics’, it is easy to see that we all
need to do our part to protect our
marine environment.
Industry has stepped up to the plate to tackle
the statewide issue of plastic waste from marine
farms by forming a partnership with local
company Envorinex. Based in George Town,
Envorinex is a recycling company that employs ten
full-time employees at their facility and are aiding
the seafood industry in cleaning up old discarded
plastics, with a focus on oyster baskets and racks.
Envorinex has pre-existing projects running with
the mining sector, hospitals, and farms with silage
wrap. They use these plastics to form a variety of
products from sliding drawer systems to I-beams.
Formed in 2009, Envorinex currently recycle
HDPE, LDPE, LLDPE, PP, UHMPE, and PVC plastic
types, with much of the reclaimed material being
fabricated into higher-grade plastic goods. These
new goods are used across Tasmania, often within
the industries they once came from.
Oysters Tasmania is coordinating a statewide
project to connect up an Envorinex contractor,
Tasmania Mobile Plastic Recycling, with growers
to get industry plastics such as oyster baskets
chipped and transported for recycling. Although
the project had a slow start, it is hoped that it will
be running smoothly by mid-Autumn 2019. Farms
are encouraged to start assessing their waste
stockpiles to best inform the chipping strategy for
each growing region. At Shellfish Futures this year,
Envorinex will be giving a demonstration during
the Friday workshop on the work that they do.
If you are an industry member wanting to know
more, then this is a great opportunity. Key topics
of discussion will be identifying plastic types and
preparing for chipping.

We asked the Managing Director of Envorinex,
Jenny Brown, to shed more light on the operation:

How much plastic do you currently
recycle and how much more could
we be doing?

Examples of this are your oyster baskets, where
the body is made from injection moulded HDPE
but then the fittings for fixing are made from
nylon. These two products require completely
separate recycling lines to process the two
materials due to their formulations.

For the last two years, we have been averaging
800 tonnes per annum of waste rigid plastics.
Over the last two months we have begun running
double shifts, so this volume will double over the
next two years.

Our current rigid recycling line is capable of
processing waste HDPE, LDPE, LLDPE, PP and
UHMPE, which gives us a broader scope. However,
there is not a large enough volume of rigid nylon
to justify installing a line purely for this waste line.

We anticipate that, once the bulk of the stored
waste from salmon and oyster farms has
been processed and the mine waste has been
addressed, we will drop back down to a single
shift, but this will be at least another two years
away.

What is the next step forward in
terms of plastic recycling?
With the installation of the soft plastic recycling
line in the next few months, it will allow us
(Envorinex) to recycle most soft plastics within
the state. Once this line is commissioned, we will
begin work on the more complicated plastic waste
from the general public.

What challenges are you facing
moving forward?

IMAGES: ENVORINEX ENVOHEXGRIDS

The two biggest issues we face are contamination
and funding. Contamination can be as simple as
a product that, by all intents and purposes, has
been designed to be appealing or practical to
the consumer but has many issues that make it
difficult to recycle.

What do you make with the plastics
relevant to our industry?
Oyster baskets that are injection moulded
HDPE are processed back to a pellet and used
to manufacture our EnvoHexGrids. These are a
permeable grid for driveways, tourist carparks
or for soil stabilisation in wet areas such as dairy
farms etc. Sea Pipes, which come from the salmon
industry, are also made into I-beams for the
abalone industry to use in their ponds.

Where does the most plastic end up
post-process?
Fifty per cent is used in our remanufacturing of
the EnvoHexGrids, and the balance is sold to
other manufacturers on the mainland who use
recycled material.
Enquiries for Envorinex can be made through their
website: envorinex.com
Questions related to the oyster industry plastic
recycling can be directed to:
info@oysterstasmania.org 
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JETTY TALK
2019 Science and
Innovation Awards
Grant applications are now open
for the 2019 Science and Innovation
Awards for Young People in
Agriculture, Fisheries and Forestry.
If you’re 18-35, this is your chance to apply for a
grant of up to $22,000 to fund your project on an
innovative or emerging scientific issue that will
benefit Australia’s primary industries.
The Hon. David Littleproud MP, Minister for
Agriculture and Water Resources, launched the
2019 Awards. The Science Awards encourage
young scientists, researchers, innovators and
others active in the agriculture sector who have
an original project that will contribute to the
ongoing success and sustainability of Australia’s
agricultural, fisheries and forestry industries. The
Science Awards have already helped more than
230 young Australians make their ideas a reality
and showcase their talent to the world.
There are thirteen industry Science Award
categories open for applications: cotton, dairy,
eggs and poultry (layers), established, new
and emerging rural industries, fisheries and
aquaculture, forest and wood products, grains,
health and biosecurity, meat and livestock,
pork, red meat processing, viticulture and
oenology, and wool. Each category includes a
$22,000 grant, and is generously supported by
the research and development corporations and
industry organisations as our Science Award
partners.
Winners of the industry category Science Awards
are then invited to apply for the Minister for
Agriculture and Water Resources’ Award, which
provides additional funding for an extended
research project.
www.agriculture.gov.au/abares/conferencesevents/scienceawards

On-farm Energy Audit
and Capital Grant
Program
The On-farm Energy Audit and
Capital Grant Program provides
subsidies to assist farmers to
reduce their energy charges.
The program is made up of two types of grants:
Audit Grants – these provide a subsidy to assist
farmers to engage a qualified professional to
review their farm energy use, infrastructure and
systems and identify savings strategies. This may
include advice on pumping and efficient irrigation
systems, general farm operations, solar, domestic
usage, and farm machinery and equipment, which
could potentially save thousands of dollars each
year in energy charges.
For every $2 of grant funds provided, successful
Audit Grant applicants must contribute at least
$1. Minimum grant assistance for an Audit Grant is
$1000 (which equates to an audit cost of $1500).
Capital Infrastructure Grants – these provide a
subsidy to assist farmers to purchase new energysaving or energy-efficient capital infrastructure to
support improved or optimised on-farm energy
efficiency, as recommend by an audit prepared by
a suitably qualified professional. This may include,
for example, irrigation pumps, lighting, insulation,
ventilation infrastructure, solar panels, solarpowered battery storage, or heating or cooling
infrastructure.
For every $1 of grant funds provided, successful
Capital Infrastructure Grant applicants must
contribute at least $1. Minimum grant assistance
for a Capital Infrastructure Grant is $1000 (which
equates to a purchase cost of $2000).
Applications are submitted online through
SmartyGrants. Please ensure you read and
understand the guidelines before starting an
application.

For more information and queries, please email
eip@stategrowth.tas.gov.au or call Business
Tasmania on 1800 440 026.
www.stategrowth.tas.gov.au/business/
sectors/food_and_agriculture/on-farm_
program
Duncan Livingston, Principal Consultant – Energy
ROI is a member of the DPAC “Energy Efficiency
Expert Panel” and conducts energy audits for
many medium and large businesses in Tasmania
including Tassal, Federal Group, TasWater and
many more.
Duncan grew up in rural Tasmania, studied Marine
Electrical and Electronic Engineering at the
Australian Maritime College and later Business
(Financial Planning) before working in Victoria and
Queensland for 20 years.
After selling his Brisbane-based test and
measurement business, he returned to Tasmania
in 2013 and worked as a pump engineer and
later solar sales consultant. During this time, he
observed that many small and medium businesses
faced complex contracting and engineering
problems, but the owner rarely employed
engineers or energy managers to assist due to the
cost and size of their organisation.
To fill this gap, Duncan offers to be a “part-time
energy manager” for businesses that might only
need someone for a few hours a year or a few
hours a month.
Duncan says: “We remain independent in our
advice. We don’t sell any solutions – we only give
advice.
We don’t take on clients unless we are certain
you, our client, will make a lot more money than
we charge. Where appropriate or requested, we
can work on a profit share of saving we generate;
that way you only pay us from the savings that are
already in your bank account.”
You can get in contact with Duncan:
Phone 0448 785 039
Email duncan@energyroi.com.au

LOC

DOMESTIC
COMMERCIAL
VESSEL SERVICES

Net Reel. Front Roller.
Hydraulics.

DC Surveys
AMSA Accredited

FREECALL 1800 688 816
Contact Steve, your local surveyor

0417 918 855
dcv@locgroup.com

6

TASMANIAN SEAFOOD INDUSTRY NEWS

www.kedge.com.au
03 6292 5782
service@kedge.com.au

Net reel - 316 SS never used.
1500high x 1200wide. Front roller - 316
SS used. Hydraulics - commercial motor,
coupling SS. Mounting bracket SS.
Total price $16,000

Please contact Barrie Pink

0412 724 961

“If it swims,
we’ll fry it”

Australian Longline
joins GSSI

DAILY MAIL AUSTRALIA,
20 SEPTEMBER 2018

UNDERCURRENT NEWS,
17 SEPTEMBER 2018

A fish and chip shop's 'terrifying' advertisement is
creating confusion and polarising viewers.

The Global Sustainable Seafood Initiative
said Australian Longline, a deep water fishing
company that catches Patagonian and Antarctic
toothfish, has joined the GSSI Global Partnership
as a funding partner.

The Museum of New and Old Art (MONA) has
donated its YouTube advertising space to a small
fish shop in Hobart. Instead of using the twominute slot to promote their own business, the
Tasmanian museum showed an advertisement for
Flippers Cooked and Fresh Seafood.
The advertisement's bizarre content has divided
viewers. 'Terrifying? No. Surreal and brutally
honest? Absolutely,' one person commented after
the video was shared to Reddit.
The video is well worth checking out:
www.dailymail.co.uk/news/article-6187199/
Flippers-fish-chip-video-created-MONAdivides-internet.html

Australian Longline is the first Australian company
to join GSSI’s partnership. The firm is also certified
by the Marine Stewardship Council, it said.
“GSSI provides Australian Longline with an
improved insight into the future of certified
sustainable and socially responsible fisheries
while providing the opportunity to collaborate
with global stakeholders to ensure that the
seafood supply chain and consumers continue to
have full confidence in the certification scheme
associated with the fishery,” said Malcolm
McNeill, Australian Longline CEO.
www.undercurrentnews.com/2018/09/17/
australian-longline-joins-gssi

‘Barely a scallop’:
fears oil and gas
exploration will
destroy fisheries
THE GUARDIAN, 19 SEPTEMBER 2018
The seafood industry in Tasmania and Victoria
is worried about seismic testing and point to
research backing their concerns. There are calls
for a moratorium on seismic surveys by the oil and
gas industry from members of the fishing industry
after new Australian research shows they have
serious impacts on invertebrates such as lobster,
scallop, abalone and crab.
The calls come as three different oil and gas
companies have told industry bodies they want to
carry out seismic explorations in the Otway Basin
this summer.
Tasmanian Seafood Industry Council (TSIC) chief
executive, Julian Harrington, says: “This is a big
issue for our industry and we now have research
that backs our concerns.”
Read more at: www.theguardian.com/
environment/2018/sep/19/barely-a-scallopfears-oil-and-gas-exploration-will-destroyfishery?CMP=share_btn_link 
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IMAS

INSTITUTE FOR MARINE
& ANTARCTIC STUDIES
Changing face of commercial
fisheries
Tasmania’s fisheries are changing unevenly. The
assessment found that, in terms of economic
yield, abalone and rock lobster are the giants
of the commercial industry. The abalone fishery
generated $66 million in economic yield in 2016,
down from $93 million in 2002. Its economic
“size” (measured by quota market capitalisation,
or the market values of all quota units) has grown
from $613 million in 2012 to $875 million in 2016.

FISHING BOATS AT MARGATE JETTY

Measuring more
Changing economic
and social conditions than GVP
A number of measures of the performance of
of Tasmania’s
Tasmanian fisheries were used, from the economic
fisheries
yield and efficiency of the commercial fisheries
EMILY OGIER

Big changes are afoot in
Tasmania’s major fisheries, and
those changes are not necessarily
in fish stocks.
A team of IMAS researchers has released the 201617 economic and social assessment of Tasmania’s
fisheries. This is the first time an assessment
has been produced that takes an overall look at
how Tasmania’s fisheries are performing both
economically and socially.
The assessment analyses trends and changes
in a range of both commercial and recreational
fisheries where data is available, including
abalone, commercial diving, giant crabs, rock
lobster, scalefish, and scallops.
In expanding their assessment, the IMAS team
found that the people, markets and performance
of our fisheries are changing and that these
changes are very different across fisheries.
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to the number of recreational fishers and active
commercial vessels taking part, and the amenity
and employment benefits they generate.

The indicators were chosen to be relevant to
managing fleet-wide and community outcomes
from these fisheries with no attempt to examine
profitability of individual firms. This is because the
performance of individual firms is affected by a
range of factors unrelated to management of the
fishery, such as borrowing.
Gross value of production (GVP) is commonly
reported as a measure of fishery economic value
but was not measured in this report. This is
because GVP is meaningless as a performance
indictor in fisheries that are managed by quota,
as per most Tasmanian fisheries, because these
fisheries reduce GVP to increase economic yield.
For this reason greater emphasis was placed on
economic yield, which is usually increased by
reducing employment and GVP with management
settings.

Rock lobster has undergone a striking change
in economic performance due to the use of
bioeconomic modelling to create biomass targets
since 2011. Economic yield has risen from a low
of $10 million in 2010 to $47 million in 2016 and
the economic “size” of the fishery has grown
from $200 million in 2010 to $630 million in
2016. We know from recent quota sale values
that this extraordinary growth has continued into
2018. This rise in profitability occurred due to
lower catch limits developed with bioeconomic
modelling, the introduction of a harvest strategy
to reduce costs (especially employment), and
higher beach prices. Transferrable quota systems
are designed to reduce the size of the fleet and
in this fishery the number of vessels is now
approaching 150, less than half of that pre-quota.
In combination these factors lead to high yield to
quota investors and high price for quota units.
In contrast, economic yield was negligible or zero
for the commercial dive, scalefish, giant crab
and scallop fisheries in 2016. However, in terms
of economic “size” (measured as license market
capitalisation for non-quota fisheries, or the total
market value of all licenses), the commercial dive
fishery was found to have doubled in size from
2016 to 2017, and some types of species licenses
within the scalefish fishery were also found to
have positive market value.
Changes in quota unit sales price for abalone,
rock lobster, giant crab and scallop in recent
years have been affected by biological processes
outside the control of management (trends in
recruitment, beach price) and process controlled
by management (stock abundance at size and
catch rate). Changes in market demand and
targeting practices have affected the market
value of commercial dive and scalefish licenses.
In particular, market demand for urchins,
periwinkles, southern calamari, and wrasse
have driven increases in some licence values.
Substitution by farmed salmonid and imported
scalefish products has led to low beach prices and
low demand for other scalefish species previously
targeted, and has driven declines in the license
values of more generalist net and beach seine
sub-sectors.

The increase in economic yield of the larger
fisheries has come at the cost of decline in
social benefits. The number of fishing vessels,
skippers and divers active in our major
commercial fisheries and providing employment
has decreased steadily over the last 20 years.
In the abalone fishery, numbers of active divers
declined 14% from 2009 to 2016. This reduction
in employment cost has created the positive
economic yield in this fishery. In the rock lobster
fishery, active vessels numbers declined 14%
from 2014 to 2016 and have declined even further
in 2017 and 2018. These changes occurred in
response to management designed to increase the
efficiency of these fisheries so that rent payments
to quota investors can increase. The number of
active licenses within the scalefish fishery has
fallen from 2010 in 2002 to 135 in 2016, noting
that the fishery has undergone some restructuring
during this time.

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

Call Margaret Atkins
Confidentiality assured

pm

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

Free entry and a range of free activities, entertainment, food and wine.

The report also reveals some declines in
community flow from the rents generated by
Tasmania’s commercial fisheries. The number of
quota units owned by investors based outside
Tasmania (interstate or overseas) has increased to
23% from 0% in 1995 for lobster, and to 29% from
0% in 1985 for abalone, indicating a dissipation
of the economic yield from these fisheries outside
the State.

Sunday
28th October

Options for measuring and
managing economic and social
performance
One of the goals of the assessment was to trial
and establish a set of potential economic and
social indicators that are easy and low cost to
measure, and can inform future management
initiatives, particularly through the development
of harvest strategies. In doing so, this assessment
and future assessments will provide industry,
government and the community with a better
understanding of how our fisheries are changing
and the emerging trends.
The report can be accessed at: www.imas.utas.
edu.au/__data/assets/pdf_file/0007/1144582/
EconSocial-Assessment-TasmanianFisheries-2016-17.pdf 

10.30 am - 4.00 pm

www.clarenceartsandevents.net

Bellerive Boardwalk

SHOW US
YOUR
DAY JOB
@SEAFOODJOBS
TASMANIA
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SMT

SEAFOOD AND
MARITIME TRAINING

MASTER<35M (NC) CLASS PHOTO

Master<35M (NC)
SMT commenced its first Master < 35m NC (M4)
course on 3 September 2018 with 13 students.
This was an excellent turnout for this ticket and a
real indication that the industry is investing more
in bigger vessels!
This course runs in blocks for eight weeks, giving
students time to study between each block.
Training and assessment consist of a mixture
of both theory and practical, including written
assignments, verbal and practical assessments,
and simulated activities in both the classroom and
on vessel simulators.
The course covers theoretical and practical
knowledge of the following:
UU

Slipping and docking vessels

UU

Vessel maintenance

UU

Navigation and position determination

UU

Vessel regulations

UU

Watchkeeping

UU

Environmental management

UU

Cargo operations

UU

Confined space entry

UU

Propulsion and machinery operation and
management

Our experienced group of trainers are working
hard to train and assess participants in the
course. These include David Mayhew, Gordon
Goudie, Ben Tucker and Scott Strong.
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Women on the Water
Scholarship
And the winners are:
UU

Helene Casey

UU

Jaimie Noye

UU

Jessica Kube

UU

Samantha Stevenson

UU

Megan Stredwick

The winners get free training for Coxswain
Grade 2, First Aid, LROCP and AMSA fees.
Congratulations to the winners and welcome to
the marine world!

Staff Movements
Welcome to David Peberdy who will be training
Engineering, Sea Survival and First Aid, and
welcome back to Gordon Goudie who will be
a timely addition to the team delivering from
Coxswain to Master <35m and Marine Driving
qualifications.
Many of you will know Genia Caulfield from her
many days at MAST. Genia has joined the team
and her extensive experience is an asset.
Farewell to Kayla Szlup who will be away on
maternity leave for 6-12 months, as she is
expecting her first baby in October. Best wishes
from all at SMT.
We have had our busiest year to date, so sorry
if we have not been able to accommodate you.
Check our website or call the office, as new
courses are being posted regularly and the 2019
dates are now published!

SAM EVENHUIS DISPATCHING OYSTERS
FOR SALE FROM THE CHCS TRADE
TRAINING CENTRE FARM ROARING 40.
THE MONEY GENERATED BY ROARING
FORTIES HELPS FUND THE SCHOOLS
CERT 1 AND 2 PROGRAM RUN WITH SMT

Traineeship update
Traineeship numbers over the past few months
have increased significantly, with the majority
being taken up by the salmon industry. Further
increases are predicted over the coming year
as the industry continues to go from strength to
strength. SMT has endeavoured to put on more
courses where demand dictates. However, if
you’re finding it difficult to enrol in a specific
course, please contact SMT directly, as we are
constantly adding new courses to the course
calendar and will continue to do so throughout
the year.
Speaking of traineeships, a special mention has
to go to one of our star trainers Sam Evenhuis,
who recently took control of our Certificate 3
Shellfish Husbandry course. Sam was one of
the first people to undertake the Certificate 3 in
Aquaculture with SMT well over a decade ago. It’s
rewarding to see him complete the journey from
student to teacher.

CONTACT OR ENROL AT SMT
 03 6286 0400
 enquiries@smt.edu.au
 WWW.SMT.EDU.AU
 seafoodtrainingtas

There’s a good
reason over 85%
of Tasmanian
marine
businesses use
Kedge. Expert
help on all survey
related matters.
FRED VAN TUIL, TRAINER PROFILE OF THE MONTH

Trainer Profile
– Fred van Tuil
Fred has been working with SMT since around
2004 as a maritime trainer. He has loved sailing
since he was a kid, which led him into a career in
the fishing industry. Fred also runs the business
Boat Biz Tas offering recreational boating licences.

How did you first get into training?
I first got into training around 15 years ago when
meeting up with Rory Byrne who offered me the
opportunity to do some training. I honestly didn’t
think I could do it and then realised how much I
enjoyed what I was doing and that I was actually
pretty good at it.

What courses do you train and
assess?
Currently I train clients in Coxswain Deck,
Engineering, Navigation, ESS and also Exemption
38.

 AMSA and MNZ
Accredited for
commercial vessel
surveys

What is your favourite course
and why?

 Insurance inspections
for commercial vessels

Coxswain Deck would have to be my favourite
course. It has a good mix of classroom and
practical vessel training. It is definitely a big week
for the students, but we achieve some great
outcomes.

 Naval architecture and
new builds

Why do you like training for SMT?
I work with a great crew at all levels and really
enjoy seeing course participants learning and
kicking goals. 

DECLAN BROWN OF FREYCINET
MARINE FARMS DEMONSTRATING
THE USE OF ONE OF THE MORE
TECHNICAL COMPONENTS OF MODERN
OYSTER FARMING. DECLAN RECENTLY
COMPLETED HIS CERTIFICATE 3 IN
AQUACULTURE WITH SMT AND IS USING
A FAIR BIT OF HIS RECENTLY OBTAINED
KNOWLEDGE TO EDUCATE THE MANY
TOURISTS THAT COME TO SEE THE
OYSTER FARM IN ACTION IN FREYCINET.

“Your safety
is our
business”
www.kedge.com.au
03 6292 5782
service@kedge.com.au
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TRLFA

TASMANIAN ROCK LOBSTER
FISHERMEN’S ASSOCIATION
JOHN SANSOM, CEO
Given the broad distribution of the species and
environmental conditions expected to facilitate
ongoing populations, it is generally accepted that
eradication of the long-spined sea urchin is not
achievable. There is, however, scope to prevent
incipient barrens becoming extensive barrens.
There are five identified management options for
the remediation of incipient barrens:

Long-Spined
Sea Urchin
Centrostephanus rodgersii
In Australia, the long-spined sea urchin is endemc
to the warm temperate waters of NSW. It has been
estimated that as much as 50% of the near shore
reef area in NSW has been converted to barren
habitat by urchin grazing.
Over recent decades, the distribution of the
long-spined sea urchin has extended southwards
from southern NSW, through Victoria and Bass
Strait and down the East Coast of Tasmania. In
some areas, abundance has increased, and the
species has established sufficient densities to
form destructive grazing aggregations, removing
the overstory macroalgae that is an essential
component of a healthy reef ecosystem.

The expansion has been climate driven with the
extension of the Eastern Australian Current.
The waters adjacent to southeast Australia,
including Tasmania, are considered an ocean
warming hotspot and are experiencing an annual
mean ocean temperature of four times the
global average. The historically cooler waters of
eastern Tasmania are now regularly above the
temperature threshold for larval development,
enabling viable populations of the long-spined sea
urchin to be established.
Once established, urchins form “barrens”, areas
of reef that are denuded of vegetation. These
are referred to as “incipient barrens”. If left
unchecked, they can develop into “extensive
barrens” that are large areas of bare reef that are
difficult and expensive to reverse.
Barrens are now established from the Bay of Fires
in the State’s north-east to Cape Pillar in the far
south-east.

INDICATIVE MAP OF EAST COAST TRANSLOCATION RELEASE SITES
12

TASMANIAN SEAFOOD INDUSTRY NEWS

UU

Direct cull by abalone and commercial divers
during fishing activities

UU

Direct control by dedicated culling

UU

Direct control by development of an urchin
fishery

UU

Direct control by using high calcium quicklime
to kill urchins

UU

Indirect control by enhancement of predators

The Tasmanian Rock Lobster Fishermen’s
Association has been involved in the enhancement
of predators option since 2013. To help prevent
the formation of extensive barrens, the TRLFA has
participated in the following two initiatives:
Improving the biomass of rock lobsters on the
East Coast – Rock lobsters are a known predator
of urchins. IMAS has advised that the most
efficient way the rock lobster fishery can aid in
the prevention of barren extension is to increase
the stocks of rock lobster. In 2013, the TRLFA
supported the State Government 10-year plan to
restrict catches of rock lobsters on the East Coast.
The harvest strategy is designed to rebuild stocks
to a minimum level of 20% of an unfished stock
by 2023. The historically high commercial catch of
418 tonnes (2005/6) on the East Coast has been
reduced by over 60% to 131 tonnes. In 2013, the
estimated biomass in parts of the East Coast was
as low as 8% of an unfished stock. IMAS stock
assessment data for the last two years indicates
that stocks are steadily rebuilding, with significant
increases in the south-east. The increase is
expected to improve markedly over the next five
years for all parts of the East Coast.
Translocation – This involves the capture of
slow-growing deep-water lobsters from the SW
and their release into specified sites on the East
Coast. With funding from the State Government,
the TRLFA has managed the capture and release
of more than 145,000 lobsters to areas identified
as fast-growth areas. The initial project was for
a three year period, completed in 2017-18. The
State Government has now announced funding
for a further four-year period. This will see
the translocation of a further 30,000 lobsters
this year (2018-19). The initiative is specifically
designed to improve stocks generally and help
prevent the expansion of barrens. 

SFAT

SCALLOP FISHERMEN’S
ASSOCIATION OF TASMANIA
BOB LISTER

Bass Strait
Central Zone
The new scallop season
commenced on 19 July with a 3876
tonne allowable catch, which is the
highest permitted take for almost
ten years. The fishery will close on
31 December 2018.
Five areas were closed as per the requirements in
the scallop Harvest Strategy in order to ensure to
the best of our management ability that spawning
scallops in these areas will provide for successful
seasons in the future.
To date, 12 vessels have participated in the fishery,
and food safety testing has confirmed that our
prestige product is of excellent quality once again,
with high demand at the retail level.
Harvesting has mainly been carried out east of
King Island in an area known as the Blue Dot and,
as expected, bad weather and challenging sea
conditions have restricted fishing efforts. Catch
rates have steadied at around one bulk bin per
hour, and scallop meats have averaged about 80plus meats to the kilogram, which is very pleasing
for local processors.
The Bass Strait Central Zone Scallop Fishery
Industry Management Committee has
recommended to AFMA that, rather than fish the
Blue Dot area to uneconomic levels, it would be
preferable to rest this area now and until next
season and to open the currently closed Blue Dot
East area instead.
This would enable scallops in the thinned-out area
to increase growth rates with better longer-term
meat recovery and increased spawning capability
compared to the heavily populated Blue Dot East
closed area and would hopefully extend the life of
the beds in the general area east of King Island.
It was interesting to read the Lonely Planet’s
Ultimate Eatlist, which highlights the 500 best
dishes to eat on the planet. Our much loved and
famous scallop pie ranked at number 185. This
list was compiled by a collection of chefs, food
writers and food experts from around the world
who obviously are wonderful people who know
their stuff.
In the meantime, magnificent Bass Strait scallops
are readily available, so grab the opportunity to
enjoy this iconic seafood!

EVERYONE LOVED THE FUN SCALLOP-SPLITTING EVENTS

Tassie Scallop
Fiesta at Bridport a
fabulous success
Like many others I was delighted to be invited to
participate in the first ever Scallop Fiesta at the
beautiful north-east Tasmanian coastal town of
Bridport over the four days from 2 to 5 August
2018.
This inaugural event was a brilliant success,
kicking off with a cocktail party at the Bridport
Bunker Club on the Thursday night attended by
over 100 locals and invited guests. Minister Sarah
Courtney officially opened the Fiesta, much to the
delight of the enthusiastic crowd.
Early Saturday evening, a bonfire lit up the night
sky on the shore of the Brid River estuary while
a local yoga club, appropriately known as The
Scallops, performed their careful routine standing
on surf boards out in the river – and no they did
not fall in!

With statewide multi-media coverage, the Scallop
Fiesta highlighted the availability of new season
fresh Tassie Scallops from Bass Strait right at the
start of the season, and local sales of the high
quality iconic Tasmanian seafood went through
the roof.
All this just to promote Bridport and the scallop
history within the town. Special thanks to
the organising Chairman Tony Scott and his
hardworking committee and especially to Alanna
and Nug Stanford from Allan Barnett Fishing who
enthusiastically supported the scallop program
and ensured the great success of this wonderful
event in magnificent Bridport.
Whatever you do, don’t miss this special event
next year as it is sure to be even bigger and better.

THREE-YEAR-OLD HENRY JACK HAMMOND
TRIED HIS HAND AT CATCHING FISH INSIDE
THE DPIPWE FISHCARE MARQUEE – HE IS
A NATURAL

On Sunday, the Scallop Fiesta celebration was
held in the Bridport Hall and surrounds with
many food and drink stalls, best scallop pie
competition, cooking demonstrations with
celebratory chefs showcasing scallops, and the
much anticipated scallop-splitting competition for
individuals and teams. There was also a display
of artwork made up of material collected from
beachcombing expeditions and heaps of other
stalls and displays.
The whole day was exceptionally well attended,
with the big crowd spilling out on to the local park
and enjoying all day long live entertainment and
magnificent food.
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AMSA

AUSTRALIAN MARITIME
SAFETY AUTHORITY
CLAIRE CUNNINGHAM, LIAISON OFFICER

AMSA Port Visits
AMSA’s Tasmanian Liaison Officer,
Claire Cunningham, has organised
a number of port visits for domestic
commercial vessel operators in
October and November.
This will be an opportunity to hear what has
changed for local operators, National Law
requirements and how to seek services from
AMSA. There will be time to ask questions and
confirm the status of your vessel.
Please see below for details:
18 October
Strahan
10 am, PWS Offices, Customs House
23 October
Stanley
10 am, Stanley Cabin & Tourist Park
24 October
Launceston
10 am, Tamar Yacht Club
25 October
Devonport
10 am, Mersey Yacht Club
30 October
Hobart		
10 am, Royal Yacht Club of Tasmania		
1 November
Triabunna
10 am, Spring Bay Hotel
2 November
St Helens
10 am, St Helens Volunteer Marine Rescue
5 November
Dover
10 am, Dover RSL & Ex-Servicemen’s Club
Claire is also happy to organise additional visits
if there is interest.

Operational area
limits for dinghies/
trailerable vessels
Vessels operating commercially prior to the
commencement of the National Law on 1 July
2013 without being required to have a certificate
of survey are likely to be ‘non-survey vessels’
and their operational area limitations will be on
their certificate of operation (see last magazine
edition).
These operational area limitations differ from
vessel to vessel, so it is important you understand
what applies to you. For instance, some
certificates of operation allow operations from
all of the Tasmanian coastline, while others are
restricted to parts of the north, east and south
coasts. There are also differences with regard
to how far you can operate your vessel from the
point of departure or from the coast.
Tasmania Police and AMSA are aware of a number
of abalone vessels that appear to be operating
outside their permitted area of operation, and
the operators of these vessels may be subject to
compliance action. Tasmania Police and AMSA will
continue to check National Law compliance and
AMSA may issues infringement notices for noncompliance.
Please note the infringement penalties under
the National Law are severe – over $2,500 for an
individual and over $12,500 for a company.

Am I allowed to operate from a
mother boat?
This depends. If your vessel is operating under
grandfathered limits that were previously
determined by MAST, then the reference to ‘point
of departure’ could include being launched from
a genuine parent vessel. This is as long as the
operations remain within the geographical limits
and distance from the coast that the vessel is
permitted to operate within. AMSA applies the
same interpretation.
If your vessel is an ‘Exemption 40/Restricted C’
vessel and is 4.25 to 7.5m long, you can operate
as a tender up to 15 nm from the parent vessel
but within 2 nm of the coastline of Tasmania or a
number of designated islands. Note that this does
not include Albatross Island.
The National Law also allows a domestic
commercial vessel <7.5m long to operate as a
tender within line of sight of the parent vessel.
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New AMSA
certificates of survey
You should now have received your revised AMSA
certificate of survey for any vessel currently in
survey. The revised AMSA certificate includes the
vessel’s new survey schedule reflecting changes to
survey regime arrangements that commenced on
1 July 2018, including the surveys due from now
until the certificate’s expiry date. If you haven’t
received yours yet, you can call AMSA Connect
on 1800 627 484 or email amsaconnect@amsa.
gov.au.
Please check to ensure your vessel is in the
correct survey frequency as listed on your new
AMSA certificate of survey. In particular, you will
note that from 1 July 2018, fishing vessels that:
UU

operate in B or C waters and are greater than 12
metres in length, or

UU

have a fibreglass or timber hull and are fifteen
years or older

will be required to be in medium-level survey
frequency – this means an in-water survey at
year 3 of the survey cycle, and a full renewal
survey at year 5. If any details on your AMSA
issued certificate are incorrect, please email
dataverification@amsa.gov.au.

New safety
management system
guidelines
All domestic commercial vessels are now required
to operate under a safety management system
(SMS) that complies with the requirements of
Marine Order 504. AMSA has released updated
guidance to assist you in developing and reviewing
your safety management system, available on
the website here: www.amsa.gov.au/vesselsoperators/domestic-commercial-vessels/
how-develop-safety-management-system.
Alternatively, contact the Tasmanian AMSA Liaison
Officer, Claire Cunningham, on 0439 406 436 or
claire.cunningham@amsa.gov.au for a copy.
Claire is also happy to receive any feedback or
suggestions on how this can be improved.

What other periodical electrical
testing is required?
The Australian Standards, which apply to
domestic commercial vessels both through the
National Law and through Tasmanian workplace
health and safety laws, require annual testing
of RCDs, annual testing and tagging of electrical
equipment (electrical compliance certificate) and
a five-yearly insulation resistance test (megger
test). An accredited marine surveyor may ask to
see evidence of these at survey.
DIFFERENT TYPES OF RCD THAT CAN BE FITTED

Requirement to fit
residual current
devices
What is a residual current device?
A residual current device (RCD) is an electrical
safety device. It is designed to immediately switch
off the power when electricity is ‘leaking’ to earth
at a level that is harmful to a person.
As a result of fatalities, coroners have
recommended that power sockets be fitted
with RCD protection. This means if a power tool
is plugged into a protected power socket, the
operator is unlikely to receive a fatal electrocution
if the power tool, the electrical cord or the socket
happen to get wet.
Note a RCD will only work on a vessel that uses
a MEN earthing system. For vessels that have
an isolated earthing system, a functioning earth
monitoring system is required.

Do I need to install RCDs?
Yes. While the survey standards requiring the
fitting of RCDs only apply to ‘new’ or ‘transitional’
vessels (those that have made changes since the
commencement of the National Law in July 2013),
AMSA considers that the general safety duties
imposed by the National Law require RCDs to be
installed on all General Purpose Outlets.

AMSA may take compliance action if your vessel
does not have RCDs fitted, including issuing a
Direction Notice to have them fitted within a
specified period of time.
WorkSafe Tasmania also issued a Safety Alert
in 2016 (SA104), which makes it clear that
RCDs must protect all circuits used to supply
portable electrical equipment on board domestic
commercial vessels.
! Remember – RCDs are important safety devices
designed to protect you and your crew from fatal
electrocution.

Maintenance of RCDs
RCDs are only effective if maintained correctly.
RCDs should be tested annually by a competent
person (i.e. a licensed electrician), and should be
verified by an accredited marine surveyor during
a survey.
If the RCD trips, it means there is leakage
of current from either the active or neutral
conductor to ground and it is indicating a fault. It
is possible to install a fault monitoring system that
can indicate when the power has tripped.

Renewing your
Certificate of
Operation
All domestic commercial vessels need to operate
under a certificate of operation unless otherwise
exempt. You should receive a reminder letter from
AMSA before your certificate expires.
Please:
UU

check the expiry date of your certificate and
apply at least three weeks in advance to renew
it, and

UU

upload a copy of your current certificate of
operation as part of your renewal application.

AMSA is currently handling a large volume
of renewals, resulting in some delays, and
consequently has introduced arrangements under
a general exemption. This exemption allows you to
continue to operate under your recently expired
certificate of operation for an additional fourmonth period as long as you have already applied
for a renewal using the AMSA 504 form and paid
the required fee of $194. 

AMSA’s fact sheet Electrical Safety on Board
Vessels (AMSA661) has further information and is
available on the AMSA website.
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THE 7TH
TASMANIAN
SEAFOOD
INDUSTRY
AWARDS
Award Information and
Nominations
The Tasmanian Seafood Industry Council is
delighted to host the 7th Seafood Industry Awards
Dinner in July 2019.
It is time to start thinking about nominations for
these prestigious Awards. The Awards recognise
excellence in the State’s vibrant seafood industry.
The Awards showcase the Tasmanian seafood
industry, its value to the State economy, its
professionalism and its commitment to supplying
some of the finest seafood in the world to the
local, national and international markets. The
award categories and criteria are:

SEAFOOD RESTAURANT EXPERIENCE
AWARD
Presented to a restaurant that has demonstrated
excellence in consistently serving customers
with quality seafood, and providing them with an
overall positive seafood dining experience.
This award will be assessed using available
resources and a site visit.

Judging criteria:
•

Seafood meals consistently meet customer
expectations for quality seafood

•

Seafood meals include Tasmanian seafood

•

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

•

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

•

The outlet contributes towards improving
the public profile of seafood

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

The business has achieved sustained growth
(20)

•

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

•

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

•

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

Judging criteria:
•

Seafood meals consistently meet customer
expectations for quality seafood

•

Seafood meals include Tasmanian seafood

•

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

•

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

•

The restaurant contributes towards
improving the public profile of seafood

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

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

FISH AND CHIPS/CASUAL DINING
AWARD
Presented to a casual dining restaurant or
traditional take-away-style fish and chip outlet
that has demonstrated excellence in consistently
serving customers with quality seafood, and
providing them with an overall positive seafood
dining experience.
This award will be assessed using available
resources and a site visit.
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•

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

•

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

•

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

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

The business has achieved sustained growth
(20)

•

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

•

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

•

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

SAFETY AWARD
Presented to an entity that has demonstrated
excellence in developing and maintaining
a culture of safety that has contributed
substantially towards improving the safety record
of the seafood industry.
Judging criteria:
•

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

•

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

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

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

•

Judging criteria:
•

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

•

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

•

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

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

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

•

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

•

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

PEOPLE DEVELOPMENT AWARD

Judging criteria:

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

•

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

Judging criteria:

•

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

•

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

•

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

•

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

•

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

•

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

•

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

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

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

•

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

•

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

•

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

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

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

•

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

•

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

•

The person is highly respected by industry
colleagues (30)

If you or someone you know deserves
a nomination, please visit
www.tsic.org.au/awards
Applications close April 2019
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DIRECTORY &
WEBSITE LINKS
Wild Fisheries

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

TSIC DIRECTORS
Lindsay Newman President
Bryan Denny
Vice President
Phil Lamb
Treasurer
James Ashmore		
Greg Bowers		
Rodney Herweynen		
Tim Hess		
Chris Parker		
Paul Richardson		

0418 368 708
0417 502 195
0412 386 111
0414 184 774
0401 700 600
0418 130 193
0418 140 630
0428 430 863
0427 377 803

TASMANIAN SEAFOOD INDUSTRY NEWS
VOLUME 15 DEC 2018 / JAN 2019
Advertising deadline for next issue:
19 November 2018
Advertising bookings: 03 6224 2332

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: Renison Bell
 0428 474 822
Tasmanian Rock Lobster Fishermen’s Association
PO Box 109, South Hobart TAS 7004
President: Clive Perryman
 president@trlfa.com
CEO: John Sansom
 ceo@trlfa.com
Secretary/Treasurer: Margaret Atkins
 secretary@trlfa.com
 03 6224 2890 or 0427 477 284
 www.tasrocklobster.com
Tasmanian Scalefish Fishermen’s Association
PO Box 332, Somerset TAS 7322
President: Shane Bevis
 03 6247 7634
 vessseafood@hotmail.com
Secretary: 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 Association
President: Michael Blake 0438 627 900
 michael@salco.co
Secretary: Ken Smith 0419 852 252
 smithk@garthfish.com.au

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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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

22nd Annual Tasmanian
Seafarers' Memorial Service &
Blessing of the Fleet

Tasmanian Seafarers'
Memorial Service
Charles St. Jetty

Sunday, 21st October 2018
10.50am for 11am
Near Maria Island Ferry Terminal, Triabunna
Enquiries

Deputy Mayor Cheryl Arnol: cheryl.arnol@freycinet.tas.gov.au
0419 533 615 or 6257 1349 (after 7.30pm)
Kath Fergusson: 6257 1667 or kath_fergusson@bigpond.com

seafarersmemorial.org.au

Marina
Tas. Seafarers’
Memorial

Rotary

Visitor Information
Centre

BBQ

Bicentennial
Park

Esplanade West
Spring Bay
Hotel

TRIABUNNA

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

